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ABSTRACT

This investigation was carried out during two successive seasons (2002 and
2003) at the Hort. Res. Inst., Fruit handling department. Grapes were picked from a
private farm at Cairo-Alex desert road. To determine maturity stage of Early Superior
table grapes, samples were taken at weekly intervals begining from the second week
of May. At maturity stage, samples for storage studies were picked in the early
morning and directly transported to the laboratory to be examined and packed in
carton boxes (2kg I box) lined with perforated polyethylene bags (luggage = 40 ~ and
400 halls 1m2 ) and stored at room temperature ( 27 ± 5 ) •51c and Ole and 90: 65 %
RH. for 18 • 70 and 70 days. respectively. The Early Superior table grape is
considered to be mature during the second week of July. (Treatment with dormancy
agent is necessary). Also total soluble solid contents must be more than 15 %, total
acidity contents less than 0.66 % and total soluble solid I total acidity ratio must be
more than 25. As physical properties are more affected by the agricultural practice, it
is not, always suitable for the determination of maturity stage for grapes. This study
also confirmed that. Early Superior table grapes are very sensitive to the high
temperature. The storage life of Early Superior table grape at room temperature did
no~ exceed 12 days even with S02 fumigation treatment. Fumigation with S02 is
necessary in order to keep quality of grapes during transport or storage especially
when these periods were expected to exceed 21 days either at 5 IC or 0 !C
temperatures. This study also indicated that grapes stored at 0 !C had longer
storability compared with grapes stored at 5 IC especially in the first season.
However, it is clear that, for short time storage or transport (less than 45 days), 5!C
will be sufficient to keep grapes quality. While, for long time storage or transport, 0 !C
will be necessary to keep grape quality. Therefore. in all previous cases, fumigation
with S02 is necessary

INTRODUCTION

Grape is one of the most important and favorable fruit crops in Egypt.
The planted area in 2002 reached 152488 feddan, while the productive area
reached 133897 feddan producing 1073815 ton according to Horticulture
General Administration, M.O.A. (unpublished data). Egypt has a good
opportunity for increasing the Egyptian share in the international grape trade.
One of the most promising new cultivars planted in Egypt is Early Superior. It
is an early maturation cultivar with high productivity.

Mohamed (1994) reported that, bunch weight, berry weight and size,
juice percentage, total soluble solid and total soluble solids I total acidity ratio
increased continuously during the developmental stages of grapes while
berry firmness and total acidity were decreased.

Grapes should be harvested as near as full maturity as possible,
unlike many other fruits, grapes don't ripe after harvest and they should be
picked only after they reach the optimum stage of acceptability appearC\ince,
















































