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Effect of Sugars and Organic Acids Composition on Palatability in Fruits of
Satuma Mandarin, ‘Takabayasi Wase’ and ‘Miyagawa Wase’

Eiichi Kuroyanagi, Isao Iguti, Katuji Odagiri, Akira Suzuki and T6ru Maotani
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Effect of Sugars and Organic Acids Composition on
Palatability in Fruits of Satuma Mandarin,
‘Takabayasi wase’ and ‘Miyagawa Wase’

Eiichi Kuroyanagi, Isao Iguti, Katuji Odagiri,
Akira Suzuki and Toru Maotani

Summary

The study was carried out to determine the effect of sugar and organic acid composition of satsuma
mandarin (‘Takabayashi wase’ and ‘Miyagawa wase’) fruits on palatability, as determined by the sensary
test. there was a little difference in composition of sugar and organic acid in juices with the same
refractive index and acidity between ‘Takabayashi wase' and ‘Miyagawa wase’. But, the difference of
palatability between these varieties did not seem to depend on the difference of sugar and organic acid
composition.

From the facts described above, the difference of palatability between these varieties needs investiga-
tion except for sugar and organic acid composition in juices.
Key words: Satsuma mandarin, Palatability, Sugar, Organic acid.



http://www.tcpdf.org

