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ABSTRACT
The present study was carried during 2005-2006

seasons on Eraby dates from trees grown in a private orchard in
Balteen district, Kafr EI-Sheikh governorate, Egypt. Eraby is a
season date palm cultivar, harvested at Khalal stage. At mature
(Bisir) stage, the fruits are astringent as a result of high contents
of soluble tannins and removal of tannins is necessary for the
fruit to be edible for consumer. The fruits were subjected to
various treatments {dipping for 5 min, in seaweed extracts
(Algifert25,25k and 30k) and CaCh in I% and 4% conc.}
beside control(distillate water). Thereafter fruits were stored at
3°C and 85-95% RH for 45 days. The results indicated that the
fruits treated with seaweed extracts (Algifert25, 25k and 30k)
better than treated CaCh as compared with control fruits in most
parameters of fruit quality during cold storage. As storage
period progressed, the percentages of soluble solids content
(SSC), total sugars, reducing sugars, Rota and fruits weight loss
were increased in all treatments. While V.c., and tannin content
(%) generally decreased during stora.ge period. 4% of Seaweed
extract (Algifert 30k) dipping recorded the best values for most
of parameters, followed CaCl2 (4%) in both seasons.
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1. INTRODlJCTION

Date palm is the most successfuT important subsistence crop
in most of the hot arid desert regions (Botes and Zaid. 1999).
































