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Abstract: Monitoring the maturation process of Satsuma mandarin (Citrus unshiu Marc.) by

determining the soluble solids (SS) and acid content non-destructively is needed. Fluorescence

components potentially offer such means of accessing fruit maturity characteristics in the orchard.

The aim of this study was to determine the potential of fluorescence spectroscopy for monitoring

the stage of citrus maturity. Four major fluorescent components in peel and/or flesh were

found including chlorophyll-a (excitation (Ex) 410 nm, emission (Em) 675 nm) and chlorophyll-b

(Ex 460 nm, Em 650 nm),polymethoxyflavones (PMFs) (Ex 260 nm and 370 nm, Em 540 nm), coumarin

(Ex 330 nm, Em 400 nm), and a tryptophan-like compound (Ex 260 nm, Em 330 nm). Our results

indicated a significant (R2 = 0.9554) logarithmic ratio between tryptophan-like compoundsExEm and

chlorophyll-aExEm with the SS:acid ratio. Also, the log of the ratio of PMFs from the peel (ExExEm

was significantly correlated with the SS:acid ratio (R2 = 0.8207). While the latter correlation was

not as strong as the former, it does demonstrate the opportunity to develop a non-destructive field

measurement of fluorescent peel compounds as an indirect index of fruit maturity.

Keywords: fluorescence; maturity index; soluble solid and acid ratio; chlorophyll-a; chlorophyll-b;

polymethoxyflavones; tryptophan-like

1. Introduction

After bananas and apples, citrus has been the third most popular fruit consumed in Japan since

1975. Among the various citrus cultivars grown in Japan, Satsuma mandarin (Citrus unshiu Marc.) is

one of the most popular. Around 90 percent of Satsuma mandarin produced in Japan is consumed

fresh, 7 percent is juice, and 3 percent is canned [1]. To provide high-quality citrus, an accurate

estimation of optimum maturity for harvest is required. If over-mature citrus are harvested, they are

more susceptible to mechanical damage during handling, which can lead to abundant rotten fruit.

On the other hand, harvesting immature fruit will result in unmarketable products, with unpleasant
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flavor, since the fruit is not yet physiologically mature. Thus, maturity index is an important quality

parameter for determining the time of harvest.

As noted above, the most important factor determining fruit quality is maturity [2], defined as the

phase of development leading to the attainment of physiological or horticultural maturity. In other

words, maturity is the final stage of natural growth and development [3]. In this respect, a maturity

index can quantify whether a certain product is mature, providing the fruit grading industry with a

trade rule or trading strategy, as well as efficient use of resources [3]. There are several parameters

commonly used to determine maturity, such as color change [4]; soluble solids (SS)-to-acid ratio [5];

and firmness, size, and shape [3,6]. Among these parameters, the SS:acid ratio is the most important

since it determines the flavor of the products.

Conventionally, farmers determine citrus maturity by physical inspection, observing color and SS

content measurements, or chronologically (calculation of growth period since post-anthesis period).

However, observations of color, or through calendar calculations, are subjective and inaccurate methods

of determining maturity. Furthermore, SS and acid content measurements are destructive, can only be

applied to a few samples, and are labor-intensive.

Considerable efforts have gone into developing alternative maturity detection methods, such as

the electronic nose, machine vision systems, and visible-near infrared (VIS-NIR). One such successful

method for monitoring mandarin ripeness and quality attributes (firmness, SS, and acidity) is use

of an electronic nose technique [7]. However, this technique requires strict environmental controls

due to sensitivity to humidity, and is expensive to implement. Furthermore, a machine vision system

for maturity determination based on color information and the ratio of total SS to titratable acidity

(TA) has been developed [8], but requires complicated artificial lighting in a closely controlled dark

room. Portable VIS-NIR spectroscopy has also been successfully developed to estimate mandarin

maturity status based on total SS and (TA) [9]. Like the other methods however, this method is

relatively expensive.

In contrast, fluorescence spectroscopy, a sensitive, cheap, fast, and easily applied technique [10],

has the potential to detect information from rich fluorophore dynamics in order to monitor changes

in plant tissue compounds. Fruit maturity in Satsuma mandarin may be related to the medium

fluorescence emissions [11], which are relatively easy to detect. Recently, fluorescence spectroscopy

has been used to indicate the maturity of fruits such as apples and grapes by using a multiplex

sensor [12,13]. To the best our knowledge, however, there is no research investigating the potential

of fluorescence techniques for maturity determination in citrus. Thus, the aim of this research was to

investigate the potential of fluorescence spectroscopy for estimating the stage of maturity in Satsuma

mandarin. The fluorescence characteristics were monitored during the growth and maturation stages

(stage II and stage III) and compared with a standard maturity index (SS/acid ratio).

