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Abstract

The objectives of this research were to understand the tangerine sellers’
handling, change in tangerine’s quality and ways to maintain the tangerine’s quality in
the marketing system. The study interviewed 35 tangerine retailers and 5 wholesalers
in Chiang Mai-using structured questionnaire and placing the tangerines at 3 different
marketing conditions and two controls i.e. stand vendors in wet markets, stand
vendors on streets, a supermarket, an incubator at 25°C and controlled room
temperature. In addition, the expired tangerines were randomly selected from these
three marketing conditions. The research analyzed physical and chemical changes of
these tangerines including the sensory acceptability test of the expired tangerines.

Most of tangerine retailers purchased tangerines from traders and normally
selected products of the big farms. These retailers were able to distribute the
purchased products within 3 days or at most 7 days at the rate of 100-600 kilograms a
day for each retailer. The retailers reported a 1-10 percent of the spoiled, damaged or
unqualified products in each lot of the distribution. They rejected these considerably
expired products from the shelf.

The study on changes in tangerine’s quality revealed that lightness (L*)
decreased as chroma (C*) increased through increasing shelf life. However, the hue
(h®) values were not significantly different. While the shelf life had been increasing,
the tangerines placed at stand vendors on streets were significantly lost their weight
and increased the compressed distance at the highest values. It followed by the
tangerines placed at stand vendors in the wet markets, the controlled room

temperature, the supermarket and the incubator at 25°C respectively. This is because



the stand vendors on streets possessed the condition of higher temperature due to sun
light than any other conditions. It was also found that ascorbic acid content and TSS
were not different. However, TA was decreased while TSS/TA was increased.
Therefore, during the distribution, the sellers should avoid keeping tangerines directly
exposed to the sunlight or in a high temperature condition.

The study also discovered that the expired tangerines which were not spoiled
had lower lightness (L*) than the unexpired ones. However, the C*, h°and
compressed distance were higher. These expired products had less vitamin C content
and TA but hold higher TSS and TSS/TA. The sensory acceptability test of these
products found that the external color and texture of the expired tangerines were not
acceptable. However, the internal color was acceptable. Although the flavor was
slightly disordered, the expired tangerines could be processed into fresh orange juice.



