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 EFFECT OF DIFFERENT CHEMICALS ON THE PHYSICO-

| CHEM]CAL PROPERTIES AND STORAGE-LIFE OF DATE
- FRUIT (Phoenix dactylifera L..) CV. "ZAIDI"
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I rch studies were envisaged to ascertainthe effect of CH,COOH (2%, 2.5%,

NaCl (10%. 12%) and their combinations on colour, texture, weight loss.

i-life, total sugars, reducing and non-reducing sugars, Vitamin C content,

.,.S. and acidity of date fruit cv. "Zaidi". Lo O N
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Colour of treated date fruit was found attractive with CH,COOH 2.5% * NaCl
0% and CH,COOH 3% + NaCl 12% than single entities. Texture of fruit was
oved by CH,COOH 3% + NaCl 12%. Maximum weight loss occurred in
ol, ,whe‘rcasfc’hémicals enhanced shelf-life in combinations. CHQCOQH 3%
aCl 12% ﬁﬂhahpe_d sugar content. Non-reducing sugars showed h;ghe;fytzqnd“ Pl
COOH 3% + NaCl 12% followed by NaCl 12% overall other treatments.
sugar percentage was observed to prolong curing period of dates. while
content decreased, T.S.S. exhibited increasing srends Alrce-nieks
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