2. Materials and Methods

2.1. Materials

At each monthly sampling time, 22 Satsuma mandarins (cv. Miyagawa Wase) located at the

top of the canopy (exposed to sunlight) were harvested from June 2016 (30 days after anthesis) to

December 2016 (210 days after anthesis) from 35-year-old trees grown in the Ehime Research Plant

orchard, Ehime Prefecture, Japan.

2.2. Methods

2.2.1. Sample Preparation

The harvested fruit were sorted manually based on peel appearance, wherein undamaged fruit

were chosen. A color image of these fruit was captured using a color camera equipped with a polarized

filter and illuminated by four halogen lamps. From these 22 samples, based on color value (red/green)
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ratio (Python 2.7.12 with OpenCV library), 10 fruit were selected to minimize variability (those fruit

with the closest R/G ratios). The 10 selected fruit were divided into five groups for data replication.

All fruit chosen for subsequent measurement were cleaned using an ultrasonic cleaner (As-One US-2A,

As-One, Osaka, Japan) for 5–10 min to remove dust and dirt, then wiped dry and kept at room

temperature (25 ◦C) overnight in order to reach equilibrium temperature before extraction.

2.2.2. Peel and Flesh Extraction

Sampled fruit were divided into two main parts: peel (including albedo and flavedo) and

flesh (including juice sacs and segments), as shown in Figure 1. Citrus peel contains a number of

volatile oils [14]. These volatile oils can be easily dissolved in organic solvents [11]. In this experiment,

the fluorescent substances were extracted using chloroform as a solvent (Wako Pure Chemical Industries,

Osaka, Japan).

 

│

Figure 1. Diagrammatic equatorial cross-section of citrus fruit [15].

For June and July samples, since the peel and flesh could not be separated, the whole fruit was

extracted. The crushed citrus was weighed (Shimadzu AUW-220D, Shimadzu Co., Kyoto, Japan) and

mixed with chloroform at a ratio of 1:3 (1 g by 3 mL chloroform), then homogenized and macerated for

60 min using a mechanical shaker (Wakenyaku 2240, Wakenbtech Co., Ltd., Kyoto, Japan). This extracted

fluorescence compounds. Afterward, liquid extracts were filtered (Whatman No. 41) and placed directly

into a vial. June and July data for the peel and flesh were referred to as the peel).

For the August to December samples, the peel was separated from the flesh. For peel extraction,

four pieces of peel with an area of 100 square mm (10 mm × 10 mm) from different locations around

the bottom part of the fruit were sampled, weighed, and their thickness was measured using a Vernier

caliper (Mitutoyo PCX-15, Mitutoyo Co., Kanagawa, Japan). Peel and flesh were extracted separately.

Peel samples were cut into small segments using scissors and mixed with chloroform at a ratio of 1:5

(1 unit area by 5 mL chloroform). Fleshwas also cut into small segments and mixed at a ratio of 1:3 (1 g

by 3 mL chloroform). Then, both were separately macerated and homogenized for 60 min, filtered,

and extracts placed directly into a vial.

2.2.3. Soluble Solid Content and Acidity Measurement

Brix, which is sugar or SS content, and acids (acidity) are the most important quality parameters

used to represent the sweetness and acidity of fresh citrus fruit. The ratio of SS to acidity (SS/acid) is

widely used as a maturity criterion for non-climacteric fruit. SS and acidity were measured using a

hand-held digital refractometer (Atago PAL-BX|ACID F5, Atago Co., Ltd., Tokyo, Japan). From the

flesh of each sample, juice was squeezed by hand and filtered (Whatman No. 41 filter paper). Then,

a 0.2-mL clear liquid aliquot of the filtered juice was directly pipetted onto the sensor and SS content
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(% Brix) measured. Once the Brix value was recorded, the sample was diluted by adding distilled

water—up to 10 mL—on the sensor, and the acidity was measured.

2.2.4. Fluorescence Spectrum Measurement

Fluorescence measurements were conducted sequentially the following day. Liquid samples were

placed into four clear fluorescence quartz glass cuvettes with a 10-mm path length, and their spectra

were measured. For this spectral measurement, a spectrofluorophotometer (Jasco FP-8300, Jasco Co.,

Tokyo, Japan) was used to scan the excitation (Ex) and emission (Em) wavelengths. The instrument was

connected to a computer, which had special software (SpectraManagerTM Tokyo, Japan) for spectra

capture and analysis. The excitation (Ex) wavelength was scanned from 200 to 550 nm at 10-nm

increments and the emission (Em) wavelength was scanned from 210 to 750 nm at 1-nm increments.

