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the effect of hot water and hot air treatment on the postharvest quality of kamquat fruit
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Abstract

Among citrus fruit species, the kumquat (Fortunella spp.), the smallest of the true citrus fruitsis an
excellent source of nutrients and phytochemicals. When the fruits keeping in the cold storage maybe
the quality of fruits decreased, so heat treatmens (hot water and hot air) are suitable methods for
maintaining the quality. Affecting of temperature treatments on charaterestic of physical and chemical
kumquat fruits. By using hot treatment 45 and 50 °C with 2 and 5 minutes and hot air treatments 35
and 45 °C with 30 and 40 minutes. After using this treatments fruits were keeping in some boxes with
holes for 6 weeks at 5 °C and %90 relative humidity (RH). The present results indicate that, the lowest
weight loss was observed in hot air treatment 40°C for 30 minutes and hot water treatment 50°C for 5
minutes. Hot and air water treatments cause increase in pH,TA and decrease in the vitamin C, green
and blue mold and the color of fruit.

Key words: Kumquat, hot treatments, vitamin C concentrations, green and blue mold and the colors.



