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Postharvest Loss Assessment of Tangerine Fruit
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Abstract

A survey of postharvest loss of tangerine group of citrus fruit in the plantation and distribution areas in the
northern part of Thailand and central markets for agricultural products in Bangkok were investigated. During
harvesting stage, 5-30 % of the harvested fruit were damaged. The damaged fruit were categorized in 17 groups
and it was found that the incidence of detached stem-end, stem-end rot, soft rot and green mold infected fruit
were approximately 10%. In transportation phase, the damaged fruit were found only 1-5%. They were bruised,
cracked or infected with green mold and soft rot pathogen i.e. 50.8, 22.0, 15.5 and 17.6%, respectively. On shelf,
2-20% of tangerine were damaged and categorized in 6 groups. Bruised fruit was the most frequently found,
followed by soft rot, green mold infection, fruit cracking, fruit rot and Aspergillus rot i.e. 42.6, 35.1, 7.9, 0.8 and
0.3%, respectively.

The tangerine fruit cv. Sai Nam Pung, Peew Thong, Fremont and Thanatorn Number One from the
plantation areas were then placed both in paper boxes and perforated plastic baskets, a total of 800 fruits in each
type of container. They were kept at 27-36 °C and 62-70%RH for 15 days. More fruit damage was found in paper
boxes than those in plastic baskets. Mostly due to green mold and stem end rot, chemical and physical
properties of harvested fruit were also assessed.

Website “‘Bannsomkeawwan’ was developed based on the information searched from various sources
and the conducted experiment stated above. The details contained in the web site provided information on each
tangerine orchard, postharvest loss and other information. Preharvest and postharvest information search service,
notification, criteria and other services were included. This website was located under the website of Post Harvest

Technology Information Network (PHIN).
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Table 1 Losses of tangerine fruits during harvesting, transportation and distribution.

Losses Harvesting (%) Transportation (%) Distribution (%)
Detached stem-end 16.3 - -
Stem-end rot 16.1 1.8 0.8
Soft rot 14.9 5.0 351
Green mold 14.5 8.8 13.3
Cracking 8.9 28.7 7.9
Stem-end break down 7.1 - -
Bruised 6.8 55.8 42.6
Canker 6.5 - -
Anthracnose 2.3 - -
Sooty mold 2.1 - -
Sun burn 2.1 - -
Wind-scarring 1.0 - -
Injury 0.8 - -
Chemical injury 0.4 - -
Aspergillus rot 0.4 - 0.3
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Table 2 Disease incidence on tangerine fruits after storage at room temperature in two different containers for15 days.

Containers
Losses -
Paper boxes (%) Perforated plastic baskets (%)
Green mold rot 44 .4 70.4
Anthracnose 6.3 7.4
Aspergillus rot 12.7 3.7
Stem-end rot 30.2 18.5

Soft rot 6.3 -




'

9. MgAansinyes 119 34 211Ul 4-6 (WiAw) NINYIAN-5UIIAN 2546 meszdupmdamesesdy 79

4. nan19as19gutayalugileas World Wide Web

”meu”lfnm@ "mumummmfm" (Figure 1) mﬂumu"lfmmLuﬂmmﬂfmumwmym@mummm’mmummﬂ
4 geug unastlgnda wu‘wﬂg}n Brnumauan sanianeléfiaiu m@sﬂ@mmmmm”LuLme\miwmﬁ 3809
gndu n1sguainusiug ANIFANITAANIILIAEN fayan19msaaeLAnN N NAUNANd uaziall A Ndanie
wiaMafLReY 17 81019 ame waznistlasiunnem ﬁum%mLﬁ'mﬁu534%\1ﬁ®w,m”mﬁ\mmﬁuLﬁ'm R GHE
mm'w wuzngaudn 5 wilweannawile deznnd mfama ﬂgmmmmﬂ Reafunsindn-deeendy wazidnsg
au"] i Buneda uindimeanuAadiu AmageLsATe-1nedy f«amLm@uiﬂqiﬂuuqmquﬂmmim\m Sulas
LNF;ILLW?ﬂ’]EIIIﬂLQUVLSIJWIJ’NLm"ﬂ‘}ﬂEI“H'ﬂN”@QVIEJ’]ﬂ’]i‘M@\?ﬂ%‘LﬂULﬂF;I"J (PHIN) www.phtnet.org

B [& Yem Fpote T Heb
- D D DSewch aifwcre SHote L) IF -

Py <L S |

PO
[ @]

o

sl
vl
< E—

Mandarm Fmvg Crange Targerng
frimmenani

Srus setculats Bl
it RUTACEAE

Figure 1 Website ‘Bannsomkeawwan’’
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