
Zagazig J.Agric. Res., Vol. 29 No.(3) 2002 691-707 

EFFECT OF POST-HARVEST FUNGICIDES AND HEAT 
TREATMENTS ON SOME QUALITY PARAMETERS 

m· A WAIS MANGO FRUITS DURING AND 
AFTER COLD STORAGE 

EI-Hefnawi, S.M. 
Hart. Dept., Fac. Agric., Zagazig Univ., Egypt 

Received 31 I 3 I 2002 Accepted 4 I 5 I 2002 

ABSTRACT : In two successive seasons (1996 and 1997) , mature 
Awais mango fruits were treated with water, Savlon at 500 ppm, 
Thiobendazole (TBZ) at 1000 ppm and hot (52'C) TBZ at 1000 ppm 
for 5 minutes. The fruits were then stored for 7 weeks at 13 (1'C. In 
addition, ripe fruits of the same cv were treated with TBZ at 1000 
ppm and hot (52'C) TBZ at 1000 ppm and stored also at 8 ( 1 'C for 7 
weeks. After each week of cold storage fruits of each treatment were 
kept under supermarket condition (20'C and 60-70% Rm for 5 days 
for detecting shelf life eft'ect . 

Generally , treatments with Savlon and TBZ decreased fruit 
decay Index (FDI) during cold storage but hot TBZ was ·the most 
eft'ective treatment to depress FDI during 7 weeks of cold storage 
and during shelf life. Ripe fruits indicated lower fresh weight losses 
(FWL) , lower respiration rate, higher juice TSS and pH values than 
mature fruits during 7 weeks of cold storage and the shelf life. 
Treatments with hot TBZ decreased peel color index and firmness 
compared with unheated TBZ and Savlon during cold storage and 
shelf life. 

INTRODUCTION 

Mango is one of the most 
popular fruit in Egypt. Awais is an 
important cultivar which appears 
in market in Sept. and lasts for 
only about three weeks. Fruits of 
this cv. usually gain the highest 
prices for its favorite quality . 

Cold storage of Awais 
mangoes can be the promising 
solution to prolong their local 

marketing seasons and increase the 
chance of exportation . 

Prestorage disinfestation of 
fruits is an important practice 
which is usually performed by 
chemical compounds (mostly 
fungicides). However, it can be 
also performed through many 
physical treatments, i.e. hot water, 
low temperature, irradiation, vapor 
heat or high temperature air 
(APHIS, 1986). 




