The excitation and emission slits were maintained at 5 nm, with a scan speed of 5000 nm/min and

response time of 50 ms for all measurements.

2.2.5. Data Processing

All raw spectrum results were captured and corrected by Rhodamine B and a halogen light source

using SpectraManagerTM application software, after which the intensity was normalized using the

Raman scatter peak of water [16]. Finally, the peak finder in the SpectraManagerTM application software

was used to find desirable fluorescence intensity peaks. The statistical analyses were conducted on

averaged raw data using Microsoft Excel 2013. A t test used, and the significance threshold was set

at 0.001.

3. Results and Discussion

3.1. Fruit Growth and Development

Citrus fruit growth and development follows a typical sigmoid growth curve, divided into

three stages [17], as shown in Figure 2. The first stage involves rapid cell division and then a

period of slow growth. The growth is controlled by indole acetic acid (IAA) and indoleacetamide

(IAM) [18]. Physiological fruit abscission also occurs through this period, which is caused by hormonal

imbalance [19]. During this stage, peel tissue undergoes intensive changes with production of a large

number of cells, causing the peel volume to be much greater than that of the pulp. Moreover, citrus

juice in this period is exiguous and the activities of the enzymic systems and chlorophyll content also

abundant [20]. After reaching a peak, the peel thickness diminishes in proportion to the internal tissue.

 

Figure 2. Growth and development stages of Satsuma mandarin in Japan.

In stage II, rapid cell enlargement takes place as the fruit enlarges physically and liquid begins

to accumulate. This cell enlargement is commonly promoted by auxins [5], controlling fruit size.

During this stage, the volume of juice sacs rises, developing their distinctive liquids. This liquid

component is high in organic acids and low in SS; the main organic acid in citrus juice is citric acid.
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Furthermore, citric acid is generated in the mitochondria of juice cells by the Krebs cycle and stored in

the vacuoles [15].

At the beginning of liquid accumulation, the high citric acid concentration is one of the reasons for

the resulting low SS/acid ratio. During fruit growth th e ratioincreases due to catabolism of citric acid,

while SS content increases due to the high amount of soluble carbohydrates. In this stage, the citrus

fruit peel undergoes a color change from green to yellow or orange—a process that is characterized

by the progressive loss of chlorophyll, which is accompanied by formation of other pigments such as

anthocyanins or carotenoids. The color conversion results from the differentiation of chloroplasts to

chromoplasts, and is influenced by many factors, including hormones, environmental conditions, and

nutrient availability. Moreover, exogenous ethylene accelerates chlorophyll degradation and increases

chlorophyllase activity [21]. This natural color change is associated with the accumulation of sugars

and the degradation of acids [22].

Finally, stage III or the maturing period starts around 5 months after the start of fruit growth.

In this period, growth is mostly complete and fruit ripening is a non-climacteric process. This process

is economically important since the color of citrus fruit is a crucial quality parameter for consumers.

During this process, Satsuma color becomes orange, growth is minimized, and metabolic shifts

occur to integrate biochemical and physiological changes that eventually render the flesh edible.

Farmers harvest the fruit a onth to 6 weeks later, in early to mid-November, at the optimum maturity

stage based on SS content determined by random sampling. After harvest, the maturing process will

cease, accompanied by respiration, major changes in flavor, and senescence.

Our results demonstrated that in November, the SS:acid ratio reached a maximum value (Figure 3).

Furthermore, postponing harvest until December did not change the ratio. However, a physiological

disorder such as puffing between peel and flesh may form and could result in mechanical damage

while handling, which is caused by the collision between fruit [23].

Figure 3. Ratio of soluble solid (SS)/acid content in juice during the growth and maturing stages.

Each data point is the mean ± S.D. of five replications.

3.2. Suspected Compound in Satsuma Mandarin (unshiu) Excitation and Emission Matrices (EEM) during
Maturing Period

Stage II and III are critical periods in citrus quality determination, since citrus liquid accumulates

in these stages. Therefore, this paper focuses on these two stages. The EEM data, shown in Figure 4,

illustrates the six main peaks observed at the beginning of water accumulation. The first and

second peaks are a1 (Ex 460 nm and Em 650 nm) and a2 (Ex 410 nm and Em 675 nm) for both the peel

and flesh, which is suspected to be chlorophyll (a1 is a chlorophyll-b and a2 is a chlorophyll-a) [24].

