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Citrus fruits — Guide to storage

0 INTRODUCTIO

Citrus fruits are divide{ o five groups which differ from
each other in their behaviWuring transport and should

therefore be considered se ely from the point of view
of storage conditions. The gr%re the following :

— oranges; Q

— mandarins (tangerines) and t@\ybrids;

— lemons;

— grapefruits and their hybrids; / .
. /

— limes. Qp

Citrus fruits undergo little change after harve@g. They
have no climacteric phase, and should therg@ be
harvested ready for consumption. )

Peel colour is not always an indication of maturity; t@

is not necessarily a direct relation between colour ang/

degree of ripeness.

The keeping life of the fruit depends on several factors,
including the following :

— ecological conditions;

— agrotechnical factors (nature of rootstock, size of
fruits, method of pruning, etc.);

— harvesting conditions (time of picking, condition of
fruit at harvest);

— degree of maturity and treatments during storage;
— keeping temperature;
— relative humidity of the store.

The longer the fruits remain on the trees after they have
reached edible condition, the shorter the time they can be
kept after harvest. However, growth regulators can be used
to enhance the keeping quality of late harvest fruit.

1 SCOPE AND FIELD OF APPLICATION

This International Standard specifies the conditions
required for good keeping of the following groups of citrus
fruits during their storage with or without refrigeration,
in stores or in various transport equipment (such as
containers, railway cars, trucks or ships) :

— oranges : Citrus sinensis (Linnaeus) Osbeck;

— mandarins : Citrus reticulata Blanco;

— Lemons : Citrus limon (Linnaeus) N.L. Burman;
— grapefruits : Citrus paradisi Macfadyen;
— limes : Citrus aurantifolia (Christmann) Swingle.

Detailed information concerning cultivars in these different
groups is given in annexes A and B.

2 REFERENCES

ISO/R 750, Fruit and vegetable products — Determination
of titratable acidity.

1SO 2169, Fruits and vegetables — Physical conditions in
cold stores — Definitions and measurement,

1ISO 2173, Fruit and vegetable products — Determination
of soluble solids content — Refractometric method.

3 CONDITIONS OF HARVESTING AND PUTTING

E INTO STORE

Varieties (Cultivars)

ternational Standard concerns fresh fruit intended
for %e and belonging to the varieties listed in annex A.

3.2 Ha

The fruits?{ d be harvested when they have reached the
stage of ma%}hat makes them fit for consumption.
Harvesting mays#le tgmporarily interrupted when weather
conditions (rain,éc.) are likely to have an adverse

influence on the kee qualities.

Fruit collected from round is often infected with
Phytophthora, and it ¥is/therefore recommended that
dropped fruit should not sted.

The maturity criteria usually Considered are the following :

— Jjuice content, expressed as a percentage by mass
(the juice content may vary slightly as a result of the
conditions and duration of storage);

— flavour;
— acidity and/or the ratio :

soluble solids content (ISO 2173)

acidity expressed as anhydrous citric acid (ISO/R 750)

The values to be adopted for these last two criteria depend
on the varieties under consideration, and on ecological



