(2) saadl (9) alsoll d gl yall dlaoll
2017 disul Glatimoll dslony Josull Soasd
S@mMﬁ._.z*‘wﬂwﬁlMJ%l
sedaghat @UM.ac.ir , & x) cdedia ¢ om 328 Aasla el I LIS ¢ 28 agle a8 !
haiderjk77@gmail.com ¢ sl calazy ¢ galel) Canall 5 Jadl alaill 550 352
fereshtehossaini @yah00.com ¢ o x! cagsia ¢s )y s alga cligias < 5 3
2017 /7/23 = 4 (o g s 2017 /414 1<) pdiu) f

ardall fam Adajall oda A JNAN A e B dlgind o) GSay Al dagal) JAI L (e Baal g
(B sla ande culd Lgdea Laa 4 Sud) ) gl Apd i g Ly LAAIYL 40000 31 gl 0 g
Baa daan Jlalll gyl maailly (Al (shasll (s giaall gliy dlgiud (anll Hea IS Gl
oda & ol Alda e ) Ll g Lall) graad Ades T s abead dag ) Lo 85 (50000 Cua 1an B b Lglada
Uval) o)) 4l Jlariuly Ll adal) o) ged) Aol ge Adaadl) Jlaniady Al P LS Ci A 4l
LS g) (AU LS 0620 5 S s) K 9640 ) (Ol ds gl (AG E 9020 9 eaS gl S 905)
Nl e dygia da i (5, 20) 3ol clags Ay Lag (30) (

A0Sl A0A) Adall o pal) el (039 (8 BAN laka G Cpe 0 AN Baa plgd)
Bia 8 daall £) gaY) Ao gy dal) 4380 Jlaniaad b Wle Jguanl] ol Al iliill WBdg Ll ual) andil)
5 (Ol 1S g) A 9020 9 (e 965) @I i Jlaiayg Al A L
G eal) aplill G (e sy Lalll dbuall g 4l 58l cilbal) Eua e dplag) gl @ pgli) 4y pha A
(37.35) S dua A< AN Adall o) gal) dped S ) B (o ghna ) OIS 4D Aduaaial) i) o yedi)
(chs£ 9.72) (0.45%) S
(960.67) 43
el B3 g cdadad) Baa o ) A Alaall o a W Al (i) e ; Apalidall cilalsl)

UTILIZATION OF MODIFIED ATMOSPHERE PACKAGING TO EXTEND SHELF
LIFE AND MAINTAIN QUALITY OF KHALAL BARHI DATES.

Dr. Naser sadaght!, Hayder jumaah Al-kaabi?, Dr. Fereshtah hosseini®

* Dep. of Food sci., coll. of Agri., Univ. of ferdowsi, Mashhad, Iran. sedaghat@um.ac.ir

2 Ministry of higher higher education and scientific research, baghdad, Irag. haiderjk77@gmail.com
3 Academic center for education, culture and research, Mashhad. Iran. fereshtehosseini @yahoo.com

ABSTRACT

Barhi dates fruit are one of the most important date palm cultivars which are
some of their properties they are mostly eaten and sold at the khalal stage when it has
become yellow compared with rutab stage. At this stage the fruit loses its astringency
and becomes sweet and best texture, therefore. High moisture content and rapid
ripening of Barhi dates shorten their shelf life, as well the Khalal stage lasts for about 4
weeks until the ripening of the fruits begins and transfer to rutab stage. In the present
study, Barhi dates packaging in the first by common air - packaging and

second by Modified atmosphere packaging, MAP A (5% O2 + 20% CO2) and
MAP B (40%02+20%C02) and stored for 30 days at different temperatures 5 and 20
°C, respectively. After 30 days of storage, the fruits were evaluated in terms of the
Changes in different Quality indices, such as weight loss, total soluble solids (TSS),
texture analysis and organoleptic tests. According to the obtained results, modified
atmosphere packaging with (5% 02+ 20% CO2) at 5°C was improve all the
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physicochemical, textural and organoleptic properties, of the samples, to achieve the
lowest weight loss 0.45%gm, TSS 37.35 Brix compared with before storage was
39 Brix, firmness 9.72N.

Keyword: Date pam, Modified atmosphere packaging, barhi khala, shelf life, quality.
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