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Table 1. Comparison of the effect of storage temperature x storage period

Period of Terrsqz(;zifre © | Decay Vitamin | Weight ‘Flesh
Storage(Days) o) C Loss Firmness
5 0.00 f 1331 a 1.27e 1037 a
5 10 0.00 f 1331a 145¢e 1043 a
18 1.66¢ 733 ¢ 2.6le 1031 a
5 0.00 f 1040 b 2.11e 1031 a

10 10 3.00d 10.36 b 222e 9.55a

18 3.33d 6.32d 5.00 de 3.82cd

5 3.55d 10.36 b 3.83 de 9.6la

15 10 3.77d 4.05e 5.27 de 9.58a

18 7.67b 347e 8.78 d 4.17c

20 5 6.22¢ 2.03f 13.72¢ 7.13b

10 1528 a 347 24720 3.10d

18 16.00 a 1.05¢g 4439 a 1.72¢

alies glales [0 0gue 25 Slaw (V) Jeu

Table 2. Quality Features in different Temperatures

Temperature (°C)

No. Quality Features
18+1 10£1 5+1
1 Vitamin C 251c 7.75b 10.18 a
2 Flesh Firmness 540c 841 a 8.74b
3 Weight Loss 22.03a 493 ¢ 1.89¢c
4 Decay 10.32b 3.64c 1.29¢

alies slo lo )0 g S Slas (YY) Jouo

Table 1. Quality Features in different periods

Day
No. Quality Features 20 15 10 5
1 Vitamin C 396 ¢ 5.23d 9.05a 9.05a
2 Flesh Firmness 8.47b 7.71b 9.00 a 10.1a
3 Weight Loss 1846 a 9.94 a 7.11b 295d
4 Decay 424 c 7.07 ¢ 332c¢ 1.24 ¢
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Effect of temperature and storage period on quality features of
Indian jujube (Ziziphus mauritiana Lam., cv. ‘Seb’)

M. Ramezani Mava, A. H. Aboutalebi, R. Khademi

Abstract

In current research, the effects of storage at different temperature on quality traits
of Indian jujube, in a 20 days storage period, were studied. This research was
designed as a completely randomized design (CRD) at 3 levels of temperatures
(5, 10 and 18 °C) and 4 different storage periods (5, 10, 15 and 20 days after
harvest). Quality traits such as flesh firmness, vitamin C, and fruit decay and
weight loss were measured in these periods. The results show that the best storage
temperature was 5 °C, but firmness vitamin C and weight of fruits were decreased
and fruit decay increased with more storage.

Keyword: Indian Jujube, Vitamin C, Flesh firmness, Decay, Weight loss, Storage





