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A taste rating system and freshness maintenance
technology of the loquat cultivar 'Natsutayori'
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Summary

For the purpose to promote branding of the loquat 'Natsutayori', we examined a method to express
appropriate temperature management and taste with numerical value objectively for technical
establishment to maintain the freshness just after the crop for 15 days. As a result, follows became

clear.

1)The loquat 'Natsutayori' has a bigger ratio of sucrose in sugar composition than other varieties.
Correlation between the sweetness and taste is high, and an evaluation index of good taste is

sucrose ratio more than 30%.

2)The treatment that precooled in 5 degrees Celsius as a bunch of loquat after cropping,and keeping
at 15 degrees Celsius during the commercial distribution enable to maintain a freshness and good

taste for 15-days.



