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ABSTRACT

Fumigation has been applied on Vitis vinifera "Baladi" table
grape cultivar, cultivated in Al kafer village, Sweida city, under rainfed,
in two successive seasons 2008/ 2009, with absolute ethanol 8 ml/ kg
at two concentrations 75- 100 %, absolute acetic acid 8 ml/ kg at two
concentrations 75- 100 % and absolute acetaldehyde 8 mi/ kg at two
concentrations 75- 100 %. All these treatments were applied in
fumigation chamber (100 x 90 x 75) cm, for 30 minute. However, all
the treatments were compared with SO, releasing pads (Sodium meta
bisulfate) at two concentrations (1 g/ kg and 1.5 g/ kg) and control.
grapes were packaged in 40 pm polyethylene bags thickness and
dimensions of 40 x 60 cm and placed in plastic boxes capacity 5 kg,
then stored after pre cooling, for 3 months at 0+ 1°C and 90- 95% RH,
in Research Department of apples and Vine in Sweida. In the other
hand, fruit were assessed for total caroten and xanthophyll pigments
every 15 days intervals.

The two concentrations of ethanol, acetic acid and acetaldehyde
were better than SO; releasing pads. However, total carotins and total
xanthophylls mg/ | in Baladi were stabilized during cold storage.
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