ABSTRACT

Storing Ponkan tangerine fruits at 8 + 1°C and 85-90%
relative humidity (RH) and Balady lime at 13 £1°C and 80 -
85% RH after treating the fruits with fungicides or heat
treatments, some chemical treatments and packing it in
different packing types showed that, dipping the fruits in 1000
ppm thiabendazole (TBZ) at 52°C for three minutes resulted in
the highest storage period (5 months), the longest shelf life
with low decay percentage and good characters of stored fruits
including the least fresh weight loss and the least carotenoids
content , and the highest fruit peel and pulp firmness, juice
percentage <and volume, activated acidity value and ascorbic
acid content. Fruits packed in carton boxes (CBs) covered with
sealed polyethylene (SPE) previously treated with TBZ at 1000
ppm for 5 minutes was the best treatment for obtaining good
fruit characters and the least decay percentage for 6 months.
Also, dipping the fruits in 0.5% fresh guard (FG), followed by
4% calcium chloride (CaCly) , then 1000 ppm TBZ for 5

minutes resulted in long storage period for Ponkan (6 months)
and lime (4 months) fruits . Similar results could be obtained
by fruit dipping in 300 ppm glbberelhc acid + TBZ for 5
minutes.

Thus , for storing Ponkan tangerine and Balady lime
fruits for relatively short periods , bagging in perforated
polyethylene after dipping in TBZ at 52°C for three minutes
or dipping in FG, then CaCly and by TBZ for five minutes was
recommended. While, for long storage periods, packing in CBs
covered with SPE after dipping in TBZ for five minutes was
superior .
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