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Long-term Storage of MA Packing Citrus‘Shiranuhi’
(2) Suitable Temperature for Long-term Storage of ‘Shiranuhi’ fruits
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Summary
Long-term Storage of MA Packing Citrus*Shiranuhi’
(2) Suitable Temperature for Long-term Storage of “Shiranuhi’ fruits
Hiroshi AIkawA , Kuniya KiTazoNo, Kensuke FuJITA and Hideo SAKAKI

We examined the storage temperature that was most suitable for storability of the fruit quality in the long-term storage of the

citrus fruit 'Shiranuhi' fruit which did with MA packing material and the fruit. As a result of MA doing the fruit which did crop,

pretreatment in the end of March, and having examined it at storage temperature 8 degrees Celsius, 12 degrees Celsius, 16

degrees Celsius, 20 degrees Celsius and normal temperature, 12 degrees Celsius was colored rind of a fruit, and a flesh of fruit

color was superior most, and eating quality was good. Almost none of the outbreak of corruption fruit was seen, and the degree

of rind-oilspot symptom and a calyx died, and, as for the fruit which | stored at 12 degrees Celsius in the storability of the fruit,

there were few incidences. As for the long-term storage temperature of the 'Shiranuhi' fruit which did MA packing, it was

thought that 12 degrees Celsius was suitable most.
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