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Effects of postharvest near-infrared light exposure on yuzu quality
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Cis Of eXposing harvested yuzu fruil to near-infrared light of 850 nm and 300
for about 10 s and the subseguent occurrence of market diseases and
oy 2 = z

Tha ctinneacainn af tha Acnccesanan af mencioad_dicaccane citale me e

+ AHT QUPPITOSIVIE Ul WIT ULLULITHLT Ul UldinTL UIdtd>e>, sudn a5 green

acidity were unaffected 8 and 14 days after irradiation.

Key words: near infrared light, quality maintenance, postharvest, Yuzu



