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\.BSTRACT : Several bagging treatments were applied to 
:>onkan tangerine fruits during 1998 and 1999 seasons. The 
:reatments were as follows : (1) dipping in water and then 
;w:ked in nette4 plastic (T 1) , (2) dipping in water and then 
!)aged in perforated (0.5%) polyethylene (PPE) (T:i) , (3) 
dippiug in 1000 ppm Tblobendazole (TBZ) and then bagg~ in 
PPE (TJ) , (4) dipping in 1000 ppm TBZ and then packed in 
carton boxes (CB) . tightly covered with sealed polyethylene 
(SPE) (T 4) , (5) as T 4 with the addition of C02 absorber Ca 
(OH)z (T5) , (6) dipping in hot water ( 52"C for 3 mhL) then 
dipping in 300 ppm GA3 , 4% CaCl2 and 1000 ppm TBZ and 
packed in CB covered with SPE after adding ca· (OH)i. All 
dipping treatments were for 5 minutes. All treatments were 
stored at 8±1 ·c and 85-90% RH for 7 months • Packing in CB 
covered with SPE attained the maximum storage Ufe (6 
months) and shelf life. Using C02 absorber increased fruit 
decay percentage (FDP) , as weD as peel and pulp firmness , 
while reduced FWL .Packing in plastic net increased FWL and 
FDP more than those bagged in PPE which indicated the 
highest carotenoids content in fruit peel • All CB packing 
treatments showed lower values of TSS (%) and higher acidity 
percentage . 

For storing Ponkan tangerine fruits for relatively short 
periods, bagging in PPE was recommended , while for long 
storage period (more than three months ) CB ~vered with 
SPE was superior . 
































































