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INEPIAHYH

Ta mpaypoatikd eomepldoedn ivor kopro@opa 0EVOpOL TO. OTOL0L OVIIKOLV GTNV OIKOYEVELN
Rutaceae ka1 oto €€nc €& yévn: Citrus, Poncirus, Fortunella, Eremocitrus, Microcitrus kot
Clymenia. Ta eonepidoeldn mapovotdlovv TayKOGUIO EVOLOPEPOV KOl KUAAEPYOVUVTOL G OAEG
TG Mmeipovg, omotehdviog ywoo v KOmpo 1 onuoviikdtepn OeVOPOKOUIKY KOAAEPYELQ.
Ewdwotepa 1o povropivio kol To HOvVTOPIVOEWDN Oe®mpodviol €K TOV  ONUOVTIKOTEP®V
EOTMEPLOOEWODOV AOY® TNG EAKLOTIKNG EUPAVIONG, TNG EVXAPIOTNG YELONG KOl TOL EVKOAOL

Eeplovdiopatog.

Ta pavtapivia g mowidiag ‘Apaxand’ (Citrus deliciosa), ta omoia amotelodv avtikeipevo
£pEVVOG TNG TapoVGOS TTLYLOKTG OaTPPrS, eivat evpliTEP YVOGTA Yot TO dpLLa KO T YELON
TOVG, KOOMG KOl Yo TOV GYETIKA HeYAAo aplBud omepudtov mov eépovv. H mowidio déyeton
TOAD BeTikd oyOA0 Kot Tapovctalel VYNAO evOlAPEPOV TOGO GTOVS TOPOYWYOoVS, OGO Kol GTO
KOTOVOAOTIKO kowo. Tlapoia avtd, am’ 660 yvopilovpe, O&v VLIAPYOVV KOTOYEYPOULUEVA
ONUOGLELEVE GTOLXEID TTOV VO EMCNUOIVOLV T TOLOTIKA KOl OPYOVOANTTIKG YOPOKTNPIGTIKA
7oV KaBeTovV avT TNV mokiMa 1660 Eeymprot]. H mapovoa drotpipr| ivon pia ek tov TpdToV
TPOKATUPKTIKDOV EPEVVMOV TOV TPOLYLOTOTOLOVVTAL Y10 TN CUYKEKPIUEVT TOKIAL KOl 6TOYO €lye
TOV TPOGOIOPIGHO TMOV  TPoavaPePBEVIOV  YOPOKTNPIOTIKAOV, KoODg Kot T HEAETN NG
TOPOUAAOKTIKOTNTOG TOV OPYOUVOANTTIKOV YOUPUKTNPIOTIKOV PETAD Kopm®dV 1010g mowiiag and

JPOPETIKOVS OTWPADVEG,.

IMa tig avbykeg g mapovoog epyaciag, Kapmol HovTapvidG GLYKOUICTNKOY om0 TEVTE
SLPOPETIKOVG EUTOPIKOVG OTOPAOVES. [ TNV UEAETN TOV TOOTIKAOV YOPAKTNPLOTIKAOV, OPYLIKE
TPOCOOPIoTNKE TO €EMTEPIKO YPAOUO TOL KOPTOL Kol KOTOypdonke 1 ovoroyia @Alovdog
(flavedo + albedo) =mpog odprog (edddywo péPog). Ocov apopd TO OPYOVOANTTIKA
YOPOKTNPIOTIKA, TPOGIOPIoTNKAY TO O0AVTA 6TEPED cLOTOTIKA (A.X.X.), 1 OYKOUETPOVLEVT
o&vmra (0.0.), 0 deiktng pItavong Kot 1 YUHOTEPIEKTIKOTNTA TOV KopTov. O mpocdtopiopdg
NG TEPLEKTIKOTNTOG TOV KAPTAOV 6€ ackopPikd ol €yve pe m péBodo g o&etdoavaymyikng

OYKOUETPNONG, YPNOYOTOLOVTAG TNV 0vaGia 2,6- dtyAwpopatvorlvéopavoin (DCIP).

Ta omoteléopota €0e1&av UEYAAN TOPOALOKTIKOTNTO MG TPOG TNV OavaAoyia @AoVOOS -

obpkag, pe v erAovda va cvvictovce and 20,3% mg 38,8% tov oAwod Bépovg tov KapmoD.



