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Use method of polishing for Three varieties of dates and Study
the Physical Properties after a period of six months storage.
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Abstract:-

This study was conducted to apply glazing on dates fruit. It was conducted through heat
treatment and dipping in glazing solution . The dates were stored for 6 month in refrigeration.
Three cultivars of dates (Azraq azraq, Ibraheemi and Zahdi ) were obtained From the Iraq
Company for dates marketing this company was granted ISO Certificate ,and this work was
conducted in their establishment. Dates were fumigated with 1% methyl bromide as insecticide,
then sorted, cleaned, washed, and drained . The dates exposed to heat (120,125,130C") for 10
min . then dipped either in : 5% glycerol or 20% Dibis, or 5% glycerol +20% Dibis, or 5%
glycerol +20% Glucose syrup . The dates were packed in polyethylene packages of 200g each
and stored at 5 C* for 6 months . Physical determination were conducted: Total soluble
solids(TSS), refractive index, color, pH of the fruits before and after treatments . Cold Storage
minimized chemical and physical changes in dates, less discoloration, less PH changes..etc.
Which are considered as important quality parameters, a above all no insect infestation .It was
concluded that the best glazing medium was 5% glycerol +20% Glucose syrup followed by 5%
glycerol +20% Dibis, while the best heat treatment was 130 C’. As for the cultivars Azraq azraq
ranked the best compared to other Ibrahemi& Zahdi cultivars.
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A7) (HMF) 558 Qe (onS 5 5000 S 50
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o Ad) B A B day ol dba B AilaanS!) cdlalaal) 9 4 ) jadl clalaall g cilial) 50 (4) Jgan

(C) Al o) (B) ) yall dlaladll
awnieie | UTOA | s ()it
5%Glycer Glycerol+ 20% o= SGI)OI/ceroI
ol °
2.4975 2.3800 2.5900 2.5650 2.4550 120
2.5291 2.5300 2.3950 2.6250 2.6050 2.4950 125 (@) 30 GLJ
2.5600 2.4300 2.6700 2.6200 2.5200 130
3.4850 3.3950 3.6050 3.5800 3.3600 120
3.4675 3.4425 3.4200 3.6100 3.3950 3.3450 125 (b) ! Y
3.4750 3.4450 3.6550 3.4200 3.3800 130
2.0313 2.0200 2.0750 2.0350 1.9950 120
2.0404 2.0363 2.0600 2.0800 2.0050 2.0000 125 (C)ga N
2.0538 2.0700 2.1000 2.0400 2.0050 130
2.6239 2.7789 2.6961 | 2.6172 Tiall Colabeall Lo gie
J;Z;igs (:ir % ;ézlgg;H 20% L %5Glycerol (V)<ilaay)
2.4017 2.6283 2.5967 2.4900 G G
3.4200 3.6233 3.4650 3.3617 o)
2.0500 2.0850 2.0267 2.0000 a3l
o 2
”:’i‘j‘“ﬁ‘ Z‘;zgé‘:il“ sﬁ%ﬁﬁ 20% oo %5Glycerol (BYi) all ke
2.6713 2.5983 2.7567 2.7267 2.6033 120
2.6696 2.6250 2.7717 2.6683 2.6133 125
2.6963 2.6483 2.8083 2.6933 2.6350 130
CxTxV CxT CxV C TxV T v Gl las
0.0342 0.7519 0.0419 0.0114 0.887 0.0099 | 0.0099 LSD(0.05)

Ll S AN Jama gl *

-1 Auued Y3

(emalall 58l el jrme e 3 sl (L paliiodl) (8 G s sael) Sl 38 5 00 S s s s el B8
asa 8 3l Al g ued) Bl et o LS dgsianll (amlaall e paell oo gal Gy @l Capaal)
elall) sai e 3okl A G5l cldee o 5kl Gl [16] 4asen JEY) o 35a FSY) CalialVld ) sl
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6 sinsa e LSD ol ad s Alalaia b ) gy ALl 5 4 jall o alaall 5 ) saill lial 55 (1) s2al e s
(VXC) s (TXC) 5 (VXT) il Jalail 5 (C) Zilasll 5 (T) Tl ol el 5 (V) il (salaY1 Ja1aili0.05
¢5.98 ¢5.95 (e paill o el A ) 38 Bae ey Taa3l (gl e o A3 aluaS PH das & (VXTXC) 2

e e 3 g el Y 5 3,5 B Giluadl 5,72 ¢6.20 ¢6.10 ) ddlza) & 53 (a5 5 ksl dlalae 2 5.54
% 5 s malS + % 20 Jil S Alalaall 5 "2 120 ) sl Alelaal eV CiilS 5 6.55-5.45 G pl) o o) 53 ¢ ) 53l
QoA 2 daall e e bl CBlelaa 53 jall s 5oy Cilial) (s Jalaill Gan (5) Jsaadls G0 G caial

L AN Baa 2y PH s g sd) Gl Al B Lilias)) lalaall 4 Al cdllaall g Cilial) L8 (5) Jaa.

