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Abstract 

This investigation was carried out during two successive 

seasons (2005&2006) at Hort. Res. Institute, Fruit Handling 

Department, Giza to study the effect of the rootstock type and 
storage temperature on Marisol clementine fruit storability. 

Marisol trees grown in a private farm at Ismailia Governorate, 
grafted on Sour orange, Carrizo citrange, Cleopatra mandarin and 
"Swingle" Citrumelo rootstocks were selected for this study. Mature 

fruits of each treatment in both seasons, were picked, washed, 

dried, sorted to obtain uniform samples then stored at 5°C or 10°C 

and 90- 95% RH up ,to 8 ..,Jeeks. Physical and chemical properties 
at 15 day intervals were determined during storage. 

Weight loss percentage, decay percentage, total soluble solids 
and TSS/total acidity ratio increased gradually with the increasing 
of storage period. On the contrary, fruit gravity, fruit firmness, juice 

percentage, total acidity and ascorbic acid contents decreased 

gradually with the increasing of storage period. Furthermore, fruit 

color changed directly from greenish-yellow to yellow to orange­
yellow, 

Fruits from trees grafted on Sour orange rootstock had weight 

loss, decay incidence, fruit color development, TSS and ascorbic 
acid contents significantly less and fruit gravity, fruit firmness, fruit

! 
juice content and total acidity significantly higher than fruits;from 

trees grafted on the other rootstocks. However, some of/these 

differences were due to preharvest factors. 
Fruits stored at 5°C significantly had less weight loss than 

those stored at lOoC Furthermore, storage at 5°C significantly 

reduced the deterioration rate of fruit gravity, fn,Jit coloration, 

softening, juice content and changes rate of TSS/ Total acidity,. ' 

TSS/ total acidity ratio and ascorbic acid in comparlson with storage 

at 100e. On contrast, fruits stored at 5°C significantlY,had higher 
decay percentage in comparison with fruits stor.ed at lOoC not pnly 
because the increasing of chilling injured fr.(jits associat~ with 
storage at 5°C, but also for the improvement of frui,t.color 

! • ••. 
happened at 100Cstorage temperature. . . 

It can be cOl'lcluded that, .c1ementine fruits "Marisol cv." are 

able to be stored for 45 days at 109C and 90-95% RH with 

negligible changes of fruit profX'rtles and quality. Moreover, 

rootstock types under this study nearly had a little effect on fruit 
storability. 










































