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Fig. 1: The effect of package type and storage condition on weight loss changes of date fruits during storage (Vertical
bar represents the LSD value at the level of 5%)
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Fig. 2: Changes of pH (A) and titratable acidity (B) in date fruit of different storage conditions during storage time. The
difference between applied treatments in linear charts is shown based on LSD value at 5%

—}; 3007
j g 250+
el

l o> 2001

3 o

o

~ :l ' ]

. o 150

£

\
\?: 2 1007

.-

TS 5

D)
-8
v, S

< = e b ) s si gy
EN Control Vacuum Hand picked Pressed
D S £ B
S Package type

g, 250
2 2
=5 200
b . (@)}
13
R g 150
: D
£
\
\qu::g 100
2 g
ce 0
o
b
©
Y, = 0
a
-
Aba
::)
3
O

JrTTy ) 1 glea
Cold storage Room temperature A
&l bl S

Storage condition

s 53 s g b slagi Lo ogen 28 MB il e 2 (B) sndies 95 5 (A) (5,65 Ll 1Y IS

Ayl g 1.0 Lg)LaT
Fig. 3: The effects of packaging type (A) and storage condition (B) on titratable acidity of date fruit. The columns with
different letters are significantly different at 5% level
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Table 2: The correlation between date fruit quality parameters at different storing conditions during storage time
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Data showing * and ** represent the significant and high-significant correlation, respectively
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Effects of Packaging Type and Storage Conditions on the Quality of Date
(Phoenix dactylifera L.), Fruits cv. Barhee

Mortazavi'®, S. M. H., Mostaan?, A., Rahnama®, A. A., Najafi4, S. and Azizollahi®, F.
Abstract

Due to low water and high sugar content, date fruit has long term longevity but fruit quality is affected by type and
storing condition. This experiment was done based on complete randomized design with three replications to study the
effects of pakaging type and storage condition on the maintenance quality of date fruit cv. Barhee. The fruit of date was
prepared in four pakaging types i.e. control (without pakaging), vacuum, hand picked in cardboard box and pressed and
then stored in two conditions i.e. room temperature (RT) and cold room (7°C). Fruits were analyzed at days 0, 60, 120,
180 and 240 of storage for quality attributes including weight loss, texture darkening, TSS, pH acidity, total phenolic
content and antioxidant capacity. Results showed that in vacuum and pressed packages, changes in fruit quality were
minimized. For fruits handpicked in cardboard box, in addition to significant weight loss or moisture absorption (at RT
or cold room respectively), consistency of boxes was also affected. However TSS and pH were not affected by package
type and storage temperature but during 240 days of storage, considerable changes was seen in these parameters.
Increasing the duration of storage time, led to enhanced fruit phenolic content, antioxidant capacity and fruit darkening
but fruit water content reduced. Despite the lack of a significant effect of pakaging type on main quality characteristics,
most of them affected by storage condition significantly and so storing at 7°C, could prohibit the increase of titratable
acidity, texture darkening and weight loss.
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