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Ethephon Temperature Degreening duration
concentration Day 3 Day 6 Day 9
Control 15°C  9.63+0.23% 18.33£0.96" 26.68+0.96"
30°C  12.83+0.73% 13.89+1.03" 17.55+1.45"

300 ppm 15°C  20.37+1.14' 28.06+0.74%"  37.56+0.48"
30°C 38.89+1.11°"  48.55+1.83¢ 50.55+1.47¢

600 ppm 15°C  25.00+0.48"  31.54+0.97% 42.78+1.11°

30°C  64.00+£1.46°  75.1244.82"  82.82+0.96"
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The effects of Ethephon Treatment and storage temperature on the degreening and
physicochemical properties of “Kinnow” mandarin fruit

S. Elmi', S. Saadati’ and M. H. Mortazavi’
1 and 2: MSc students and Assistant professor, Department of Horticultural Science, Shahid
Chamran University

Changes in the rind color from green to yellow or orange is one of the major indices of ripening
in citrus fruits. In tropical climates, some citrus verities may don’t show a complete color break,
meanwhile they have good consumed quality. Degreening is a technique used to improve the
esthetic value of the citrus fruit. In current study, to compare different degreening conditions,
mature green “Kinnow” mandarin fruits were treated with ethephon solution at 0, 300 and 600
ppm concentrations. Treated fruits were kept at 15 and 30°C and changes in rind color and other
organoleptic properties were analyzed after 3, 6 and 9 days of degreening. The results showed
that however ethephon treatment had no significant effects on most pulp quality properties
including juice pH, titratable acidity, brix and vitamin C content, but affected significantly on
rind properties e.g. improved the coloring rate, total carotenoid content, chroma and rind surface
lightness. Also rind chlorophyll content and hue degree were reduced significantly in ethephon
treated fruits during degreening period. Among different degreening treatments which were
applied to improve the appearance color of mandarin fruits, floating in 600 ppm ethephon and
keeping in 30°C showed the best effects.

Keywords: Degreening, Temperature, Ethephon, Kinnow Mandarin (Citrus reticulata L.),
Quality



