
Zagazig J.Agric. Res., Vol. 29 No.(3) 2002 709-726 

EFFECT OF SOME POST- HARVEST TREATMENTS 
AND TYPE OF BAGGING ON SOME QUALITY 
PARAMETERS OF AWAIS MANGO FRUITS 

DURING AND AFTER COLD STORAGE 

El-Hefnawi, S. M. 
Hort. Dept. , Fac. Agric., Zagazig Univ. , Egypt 

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

ABSTRACT :In 1996 and 1997 seasons, mature (M) and start ripe 
(R) Awais mango fruits were adapted to one of the following 
treatments : 1. M fruits soaked in CaCI2 (Ca) at 8% for 15 min., then 
in (GA3) at 550 ppm for 15 min., and finally in Savlon (S) at 500 
ppm for 5 min. This treatment was referred to as (M+ Ca+ GA3 + 
S); 2. also (M + Ca + GA3 + S) and parked in sealed low density 
polyethelene (SPE) bags; 3. M fruits soaked in hot water at 52oC 
for 5- min. (H), then in Ca and GA3 • This treatment .was referred to 
as (M + H + Ca + GA3); 4. (M + H + Ca + GA3 + SPE) ; 5. (R + H + 
Ca + GA3) ; 6. (R + H + Ca + GA3 + SPE) ; 7. R fruits soaked inCa 
then in thiobendazol (TBZ) at 1000 ppm for 5 min., then packed in 
perforated polyethelene bags (PPE), this treatment was referred to 
as (R + Ca + TBZ + PPE); and 8. (R + Ca + TBZ + SPE). 
Treatments with M fruits were stored in cold rooms under 13±1 oC 
while those with R fruits were stored under 8 ±1 oc . After each 
week of cold storage the fruits were kept on shelf under 20oC and 
60-70% RH for 5 days to evaluate the effect of shelf life. 

Bagging fruits in (SPE) gave the lowest values of fresh weight 
losses (FWI.), fruit decay index (FDI) ami peel color index (PCI) 
ascendingly followed by bagging in (PPE) . The highest values 
resulted from nacked fruits during cold storage and during shelf life. 
Nacked R fruits gave higher panel test index (PTI) after 5 and 6 
weeks cold storage while bagging in (SPE) gave the lowest values 
after 7 weeks cold storage • Bagging in (PPE) gave the best (PTI) 
after 6 weeks cold . storage and during shelf life . Bagging, generally, 
increased pulp firmness and decreased activated acidity during cold 
storage and after shelf life. 






































