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EFFECTS OF PRESTORAGE CURING AND PACKAGING ON DECAY,
QUALITY AND STORAGE LIFE OF “VALENCIA” ORANGE.
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Table 1. Effects of the sealing type and prestorage treatments on weight loss, total acid; total soluble solids and decay of ‘Valenica’
orange stored at 6 °C for 4 months.
(2es0) 0oy ol (e 59) S s Jobao asla dlse (am0) (S sy
5 L Weight loss Total acid (wm0)JS Decay
O o ) ) Total soluble )
Sealing type Treatment solids
(%)
o vl 1.86a " 0.69 9.04 51.56a
Inoculation
S5 (Dl o a8 e Vo) dallslel + 53 wbo 1.52ab 0.67 8.81 0.00b
Individual Inoculation + imazalil (1000 mg L™)
s alidll+ 55wl 1.58ab 0.67 9.07 9.37b
Inoculation + curing
o b 1.44b 0.73 8.96 55.20a
Inoculation
a3 (Sl o a8 e V) Jallsleol + 55 wls 1.01c 0.64 8.82 0.00b
Line Inoculation+imazalil (1000 mg L")
sa alilld Syabe 0.74d 0.63 8.36 8.33b
Inoculation + curing
Significance

T Mean separation within each column by DNMRT at P=1% .

av



U.AA’J I o.JU u.ﬂ.sa
JUE 5 (Sanusy 5 JS Jodae asla ol (JS aaal e 055 (ualS o L 51 Gl slajlesd 51 dnlie =Y Jua
J‘;f:\l.u.l ‘Q_JJ-\‘)J 6\)‘@&[—4 ¢ ;|w7w|\9‘

Table 2. Comparison of the prestorage treatments on weight loss, total acid, total soluble solid
and decay of “Valencia” orange stored at 6°C for 4 months.

0os K ol Jsle wols olye Soress (Ol Slaay) e

Weight Total acid K Decay Prestorage treatment

loss Total soluble

(%) solid ()
(%) (%)
(..LALJ.-) XVt wl

1.65a 0.71 a 9.0a 53.38a' Inoculated (control)
1.26 b 0.65a 8.81a 0.00 b (5 0 S Glie Vo) dallsladl + 35 e

Inoculated +imazalil (1000 mg/L)
2 plall+ 55wl
1.16 b 0.65 a 8.82a 8.85b Inoculated +curing
1 Mean separation within column by DNMRT at P=1%
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Table 3. Comparison of the individual seal packagingand container liner on weight loss, total
acid, total soluble solid and decay of “Valencia” orange stored at 6°C for 4 months.

O saals g Jolaoe sela ulse S 5y

) ) > O g
Weight loss Total acid Total Soluble Decay Type of sealing
(%) (%) (Z)solid (%)
1.65a 0.68 a 8.97a 20.31 a' Individual sealing
1.06b 0.67 a 8.71a 21.18 a Liner

+ Mean separation within column by DNMRT at P=5%
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Table 4. Comparison of the individval seal packaging and container liner, of treated fruits with
imazalil on weight loss, total acid and total soluble solid of “Valencia” orange stored at

6°C for 4 months.
IS slae sela ol 5o IS sl OO Rals Ouan gs
Total Soluble solid Total acid Weight loss Type of sealing
) ) )

(als) Gasay G
9.83 a 0.7a 825af Unwrapped (control)
8.80b 0.67 a 2.46 b Individual sealing
8.81Db 0.64 a 1.01 c Liner

+ Mean separation within column by DNMRT at P=1%
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