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Table 1. Special primers used for evaluation gespeession in real time PCR.

Backward primer  Forward primer  NCBI reference Target gene

90 0w SHkd 90 o Solel s 53
AAC TCC CGC AGG TAT GGG AB036924 Vacuolar ATPase
CAT AAC AAC AGC TGC GTA
TG TG
TGG TGA ATG GGC TGT CAA AU 300671 Vacuolar PPase
ACG ATG GAA GGA AAT TGA
GA GC
CAC TGG AGT 7323632 B-actin
CCG TGC TCA CAT GGT TGG
ATT GGG TAT TT AA
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Table 2. Effects of hot water dipping and tempematconditioning on sugar, acidity content,
activity of aconitase and isocitric-dehydrogend€&®@) of ‘Satsuma’ mandarin fruits.

Hot water dipping Temperature conditioning
8 Weeks 4 Weeks One day 8 Weeks 4 Weeks One day
Gda cula Gia Hley S90S Gda cudia Gia sl 290 Ss
1lla 11.8a 11.21a 10.84 a 11.21a 11.21a  Sugar (%)
(/) w3
1.31c 1.52b 225a 1.54b 164 b 2.25a  Acidity (%)
(72) el
8.7a 7.85b 4.98 c 7.36 a 6.88 a 498 b Sugar/Acid
KYPI IR IRV
14.21b - 21.08 a 12.31b - 17.54a  Aconitase
s ST
shie s aals)
(oS00 p S
5,52 a - 5.3a 6.02 a - 51b ICDH
S s 550
)
SB3s,aua
shie s aals)
(eSS0 S

t Values in each. row followed by the same lettex mot significantly different by DMRT,
P=0.01.
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Table 3. Effects of temperature conditioning ordagj sugar and aconitase and CDH (isocitric-
dehydrogenase) activity of ‘Satsuna’ mandarirhatdnd of storage.

ICDH Aconitase Sugar/Acidity Acidity  Sugar Temperature
69 Ko i o5 Sl ST RV P (%) (%)  conditioning
S5yt oS e e aaly) | £ &5l sule
_ yA yA L
p S sl 5 aaly) (05 550 ) ) ettes

(05 500
5.02a 14.22bc 7.89a 1.52a 11.43a Control
6.05a 16.69a 6.56h 1.56a 10.17b 6
6.08a 12.61c 7.66ab 1.48a 11.04a 20
5.15a 15.82ab 6.57b 1.77a 11.36a 30

T Values within each column followed by the santeteare not significantly different by
DMRT, P=0.01.
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Table 4. The effect of hot water dipping on acidgygar and activity of aconitase and
CDH(IsocitricDehydrogenase) of ‘Satsuma’ mandatitha end of storage .

ICDH Aconitase Suger/ Acidity <asl  SUGAr Hot Dipping
&3 Ko yiaes g 0! St ST acid ) AR water time
55355 aua ﬁ.)gu-‘:‘-".)-.‘h‘\ﬁ) x4 233 aS ol byt olo)
pS s 52 aaly) (05552 &2
(05 550
4.94 ab 20.23 a 7.3b 1l.4a 11.14 ¢ ControlControl
5.4 ab 15.78 a 7.51b l.44a 10.83 cb 45 2 min
5.12 ab 18.55a 7.08b 1.55a 10.51cb 47.5
4.81 ab 18.65 a 8.60a 1.44a 12.52 a 50
5.27 ab 15.52 a 7.76ab 1.39a 10.57cb 52.5
5.05ab 14.89 a 7.74ab 1.34a 10.40 cb 55
402 b 19.15a 7.12b 1.49a 10.55 cb 45 5 min
5.18 ab 15.28 a 7.72ab 1.43a 10.89cb 47.5
5.53 ab 17.21a 7.67Db 1.47a 10.98 b 50
6.9 a 2l a 7.56 b 1.43a 10.79cb 52.5
5.98 ab 18.21a 7.42Db 1.39a 10.24cb 55

T Values within each column followed by the sanmteteare not significantly different by
DMRT, P=0.01.
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Table 5. The effects of heat treatment on V-PPask \AATPase gene expression level in
‘Satsuma’ mandarin fruits, the day after treatneamd at the end of 8 weeks of storage.

V-ATPase V-PPase @l Ggad ol Slas
Sampling date Treatment

1 1 A day control
1 1 8 weeks

1.89 0.36 A day HWD50

1.35 0.99 8 weeks

1.57 0.82 A day HWD55

6.55 5.66 8 weeks

2.86 0.83 A day LTC 6

0.73 0.63 8 weeks

0.9 0.39 A day HTC30

1.21 0.73 8 weeks
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