The third and fourth peaks are b1 (Ex 370 nm, Em 540 nm) and b2 (Ex 260 nm, Em 540 nm),

which correspond to polymethoxyflavones (PMFs) [25]. PMFs are a subclass of flavonoids, which are

richer in the peel than in the flesh. The fifth peak is c (Ex 330 nm, Em 400 nm); this peak corresponds

to coumarin [26]. Coumarin is a secondary plant metabolite that is a native inhibitor, also known

to be a plant growth regulator. Finally, the sixth peak is d (Ex 260 nm, Em 330 nm), identified by

Sun et al. (2010) as being related to a tryptophan-like compound from Citrus aurantium L. [27].
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Figure 4. Fluorescence excitation and emission matrices (EEM) of Satsuma mandarin during the

maturing period from August to December: (A) peel in August; (C) in December; (B) flesh in August;

(D) in December. The color bars show the fluorescent intensity in Raman units.

3.3. Time Series Fluorescence during the Growth and Maturing Periods

Chlorophyll present mainly in the peel can be visually identified (Figure 2). In contrast, there was

no significant level of chlorophyll detected in the flesh. During maturation, chlorophyll degrades with

the alteration of chloroplasts to chromoplasts, which is controlled by internal and external factors, such

as plant hormones [28], SS, and temperature [29].

Chlorophyll in the peel significantly decreased from June to September (Figure 5) and slowly

disappeared in October. The degradation associated with color change revealed previously masked

pigments. This may be caused by the activity of chlorophyllase and chemical reactions [15].

Chlorophyll in citrus consists of chlorophyll-a and chlorophyll-b. Chlorophyll-a is the most common

type of chlorophyll, predominant in all oxygen-evolving photosynthetic organisms. Furthermore,

chlorophyll-a is used in food processing as an appearance control agent for colors. Chlorophyll-b is a

yellow-green chlorophyll, and its function is to absorb blue light energy.

PMFs are major fluorescence compounds in citrus; they are well-known as plant defensive

components against pathogens. Moreover, PMFs are a constituent of bitter flavor of citrus fruit,

although they do not contribute to the taste of citrus juice at their natural concentration range [30].

During the maturation period, PMFs in the peel significantly decreased from June to September, then

their concentration declined slightly until December. On the other hand, PMFs in the flesh fluctuated

unsteadily, declining in August, stabilizing in September–October, and suddenly increasing again in

November, which might be caused by changes in acid content. In addition, the solubility of PMFs in

the water phase of biological systems increases with acidity [31].

The tryptophan-like compound appears in both tissues, with both showing similar patterns.

The levels of this compound slowly increased from June to reach a peak at harvest (November), and

decreased in December in the over-mature stage. In plant tissue, tryptophan is a precursor to IAA and

plays a crucial role in plant growth, [32,33].
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Figure 5. Fluorescence compound dynamics by time on citrus peel and flesh. Each data point is the

mean ± S.D. of five replications. No coumarin was detected in the peel and no chlorophyll was detected

in the flesh, so neither are shown.

Coumarins have significant biological functions, such as chemoprevention against pathogens in

plant tissue, regulation of abiotic stress, oxidative stress, and probably hormonal regulations [34,35].

As shown in Figure 5, coumarin was only observed in the flesh. The lowest intensity was in September,

which might be caused by the hormonal regulation of coumarin itself, as it could inhibit plant

growth [36]. Therefore, in September, coumarin was present with a weak intensity as the fruit

was entering the maturing period, and its levels remained relatively stable until December, and while

citrus diameter was relatively stable from September until December.

The decrease in size observed from November to December in some data might be caused by

postponing the harvest, which makes the citrus more mature with a subsequent decline in quality;

another reason could be the season turning to winter and the resulting sudden low temperatures in

the tree environment.

3.4. Soluble Solid and Acid Metabolism during the Maturing Period

Citrus juice contains SS measured as (% Brix) and acidity measured as a % citric acid. These are

the main internal quality parameters that have commonly been used in many fields. Furthermore,

the ratio of Brix to acidity in the fruit juice is the most common method to estimate the maturity

level of citrus fruit and is reflected in the flavor [37]. More than 75% of the total SS is sucrose, which

increases during fruit maturation on the tree (Figure 6) and is further utilized for the synthesis of

various polysaccharides, including pectin. The decrease in acidity (mostly organic acid) is considered

to be due to a dilution effect as the fruit increases in size and accumulates water. Organic acids are

respiratory substrates in the fruit; a high respiratory quotient indicates the utilization of acid through

the tricarboxylic acid (TCA) cycle, which is oxidized and produces ATPs (adenosine triphosphates) for

the synthesis of new compounds [35]. The change of concentration of SS in Satsuma mandarin was low

from August to September, but rapidly increased in October and reached the maximum in November.
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Figure 6. Soluble solids (SS) and acidity (as % citric acid) during the growth and maturing stages.

