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ABSTRACT

The aim of this study was using chemical and irradiation processing of banana
frun, to increase the storage period. The chemical treatment (Topsen 70% WP) with
rate of 80g/100 Iner water, then frun soaked in the solution about for 10 minutes. Even
as, irradiation treatments were used four doses as 2.1, 4.2, 6.3 and 8.4 krad, at
Laboratory of Irradiation Middle Eastem Regional Radioisotopes Center for the Arab
Countries, Dokki, Giza, Egypt. The obtained results were as follows: (1) The frun
decay time was increased In about 48h that Is the banana frun was extended shelf life
frun in 48h using chemical treatment compare in untraated fruns (control). (2) The fruit
mass losses were 1.35 and 2.330 for chemical treatment and un-treated fruits.
Therefore, the mass losses of chemical treated fruits were reducer in about O.98g
than un-treated fruns (control). (3) The highest fruit decay and mass losses .
percentages were obtained with irradiation treatments 2.1 krad at cold storage 192h.
In the meantime, the lowest frun decay was recorded 6.3 krad at cold storage 240h.
(4) All treatments were effective for increasing shelf-life as compared with an
untreated fruit after 240 h of cold storage. An increases frun shelf life 72, 96, 120 and
120 were observed in irradiation doses of 2.1,4.2,6.3 and 8.4 krad compare in fruit
chemical treatment. which were 120; 144; 168 and 168h compare in untreated fruits
(controO·

INTRODUCTION

The WHO recommended removing any dosage limit so that it would be
possible to achieve commercial sterility as in canning high dose irradiated
foods are particularly suitable for uncompromised people who often require a
sterile diet. The radiation resistance of a specific organism may vary
according to the environment in which n is irradiated Anonymous (1999).
While, Lopezet et al; (1999) mentioned that one ml of the standardized
inoculums was surface inoculated in each sterile sample and left ovemight at
4°C. Inoculated samples were then exposed to 2, 4, 6, 8 and 10 kGy
radiation doses of gamma rays (CeHlO) in NCRRT three samples for each
dose) while the control samples (zero kGy) were left un-irradiated. The dose
rate was 4.3 kGylh. Serial dilutions from each sample were made and
assayed for CFU by standard pour plate technique using nutrient agar
(oxide). Petri's plates were incubated at 35°C for 24 h before counting. Linear
regression was applied to produce the best-fitting line for each treatment.
Updhugay at al. (1994) found that irradiation significantly reduced rotting,
delayed color development, preserved quality and extended shelf life. In
terms of shelf life and quality, a hot-water treatment followed by irradiation at
0.3 kGy was found to be the suitable combination treatment of red mango.

The mango fruit firmness was determined in the 4th week of cold
storage period and after the fiVe-<:lay shelf life of this period. After four weeks
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