. o)
C auiball 5 lalaal)
xiliay) g all el
Cilua¥) L gia Ll eldadll [Toz50 Jils S V Ciluall
%20 o= T
VxT | Giveerols | 20% o= Glycero
5%Glycerol y %S5l
6.3000 6.5500 6.2500 5.9500 6.4500 120
6.1041 5.9875 6.0000 6.0000 6.0000 5.9500 125 A G0 8L
6.0250 5.8500 6.0500 6.3500 5.8500 130
6.2750 6.3000 6.1500 6.3000 6.3500 120
6.1958 6.0875 5.9500 6.1000 5.9500 6.3500 125 B el Y
6.2250 6.2500 6.1000 6.1500 6.4000 130
5.7750 5.8500 5.4500 5.9500 5.8500 120
5.7167 5.7000 5.7500 5.8500 5.6000 5.6000 125 C sl
5.6750 5.5500 5.7000 5.7500 5.7000 130
6.0056 5.9611 6.0000 6.0556 Al O Llaall b g
5Glycerol+%20Jiu S %2002 )
20% s %5Glycerol V) il
% %5Glycerol+ o ooRe V)
6.1333 6.1000 6.1000 6.0833 G5 Gl
6.1667 6.1167 6.1333 6.3667 L;a_a,A\)fzI\
5.7167 5.6667 5.7667 5.7167 a3l
%2002
bl o gia +%205bs S . .
. 5Gl I+ 20% o %5Glycerol B) &l ) dlaladll
alal %5Glycerol ysero o 0Bl (8) &l
)
6.1167 6.2333 5.9500 6.0667 6.2167 120
5.9250 5.9000 5.9833 5.8500 5.9667 125
5.9750 5.8833 5.9500 6.0833 5.9833 130
CxTxV CxT CxV C =<V T v ol yibas
0.1912 0.3214 0.2238 0.0637 0.1723 0.0552 0.0552 LSD o 05)

LS B Jae gl *
73




2016 / oale /ALY ) - de anl ) alaadl — dadad) o3 S daals Ao

: silaall
3.:\.'13‘)\]\ FENPWAY 63..432}3\ PN 3l _)Aﬂ\ By yadll Baw JA:\“ A3y 2009-2010 .o A& Cpus cLéA:\SaJ\ -1
el

o all Al ¢ ill g e Lall (Sl A joae ) sl s g1 535 (8 Leal) QUSH 1986 L ea) o ¢ Al - 2
a4 shlud)h daadll Glatiey ) galll sl 1985 | le axiall e cdealy s AA s (gaSall - 3
L Alas ddaladl ALY Anliall cleluall
Aol )l 35 Lty Whiclias Lol )) (A aally W jualay Lol el a5 1972 ladl e S - 4
L@l | alan c‘é_\\.d\ danlaa (A8) jal)
5- Rygg, G. L. 1944.Glazing and hydrating dates .Ann.Rep .Date Growers' Inst.,21:7-10.
6-Dowson, V. H. W . 1962. Dates handling, processing and packing Shinwari MA .1993. Date
palm. In Encyclopaedia of Food Science, Food Technology & Nutrition , vol. 2, eds Macrae R,
Robinson RK & Sadler MJ, pp. 1300 _ 1305. London: Academic Press. JFST.5,3.
7- Schiller , F. H .,Maier, V. P . 1959 . Research on dates and date products . Date Grower 's Inst .
Rpt. ,36 : 11-13.
8- Joslyn, J. 1952. Method in food analysis physical and chemical methods for analysis 2nd ed
Academic Press. New York and London.
9- Mikki. M. S.al. 1977. Study on glazing dates. Palm and Dates Research Center .Tech. Bull. 5/77
.Baghdad, Iraq.
. Www.iragi-datepalms. s<ill 4351 48) jal) A2l ¢ Jiadl ey Gl pdall (e saill Ales, 2011 . e cpuallae - 10

11- Aubrun , P. G. 1948 .La date dans lI'economie de conditionnement et de
transformation de la date in Tunisia . Econ.Soc.Tunis.,Bul .23:50- 57.

Y g )l mil )y Jleainly 58S Al (I 35S Jysat Jelall 48 ja Al jn 2000 . awe dle odle ¢ golall -]2
Lk daals cde) H )l AdS ¢ o) ) giSada g Hhal | Al guall é}éc\y‘ﬁ\dj‘)ﬁ&;ﬁw\eﬁéﬂ\ Cilina gl

13-Kenneth, N. Thompson, R., Johnson, A., Norman, E., and Clinton, L. 1974. Process for isomer
zing glucose to fructose. Cited from Al- Nedawy, A.A. 2000. kinetic study of isomerization of
glucose to fructose using zeolite resin and sodium aluminates under sonication.  Thesis
Submitted to Council of the College of Agriculture at the University of Baghdad) .

14- SAS Institute Inc., 2004. SAS Users Guide. SAS Institute Inc., Cary, NC, USA.

. Qo pall Aals il Ao Llall iU a4 juae A3e Y Claiadd 46 3l cbasl 1987 | (s3¢a o e ¢ -15

ol hll el ile 5 | Lebel ) el A35 2004, zlas cadal daae ccild g deas cabile aal 4l 216
e g Y s el sline (ARG dankal)

17- Nezam EI-Din, A.M.M.andAbdEI-Hameed.A.K.E.1999.Study on the Storage of Egyptian Siwi
date variety (semi-dry date).Food Technology Research Institute, Agriculture Research
Center.Giza-Egypt.743-755 .

74


http://www.iraqi-datepalms/

