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ABSTRACT: In 1996 and 1997 seasons, mature (M) and start-to-ripe 
(R) Awais mango fruits were treated with :l)M fruits were soaked in 
TBZ (theobendazol) at 1000 ppm for !'imin., then bagged in perforated 
(0.25%of area) polyethylene (P.PE) bags, i.e. (TBZ+P.PE); 2)as in 1 but 
after TBZ. M fruits were soaked in calcium chloride (Ca) 8% for 15 min., 
i.e. (TBZ+Ca+P.PE); 3) as in 1 but on R fruits; 4) as in 2 but on R fruits; 
5) R fruits were soaked in bot (52' C) TBZ at 1000ppm for 5min. (H.TBZ), 
then soaked in (Ca) and bagged in sealed polyethylene bags (S.PE) ,i.e. 
(H. TBZ+Ca+S.PE). Treated M fruits were stored ·at l3:!:l'C, while R fruits 
were stored at 8±1'C for 7 weeks. After each week, samples were taken 
to evaluate cold storage period effects. Moreover, beginning from the 
thlrd week of cold storage, fruit samples were kept on shelves for five 
days under 20'C and 60-70% RH to detect sbelflife effect. 

The obtained resorts, generally, revealed higher storability of stary
to-ripe Awais mango fruits compared with mature ones. In addition, the 
most promising results were obtained by the start-to-ripe fruits treated 
with TBZ (Thiobendazole) 1000 ppm for 5 min.,then soaked in calcium 
chloride 8% for 15 min., then packed in perforated (0.25%) polyethylene 
bags, and stored for five weeks under 8"C. Fruits of this treatment 
indicated lower fresh weight losses, fruit decay index and peel color 
index, while were of relatively higher firmness, panel test index and total 
soluble solids percentages as compared with the other tested treatments. 

INTRODUCTION 

Mango (Mangifera indica, L.) is 
one of the most important fruit 
crops in Egypt. Awais is an 
excellent mango cultivar which 
is characterized by favorite fruit 
quality, high yield and short 
harvesting season during September. 

Mango fruits, generally, have a 
short post-harvest life. Cold storage 
can be the most promising 
solution to prolong the local 
marketing season and increasing 
the opportunity of mango 
exportation. 

Post-harvest dipping in calcium 
chloride solutions can correct its 






































