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Abstract

This study seeks to detect the post harvest effect of type C ultraviolet radiation (in 2 times of 5 and
10 minutes) in (15 and 30 centimeter) distances on some of the Kashan persimmon'’s characteristics.
The study has done as absolutely random and factorial experiment in 3 frequencies. The fruits have
been harvested at the time of commercia ripeness and immediately were transferred to the laboratory
for care. After doing the desired care, they have been kept in a store with 1 degree centigrade
temperature and relative humidity of 85 to 90% for 4 months. The externa and qualitative
characterigtics of the fruit like weight loss, soluble solid materials, total acidity and vitamin C have
been measured during the storage and after 3 days of cabinet lifetime. The results showed that the
maximum vitamin C until the third month of storage was for radiated fruits in 5 minutes and in 15
centimeter distance. The weight loss for all cares was more than that of non radiated fruit. Also UV-C
radiation hasn't had significant effect on TA, TSS.
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