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Processing Possibility of Wentan Pomelo
(Citrus grandis Osbeck)

Ming-Jen Sheu'
Summary

Successful plantation of wentan pomelos in Hwalien-Taitung area has led to overproduction of
the fruit in recent years. Processing of surplus wentan pomelos may be a possible way in solving the
overproduction problems. However, lack of information regarding physico-chemical characteristics
of wentan pomelo, processing feasibility, consumer acceptance, and market competition, etc., has
limited the success of new product development. More researches are required in supporting the

new product development of wentan pomelo.

1. National Taiwan University Department of Horticulture Professor.
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