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Effect of temperature and humidity on
the storage quality of Shatang orange
YU Hui, CHEN Hai-guang, HUANG Gui-ying, WANG Hong-hua

(College of Light Industry and Food Science,Zhongkai University of Agriculture and Engineering, Guangzhou 510225, China)

Abstract: The effects of temperature and humidity on the weight loss, soluble solids content, vitamin C content,
titratable acid content, respiration rate and sensory quality of Shatang orange in the storage were studied. The
experiments in temperature 7°C and 10°C, humidity 85% and 90% , which were the optimal storage conditions
showed that the weight loss, soluble solids content, vitamin C content, titratable acid content of Shatang orange
changed more slowly than those in other experiment conditions.After 10 days of storage, by optimal conditions, the
respiratory rate decreased significantly and remained at a relatively low level,and at the end of the experiment, the
appearance, color and flavor of Shatang orange were still close to the fresh state.
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