AvtiBeta, pikpn TOPOAAOKTIKOTNTO KOTAYPAPNKE OTO EMMEON, TNG YVUOTEPIEKTIKOTNTAS TMV
Kapmmv, 1 omoio Kupovotay peta&d 55-59% avapeco otovg KapmoHs amd TOVG SLPOPETIKOVS
onwpmvec. To eEmtepkd ypodua Tov kapmov agloloyndnke pe tig mapapétpovg CIELab, ywpic
VO KOTOYPAOOVTOL SLOPOPES OVALESH GTOVG KOPTOVG OO SLOPOPETIKOVS OTMPDVES KOt Ol HEGES
TIWEG Kopoivovtay g e€ng:  L*=64, a*=24 ka1 b*=65. Qo1000, ONUAVTIKEG SLOPOPES
KOTOYPAGN KAV OVALEGOH GTOVG KOPTOVUG TOV GUYKOMGTNKAY OO SLOPOPETIKOVS OTMPDVES MG
1pog ta enimeda Tov AX.Z. kot g O.0. Ta A.Z.Z. kopaivovtay peta&v 10,5-15,64% ko n O.0.
peta&d 0,63-1,37 % kirpikov o&€oc. Avtictoya, o Agiktng Qpipavong Kvpaivovtay 6to g0pog
11,3-17,5. Ta emineda tov ackopPikod o&og wvpawvotav peta&d 0,35-0,50 mg/mL. T
GLYKPITIKOVG GKOTOVS TTPOTEIVETOL 1 TEPLEKTIKOTNTA G AoKOPPLKd 0&H pe v idwo pebodoroyia
va omoTiunOel Kot 6€ GAAG KOWVE E0TEPLOOEION HE GKOTO VO KATIYOPLOTOmOovv ta povtopivia
‘Apaxand’ emmpdcOeTa Kot MG TPOGS T S1TPOPIKT) TOVG aia.

H mopoddoktikdTnTo IOV VIAPYEL GTA TPOAVAPEPOLEVO TOLOTIKAL YULPOKTIPLOTIKA THOVOTOTO
Vo OQEIAETAL OTIG SLOPOPETIKES KOAALEPYNTIKES PPOVTIOES TV dEVIPMOV N AALEG TPOGVAAEKTIKES
TOPAUETPOVG, OEOOUEVOL OTL GE OAOVG TOVG OTMPAOVES 1) TOIKIAMA ApaKamd’ NTov eUPoMacuévn
nhve oe vrmokeipevo vepaviliac. H mopovoo peAétn omotélece W TPOKOTOPKTIKY £PELuVA
OlEPELYNONG TOV TOLOTIKMOV YOPUKTNPIOTIKOV TNG HovTopwvids ‘Apoakamd’ ot €va oTddlo
ocvykopdng. Ilepoartépm peEAETEG AMOLTOVV TOV TPOGOOPIGUO TOLOTIKMV Y OPOKTNPIOTIKOV
KOPTOV om0 OOPOPETIKES 1N Kol OO0 IKEG TTEPLOOOVS GLYKOUONG HE OKOMO TNV €50 ymYN

TEPLGGOTEP®V GLUTEPUAGUATOV Y10l TY] CVYKEKPIUEVT] TOTKIALQL.

AgEelg KAeWd: eomep1doeldn, povtopvoedn, Citrus deliciosa, dwlvtd oteped ocvotatikd,

o&vra, ackopPucod o&l, xpduo PAOVONS, YVUOTEPIEKTIKOTNTA



ABSTRACT

Citrus belong to the Rutaceae family and in the following six genera: Citrus, Poncirus,
Fortunella, Eremocitrus, Microcitrus and Clymenia. Citrus are being cultivated worldwide,
being the most important category of fruit crops in Cyrpus. In particular, mandarins are highly
appreciated, mainly due to their attractive appearance, their pleasant flavor and their easy
peeling. ‘Arakapa’ is a native mandarin (Citrus deliciosa) cultivar, highly appreciated by both
growers and consumers in Cyprus mainly due to its aroma and taste, although its fruit holds a big
number of seeds. However, to the best of our knowledge, few or no studies have reported the
qualitative profile of this cultivar. The present dissertation is one of the first preliminary studies
dealing with this cultivar: the aim of the current study was to determine the aforementioned

characteristics in fruit harvested from different orchards.

Fruit were harvested from five different commercial orchards. Initially, external color
parameters (L*,a*,b*) were evaluated and the ratio of edible part has been determined.
Subsequently, total soluble solids (T.S.S), titratable acidity (T.A.), the ripening index (T.S.S.
/T.A.) and juice content were monitored. Ascorbic acid content was also determined with the

employment of the redox titration method, using 2,6 dichlorophenol Indophenol (DCIP).

The external color evaluated by CIELab parameters did not show differences among the
examined fruit from different orchard and mean values were as follows: L*=64, a*~24 and
b*~65. This was also the case for juice content (55-59%). Interestingly, great variability was
monitored in total soluble solids (T.S.S) and the total acidity (T.A.). T.S.S. ranged between10.5-
15.64% and the T.A. ranged between 0.63-1.37% citric acid; accordingly, the ripening index was
in the range 11.3-17.5. Ascorbic acid content ranged 0.35-0.50 mg/ml; in order to further identify
the nutritional status of ‘Arakapa’ fruit it is essential to apply the same experimental procedure in
other citrus fruits for comparative purposes. Provided that in all orchards the cultivar was grafted
in Citrus aurantium rootstock, such differences can be merely attributed to different preharvest
treatments applied. The determination of fruit qualitative attributes in successive harvesting

periods is expected to shed further light in the profile of ‘Arakapa’ fruit.
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