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Abstract : The regulation of quality and apparent characteristics of ‘ Chuliang’ longan fruits during the
period of maturing were studied. The results showed that the mass(m), size, edible ratio steadily in-
creased ; the quality indexes including the total soluble sugar (TSS) , sucrose, total sugar, and Vc con-
tent increased along with the maturing and declined a little at the last stage, while reductant sugar and to-
tal titratable acid ( TA) content changed indistinct; The relative indexes including shape index,
/m

ously after over ripening. The correlations between TSS or relative maturity and the mass, size or quality

Micary” Mo and m /my ratio declined, while m,,../m,,,. increased; the endocarp browned obvi-

indexes were significant at the 0.01 or 0. 05 level . The fruit maturity can be judged more exactly by combi-

ning the relative maturity with the days after anthesis and the apparent characteristics during fruit maturing.
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