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Summary.

and chilling injured fruits, while significantly highest oil percent
was in 30 days stored fruits.

4- The less of loss weight was for fruits cultivar "Khastawe" that
packaged in non-perforated bags stored for 30 days which gave the
higher ratio of TSS. Fruits of "Khastawe" cv. which stored in both
methods of packaging for 15 days were higher in total sugars
percent and sugar to pH degree ratio, also of "Khastawe" fruit
stored in non-perforated bags for 70 days significantly were
excelled on all treatments in pH degree, while oil percent was the
best in "Bashiga" cv. fruits which packaged in non-perforated bags
for 30 days. "Khastawe" fruits stored in perforated bags for 15 days
excelled on other treatment in flesh to seed ratio. Highest percent
of chilling injury incidence was of "Khastawe" fruits which
packaged in non-perforated bags for 70 days, and the highest
colouration of fruits was of "Khastawe" cv. fruits packaged in
perforated bags for 70 days.

2- The second experiment : Effect of cultivar, packaging method and

storage period on storage characteristics of coloured fruits:

The fruits were harvested at the beginning of colouring
(25% colouration) to study the effect of cultivar ("Bashiga" and
"Khastawe"), method of packaging (perforated or non-perforated
polyethylene bags) and period of storage (15, 30 and 45 days) on
storage properties of fruits. Complete Random Design (2x2x3), and
analysis in SAS system, the averages of means were compared

with Duncan test at probability level 5%.

The most important results obtained can be summarized as follows:
1- "Khastawe" fruits were less significant in weight loss, and decayed

fruits than "Bashiqa" fruits, while "Khastawe" fruits was superior
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Summary.

than "Bashiga" fruits in pH degree, TSS and flesh to seed ratio,
while decay incidence was less significantly in "Bashiga" fruits
than "Khastawe" fruits, and no significant differences noticed in
total sugar percent, oil percent, anthocyanin pigment and sugar to
pH degree ratio for the two cultivar.

Packaging fruits in non-perforated bags, significantly reduced
weight loss and increased pH degree, while packaging fruits in
perforated bags increased sugar to pH degree ratio and oil percent
in fruits, and reduced decay percent of fruits. No significant
differences occurred in TSS, sugars percent, anthocyanin pigment,
decayed fruits and flesh to seeds ratio between fruits in perforated
and non-perforated bags.

Prolonging storage period significantly increased weight loss,
anthocyanin pigment and decayed fruits, while total sugar percent,
pH degree, sugar to pH degree ratio and oil percent was the less in
the short storage period. No significant differences noticed in TSS,
flesh to seed ratio and decayed fruits between storage periods.

The less weight loss was for "Khastawe" fruits packaged in
polyethylene non-perforated bags for the three storage periods,
which differed significantly from the other treatments, while the
highest TSS was from "Khastawe" fruits packaged in perforated or
non-perforated bags for 15 days. Total sugar percent reduced as
storage period prolonged, and the highest sugar percent was from
the two cvs which packaged in non-perforated bags for 15 days.
The highest pH degree was from "Khastawe" fruits stored in non-
perforated bags for 30 days, as sugars to pH degree ratio reduced in
the two packaging methods with prolonged storing. Oil percent
reduced as storage period prolonged, and the less was in perforated

bags for the two cvs., while the highest oil percent was for
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Summary.

"Khastawe" fruits stored in non-perforated bags for 15 days, also
"Khastawe" fruits were superior in flesh to seed ratio packaged in
perforated bags for 45 days. The highest decayed fruits was from
"Bashiqa" fruits packaged in perforated bags for 45 days, while the
less was from "Khastawe" fruits packaged in non-perforated bags
for 30 days. Chilling injury was not effective in non-perforated
bags "Bashiqa" fruits, but influenced on "Khastawe" fruit packaged

in non-perforated bags for 45 days.
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