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Abstract

Type of coating treatment will have a significant impact on fruit quality during storage. In
this research, effects of some physical and chemical treatments on qualitative characteristics and
the storage life of Local orange in Hajiabad were investigated. Treatments were included wax
paper, fungicide, waxing, curing, fungicide- wax paper, curing- wax paper, fungicide- waxing,
curing- waxing and control. The fruits after treatment were stored in plastic boxes at 8°C and 85%
relative humidity for three months. This research was carried out in factorial experiment in a
completely randomized design with tree replications and 30 fruits per each treatment. The results
showed that prolonged storage increased total soluble solids in some treatments and in the others,
this trait increased and then decreased. Among treatments, control and wax paper had the highest
soluble solids. Increase of the shelf-life was associated with a reduction in titratable acid. Prolonged
storage increased weight loss percentage. The lowest weight loss was observed in curing- waxing
and wax paper treatments. Firmness of fruits decrease after 60 days storage. According to the
results, wax paper and curing- waxing in order to maintain the quality of this product in storage
are recommendable.
Key words: post harvest, soluble solids, waxing, wax paper, loss weight
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