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Investigation of Noushin and Shahin (New Mandarins) Fruit
Quality in Cold and Common Storages
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Astract

In this research, the fruit quality of two new mandarins Noushin and Shahin studied in cold
and common storage. Fruits taken every 20 days through two months storage and then some
characteristics were investigated such as weight loss, juice percentage, TSS:TA, antioxidant
capacity and vitamin C during storage. The results showed that fruit weight loss increased in both
storages. Juice percentage in expect of Noushin in cold storage, did not significant changes during
storage. TSS:TA ratio increased in both storage. Although antioxidant capacity decreased in both
varieties and conditions but Shahin variety did not show any significant changes during cold
storage. The content of vitamin C in Noushin decreased to end of common storage (9.33
mg.100gFW) and cold storage (14.33 mg.100gFW) but Shahin did not reveal significant changes.
Totally, after two-month storage, Shahin had the better internal quality but Noushin had the good
appearance.
Keywords: Citrus, Fruit quality, New variety, Fruit quality.
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