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The effect of heat treatments on chilling injury and some quantitative and
gualitative characteristics of kinnow mandarin

(Citrus reticulata Blanco., CV. Kinnow)
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" - Corresponding author E-mail : m_ebrahimzadeh@ymail.com

Abstract

The purpose of curing is reducing the delicacy of fruit to chilling injury, controling some of the
storage illnesses and keeping the quality of fruit. In order to assess the effects of hot water and hot
air on the storage life of kinnow mandarin, an experiment was conducted in a factorial compeletly
randomized design, with five replications and two factors, that A factor including: instance,
different levels of hot water and hot air and B factor including: storing with 5 levels (the time of
harvest, 2, 4, 6 and 8 weeks post harvest). Hot water treatment: 48 °C in 12 minutes and 53 °C in 4
minutes and hot air treatment: 48 °C in 12 hours and 53 °C in 4 hours were used and then the friut
were kept in cold storage in temperature +3.5 °C of for 2 months. The quantitative and qualitative
characteristics are chilling injury, total solid soluble (TSS) and vitamin C were measured. The
results indicate that curing cause reduction in chilling injury, TSS and vitamin C. In general, the
most effective treatments for keeping quantitative and qualitative characteristics, were hot water
48 °C and hot air 53 °C.

Keywords: hot water, hot air, kinnow mandarin, chilling injury.



