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ABSTRACT : Several intermittent 13 ±1'C warming (IW) 
treatments were applied to Baladi lime fruits during 1998 and 1999 
seasons. The treatments were as follows : (1) stored at constant 
temperature 13± t•c, (2) stored at 7± 1•c for 4 days (d)+ 3d at 13 ± 
1 ·c , (3) stored at 7 ± 1 •c for 5 d + 2d at 13 ± 1 ·c, and (4) stored at 
7±1 'C for 6 d + 1 d at 13 ± 1 'C • All IW treatments decreased fresh 
weight losses (FWL) percent , fruit decay (FD) percent and total 
acidity, the most clear reductions were ilssociated with IW 
treatment (6d at 7±1•c +ld at 13±1•C) in the two tested seasons. 
Meanwhile, IW treatments increased respiration rate , TSS , peel 
and pulp firmness , the highest values were due to the treatment No. 
4 in the two seasons. Fruit juice (%),juice volume obtained from one 
kg fruit~ , pH values and ascorbic acid content were increased with 
all IW treatments in the second season only. Moreover, during the 
following shelf life at 20'C and 60 - 70 % RH , all IW treatments 
increased the FWL, peel and pulp firmness , TSS and juice volume 
obtained from one kg fruits compared with fruit stored at constant 
temperature (13± 1 'C) In both seasons, but fruit juice (%) and 
arcorbic acid content were increased with all IW treatments in the 
second season only. An increase in total acidity and pH value was 
detected during shelf life after all IW treatments. 

INTRODUCTION lime marketjng period and, hence , 

Baladi lime is one of the 
most important citrus cultivars. 
Egyptian consumers prefere it 
rather than lemon due to its high 
acidity and small fruit size. Tbere 
is a constant demand for Baladi 
lime fruits throughout the year in 
Egypt and Arab countries. As such 
lime growers tried to use some ag­
ricultural treatments to prolong the 

to obtain higher prices. The usually 
used fastening treatment proved to 
be hann full for trees. Prolonged 
refrigeration at 12-13 'C may lead 
to hgih fresh weight lossess, peel 
shriveling and a high incidence of 
decay resulting in unmarketable 
fruit. Conversely, long -term stor­
age at lower temperatures favours 
chilling injury (CI) development. 






