3.5. Potential Maturity Indices in Satsuma Mandarin

Chlorophyll content is commonly used as a quality indicator in many fruits and vegetables.

For example, many researchers have suggested using measurement of chlorophyll content to evaluate

the quality of grapes and apples. They used a ratio of chlorophyll a and b and correlated it with

physical or chemical properties. The advantage of this method is the lower dependence on orientation

and distance, and it has a potential to be used as a future measurement. Furthermore, chlorophyll has

also been proposed as an internal quality parameter, by calculating the correlation between chlorophyll

with SS:acid ratio and fruit firmness to evaluate the ripening stage in apples. Those had a quite good

correlation of 0.699 and 0.674, respectively [12]. Moreover, previous researchers also succeeded in

promoting the chlorophyll fluorescence technique as a non-destructive evaluation for flavonols and

anthocyanins in grapes [13].

During the maturing period, chlorophyll in the citrus peel gradually decreased. In the present

work, chlorophyll fluorescence intensity was compared with the SS:acid ratio. Our data demonstrated

that chlorophyll-a and -b were weakly correlated with the SS:acid ratio, R2 = 0.441 and 0.474,

respectively. Furthermore, the chlorophyll-a and -b ratio also showed a very low correlation with the

SS:acid ratio (R2 = 0.0593). However, citrus have slightly different fluorescent compounds compared to

those in apples and grapes, creating an opportunity to utilize fluorescent compounds as a maturity

index A modofied index from the peel is presented because the fluorescent peel compounds could

provide a convenient way to determine the quality of citrus quickly.

Besides chlorophyll, the log of the ratio of PMFs was considerd because they were more abundant

in the citrus peel compared to the flesh. In the present results (Figure 4), they appeared at two different

excitation wavelengths (260 nm and 370 nm) and one emission wavelength (540 nm). The ratio of

these two wavelengths potentially could be used as an index; it is dimensionless and an independent

measurement. The log of the ratio between two PMFs (Ex 370 nm, Em 540 nm divided by Ex 260 nm,

Em 540 nm) were derived, and a significant linear correlation (P < 0.001) with SS and acid ratio

(R2 = 0.8207) was found, as shown in Figure 7. In August and September (the final growth period),

the citrus color was mostly green and the citrus juice was acidic. Then, the PMFs versus SS/acid ratio

gradually increased during the maturing period, stabilizing at the end of October.
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Figure 7. Correlation between log of the ratio of polymethoxyflavones (PMFs) (Ex 370 nm/Ex 260 nm)

and SS/acid ratio.

Another possible index is the logarithmic ratio between tryptophan-like compound and

chlorophyll-a, as shown in Figure 8. The logarithmic ratio exhibited a skewness towards high values,

which demonstrated multiplicative factors. There was a significant correlation (P < 0.001) with SS and

acid content (R2 = 0.9554), where both the SS:acid ratio as well as the tryptophan-like compound to

chlorophyll-a ratio increased during the maturing period.

Figure 8. Logarithmic correlation between the ratio of tryptophan-like/chlorophyll-a (Ex 260 nm and

Em 330 nm divided Ex 410 nm and Em 675 nm) and SS/acid ratio.

4. Conclusions

Fluorescence excitation-emission matrices (EEM) were used in this study to identify fluorescence

peaks at Ex 410 nm and Em 675 nm suspected to be associated with chlorophyll-a, and fluorescence

peaks at Ex 460 nm and Em 650 nm suspected to be associated with chlorophyll-b. The compounds

which had peaks at Ex 260 nm and 370 nm and Em 540 nm (in the peel) and Ex 260 nm and

Em 530 nm (in the flesh) corresponded to PMFs. The fluorescence peak at Ex 330 nm and Em 380 nm

was suspected to be coumarin and, finally, the fluorescence peak at Ex 260 nm and Em 330 nm

corresponded to tryptophan-like compound. Several index candidates showed potential as maturity

indices. These include the logarithmic ratio between tryptophan-like compound and chlorophyll-a,

which were significantly correlated (R2 = 0.9554), and the log of the ratio between two PMFs, which

was also significantly correlated (R2 = 0.8207).
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