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ABSTRACT : In 1999 and 2000 seasons mature Ruby Seedless 
grapevines received some pre-harvest treatments ; i.e., leaf removal 
around the cluster, two sprays of Plant Guard against rot pathogen 
and two CaCI2 sprays. After harvesting, the clusters were adop~!l to 
one of the flowing six treatments : 1) control (carton boxes (CB) 
containing S02 · generators), 2) Packing individual cluster in 
perforated (O.SO of the area) polyethylene (PE) bags contained S02 
gener each and six bags were put in a (CB), 3) as In 2 but with PE 
bags 0.2S%perforated area, 4) wrapping individual clusters in 
shrinkable PE thin sheet without S02 gener, each 6 clusters.were 
put in a CB, S) Packing Individual cluster in scaled PE bags withOut 
S02 generator, each 6 bags in a CB, and 6) packing individual 
cluster in sealed PE bags containing Ca(OH)2 for C02 absorption, 
each 6 bags in a CB All CBs were stored under ooc without 
humidity control (like most of cold rooms in Egypt) for 1,2,3,4 and 5 
months, after each month the naked clusters were kept on the shelf 
for 3, 6 or_ 9 days under supermarket conditions. 

The obtained results revealed the advantage of packing , Ruby 
Seedless clusters in perforated (0.5 or 0.25% fthe bag area) PE bags 
,_ S02 generators . The two packing treatments recorded relatively 
lowe FWL (% ), decay %, berries shattering % and higher berries 
firmness and attaching force as compared with the control . Packing 
in sealed PE increased berries firmness and attaching force and 
decrease panmtl test index value during the first three months of 
cold storage . Clusters packed in perforated PE had longer shelf life 
than all tested treatments ( 6 days after 3 months and 3 days after 4 
months of cold storage ). 










































