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Identification of causative compounds and mechanism for off-flavor generation
during storage of satsuma mandarin fruit
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To identify causative compounds and mechanism for off-flavor generation during
storage of satsuma mandarin fruit, we investigated postharvest factor affecting off-flavor generation.
Postharvest temperature was one of the factors which causes the off-flavor generation. In the fruit
stored at 10 , off-flavor did not generated, but in the fruit stored at 5 , off-flavor generated with
ornithine accumulation. However, our result suggest that ornithine is not a causative compound for
off-flavor, but metabolic changes leading to ornithine accumulation would contribute to the off-flavor
generation. Our results also suggest that storage at the temperature, in which ornithine do not
accumulate, would be effective to suppress off-flavor generation during storage of satsuma mandarin
fruit.
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