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Study on the effect of treatment, packing and storage temperature on postharvest decay 
control of tomato  

Mahshid Doryani Zade , Abdol Hosein Aboutalebi and Mahmood Dojam1  

Abstract 
For study on the effect of treatment, packing  and storage temperature on post harvest  wastages control of 
Sancide variety of tomato, in white ,  pink and red stages, this study carried out  in form of CRD as 
factorial . for this reason fruit put in plastic or once consuming covering for 3 weeks in 10˚c and 20˚c  , 
and the end of  study evaluated  the content of decay. On the basis of results, for harvested red tomatoes, 
alcohol treatment 20% with plastic covering and 10˚c , and for harvested pink tomatoes alcohol  30% and 
sodium bicarbonate 3% with  plastic covering and 10˚c , and for harvested white tomatoes, bicarbonate 
3% with plastic covering and once consuming covering and 20˚c  diagnosed  suitable. 
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