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Effects of Temperature on Quality Changes of Fresh Dates During Storage
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Abstract

Study on the optimum storage temperature of ‘Barhi’ date palm. The fruits were harvested in the
Khalal stage from Kanchanaburi province. Subsequently, they were washed with clean water, dried, and
trimmed as a single fruit. The fruits were packed in mesh bags, 25 fruits per bag with 5 replications. The fruits
were stored at 5 temperature level at 5, 10, 15 °C (95% RH), 25 °C (78% RH) and room temperature (33+2 °C,
65% RH). Fruit samples were evaluated for quality changes every 3 days. It was found that the fruit stored at
low temperatures could reduced respiration, weight loss, the deterioration of quality and extended shelf life
of fresh dates. The fruit stored at 5 °C could stored for 45 days longer than other methods. It had the highest
firmness of 25 N and the highest total soluble solids of 34.5%, and the peel color was still remained yellow,
good fruit quality, crispy texture, sweet taste and no disease during storage. Meanwhile, the fruits stored at
room temperature could not be stored for more than 3 days because it was found that dates had high weight
loss, wrinkled, not crispy and unacceptable quality to consumers.
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Figure 1 Respiration rate (mg CO, kg! h') of Barhi dates Figure 2 L value of Barhi dates during storage
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Figure 3 b* value of Barhi dates during storage Figure 4 Weight loss (%) of Barhi dates during storage
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Figure 5 Shrink fruit (%) of Barhi dates during storage Figure 6 Firmness (N) of Barhi dates during storage
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Figure 7 Total soluble solids (%) of Barhi dates during storage Figure 8 Disease (%) of Barhi dates during storage
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