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PHYSIOLOGICAL STUDY ON DATE PALM FRUIT “HILALI
CULTIVAR” UNDER MODIFIED ATMOSPHERE PACKAGING

Saleh Mobarak Alturki
Horticulture Program, Department of Arid Land Agriculture, College of Agricultural and Food
Sciences, King Faisal University, P.O. Box 400 Al-Ahsa 31982, Saudi Arabia.

ABSTRACT: This study was conducted to determine the effect of modified atmosphere
packaging on the physiological properties of date palm fruit “Hilali cultivar’ to be in
fresh at refrigerator temperature (4 ° C) as long as 28 days. The obvious of this study
that the fruits have been stored at a low level of carbon dioxide (20%) with rate (70%)
of nitrogen has led to obtain the best results in prolonging the period of the fruit
ripening processes compared to the other treatments, especially in the absence of
oxygen gas. It was found that the physiological characteristics of the fruits, such as the
total soluble solids, the firmness, the brittleness as well as the water content. These
qualities are considered the most important criteria that can be relied upon fto
determine the extent of quality despite the importance to evaluate the sensory
attributes of the fruit.

Key words: Date palm, Hilali, CO,, O,, N,, storage, physical properties.
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