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Effects of Hot Water Treatment on Fruit Quality of Shokul Mandarin (Citrus reticulata Blanco)
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ABSTRACT
Hot water treatment is a method that can prolong shelf life of horticulture product. This
method can delay some physiological changes and also maintain product quality during distribution.
This experiment was done by dipping Shokul mandarin fruits in 40, 45, 50 and 55°C worm water for 2
and 5 minutes. The fruits were stored at room temperature (27-30 °C, RH 53-62%). The result showed
that dipping Shokul mandarin in 45 °C water for 2 minute was the best method. It showed the lowest
weight loss and fruit damage seen the peal scar. Thus, hot water dipping treatment with suitable

temperature and time can preserve quality of Shokul mandarin fruit without chemical treatment.
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Table 1 Interaction (A and B) of weight loss on hot water dipped of citrus at 2 and 5 minuet for 1, 4, 8

and 12 day, respectively.

Hot water treatment Time Day of storage (%)

(A) (B) 1 4 8 12
control 2 min. 0.052 10.708 ab 20.494 31.007
40 °C 0.066 10.212 ab 21.380 33.645
45 °C 0.064 9.003 b 20.284 28.414
50 °C 0.082 10.278 ab 22.235 30.880
55 °C 0.075 11.169 ab 22.893 32.557
control 5 min. 0.071 9.532 ab 21.240 32.677
40 °C 0.041 13.343 a 24,123 29.598
45 °C 0.059 9.451 ab 20.460 28.722
50 °C 0.081 11.589 ab 21.468 34.770
55 °C 0.056 11.820 ab 22.153 30.520

F-test (A) * b * ns
F-test (B) ns ns ns ns
A*B ns * ns ns

* Significant at P<0.05 respectively, ns = not significant
szaunnsiaziuulnsdunmseaunaniitsnoudasniiiaannisiddguulamienigninann
¥ d - 5 . e aw .« o .
nsuginseunguugisne Tnalfinzuuuszndng 1-5 wudn ndsniafuineluiui 4, 8 uaz 12 n13qu
&ulunindeu 45°C wiu 2 wiil Aniaiinseaunatisagaille e uiugan1Imaaedaus (5.000,
4.833  UAY4.583 ANNANAL) 7D9A9HT AB NNFANTNFAU 45°C WU 5 W UATANTIINAU 2 W17 T9la
WANFINAINNITNUNTRU 45°C WY 2 U7 (Table  2) B9anwurn1as ULl a9 9NagNuaIa LAy
o o a & o Aol a | o a , , ° , .
fnen 15 Judeealaendsldilen uAaneuzntaueniian wazldimuizsanisneaining (Figure 3)
Py P~ | a & g A o o A A A 9y
nsqutnseuAslinansenUsiaiaaanuenadi lesanANTauazinans i deuRavecaandu @
inlaenduliiinansiuang (Charles et al, 2008) wsiiiiatdnllquluninfaungmumgi 50 °C wu 1
WAZ 2 W7 AINNTDTIEaANNTAs AU RFIRTRIN P. italicum wax P. digitatum W& (Hong et al, 2014)

waznIquTFauItoan TuMIBqARYTNe 1 AuagiisnniRauesduiian (Porat et al., 2000, Schirra

et al., 2000, Nafussi et al., 2001 and Smilanick et al., 2003)
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Table 2 Effects of heat treatment on rotten score of citrus at 2 and 5 minute for 4, 8 and 12 day,

respectively.
Hot water treatment Time (B) Rottens score
(A) 5 10 15
control 2 min. 4917 a 4.833 a 4.583 a
40 °C 4.417 cd 4.667 ab 4.167 ab
45°C 5.000 a 4.833a 4.583 a
50 °C 4.833 ab 4.417 abc 4.000 abc
55 °C 4.750 abc 4.167abcd 3.833 abc
control 5 min. 4.833 ab 4.583 ab 3.500 bcd
40 °C 4.750 abc 3.917 bcd 3.917 abc
45 °C 4.917 a 4.583 ab 4.417 a
50 °C 4.500 bc 3.750 cd 3.250 cd
55 °C 4.083d 3.5683 d 2917d
F-test (A) * * **
F-test (B) ns ns ns
A*B * * ¥

* Significant at P<0.05 respectively, ns = not significant

Notes: rotten score 0-20% = 5, rotten score 21-40% = 4, rotten score 41-60% = 3, rotten score 61-

80% = 2 and rotten score 81-100% = 1

Figure 3 Citrus was storage after hot water treatment for 15 days.
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