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Fruit Quality of ‘Khiew Waan’ Tangerine from
Different Growing Locations
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Saichol Ketsa

ABSTRACT

Fruit quality of ‘Khiew Waan’ tangerine from five growing locations in Rungsit, Pathoomtani
province was studied in relation to their chemical and physical characteristics. The results showed
that there were significant differences in chemical (TSS, TA, TSS/TA ratio and ascorbic acid)- and
physical (peel thickness and seed number) characteristics of tangerine fruits among five growing
locations. Tangerine fruits from growing location with thin peel had higher TSS/TA ratio than
those with thick peel. Differences in chemical and physical characteristics of tangerine fruits from
various growing locations were discussed in relation to orchard conditions and cultural practices of

orchard owners.
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Table 1 Physical characteristics of ‘Khiew Waan’ tangerines from various growing locations.

. 2
Growing Peel (hickness1 Carpel Seed Juice content
location no. (mm) number number (%)

1 1.44 ab 10.37NS 7.8 ¢ 50.9NS

2 1.47 abc 10.6 10.6 b 50.7

3 1.5 a 10.1 11.7 a 48.8

4 1.34 ¢ 10.6 103 b 50.9

5 1.4 Aab 10.6 7.6 ¢ 51.6

CV(%) 12.76 — 45.0 —_

1,2 . o
Means separation within column by DMRT at 95% level.

Table 2 Chemical characteristics of ‘Khiew Waan

* tangerines from various growing locations.

S - 1
Growing 11’ TSS TA2 TSS/TA3 Ascorbic acid4
location no. (%) (%) ratio (mg/100 ml juice)
1 93 a 0.454 b 20.75 b 21.80 a
2 9.2 a 0.447 b 20.26 b 18.50 bc
3 8.9 a 0.522 a 17.33 ¢ 21.83 a
4 9.0 a 0.363 ¢ 25.11 a 17.51 ¢
5 84 b 0.481 ab 17.61 ¢ 19.67 b
CV (%) 4.72 12.09 13.63 7.84
1.2,3,4

Means separation within column by DMRT at 95%
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