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O ABSTRACT O

The aim of this investigation is studying effect of heat treatment and polyethylene
packaging method in storability and quality of lemon fruits' Monachello and Enterdonato'.
The experience was carried out in cold store of agriculture college in /Damascus
university/, lemon fruits were stored at 10°c and 85% humidity for 180 days. laboratory
experiences was carried out in laboratory of department of horticultural science in the same
college during 2010-2011&2011-2012. Part of fruits were packaged in polyethylene bags
with 30 microns, the other part of fruits dipped with hot water (62°c for 3 seconds)+
fungicide then were packed in polyethylene packs in addition to the control which
untreated and unpacked.

The obtained results indicated the significant effect of dipping and packaging in
perforated and unperforated bags treatments in maintain fruits quality of 'Monachello and
Enterdonato' until the end of storage. maintaining of (32.89 and 39.06%) juice rate of
Monachello respectively, and(11.05 and10.01%) of Enterdonato respectively. (35.27 and
36.57 mg/100ml) vitamin C of Monachello and (18 and11.07mg/100 ml) of Enterdonato,
respectively.

On the other hand, the present investigation showed the positive effect of packaging
treatment with 30 microns packs by reducing the weight loss for two sorts which was
(51.94 and 68.83%) in dipping and packaging in perforated bags treatment respectively,
and the important role to stop fruit decadence, and conserve their marketing specification
until end of storage.
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