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Table 1 The pH value of Mazafati date fruit
coated with rose essential oil

treatment mean
phenylethanol 6.76*+0.03
control 6.53°+0.04

Values within the same column with different
superscript lowercase letter differ significantly
(P<0.05).
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Table 2 The pH value of Mazafati date packaged in two storage temperature

packaging Mean Temperature
Polystyrene 6.42+0.11% Environment
Polystyrene 6.71+0.09° Refrigerator
Polyamide 6.25 +£0.09° Environment
Polyamide 6.40+0.08 Refrigerator

Values within the same column with different superscript lowercase letter differ significantly (P < 0.05).
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Table 3 The pH value of Mazafati date packaged in two storage temperature and different times

Time(Day) Mean temperature
15 6.3620.06" Environment
15 6.86+0.05" Refrigerator
30 6.26+0.09° Environment
30 6.51+0.10° Refrigerator
45 6.224+0.09° Environment
45 6.40+0.08° Refrigerator
60 6.00+0.06" Environment
60 6.36+0.11% Refrigerator

Values within the same column with different superscript lowercase letter differ significantly (p < 0.05).
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Fig 1 The pH value of Date packaged in the
different times.
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Table 4 Data of total aerobic mesophilic
bacterial count(Log cfu g™)of Mazafati dates

coated with 2-phenylethanol and control
treatment Mean
2-phenylethanol 3.02+0.05"
control 5.55+0.01°

Values within the same column with different
superscript lowercase letter differ significantly
(p <0.05).
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Table 5 The variation of total aerobic mesophilic bacterial count(Log cfu g")of Mazafati date coated
with 2-phenyl ethanol during 60 days of storage at 4° and 25° in different packaged.

Time(day) Temperature Package Mean

15 Environment Polystyrene 2.86+0.05°
15 Refrigerator Polystyrene ND

15 Environment Polyamide 1.96+0.06"
15 Refrigerator Polyamide ND

30 Environment Polystyrene 3.2+0.05°
30 Refrigerator Polystyrene 2.36+0.01°
30 Environment Polyamide 2. 74i0.08_d
30 Refrigerator Polyamide 1.7+0.07'
45 Environment Polystyrene 3.554+0.02°
45 Refrigerator Polystyrene 2.56+0.02°
45 Environment Polyamide 3.06+0.05°
45 Refrigerator Polyamide 2.1540.05%
60 Environment Polystyrene 3.95+0.02%
60 Refrigerator Polystyrene 3.1+0.01°
60 Environment Polyamide 3.4440.01°
60 Refrigerator Polyamide 3.154+0.02°
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Table 6 The variation of total aerobic mesophilic bacterial count(Log cfu g")of Mazafati date during
60 days of storage at 4° and 25° in different packaged.

Time(day) Temperature Package Mean
15 Environment Polystyrene 3.53+0.04
15 Refrigerator Polystyrene 2.74+0.08"
15 Environment Polyamide 3.45+0.03"
15 Refrigerator Polyamide 2.36+0.02'
30 Environment Polystyrene 3.85+0.04°
30 Refrigerator Polystyrene 3.17+0.08¢
30 Environment Polyamide 3.75+0.02°
30 Refrigerator Polyamide 3.01+0.038
45 Environment Polystyrene 5.52+0.06"
45 Refrigerator Polystyrene 3.87+0.01°
45 Environment Polyamide 4.65+0.11°
45 Refrigerator Polyamide 3.79+0.09°
60 Environment Polystyrene 6.87+0.01*
60 Refrigerator Polystyrene 4.2240.09°
60 Environment Polyamide 5.67+0.09"
60 Refrigerator Polyamide 4.02+0.01°
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Fig 3 The amount of acidity date packaged in the
different times.
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Fig 2 The acidity value of date packaged in the
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Table 7 The variation of acidity of Mazafati dates in different times, package and temperature.

Mean Package Temperature(c) TIME(day)
2.26+0.03° polystyrene Environment 15
1.92+0.03" polystyrene Refrigerator 15
2.29+0.04° Polyamide Environment 15
2.18+0.11¢ Polyamide Refrigerator 15
2.08+0.05" polystyrene Environment 30
1.76+0.03% polystyrene Refrigerator 30
2.05+0.01" Polyamide Environment 30
1.77+0.03% polyamide Refrigerator 30
2.2540.13° polystyrene Environment 45
1.4440.03" polystyrene Refrigerator 45
1.98+0.05" Polyamide Environment 45
1.5940.03" Polyamide Refrigerator 45
3.07+0.11% polystyrene Environment 60
2.47+0.04° polystyrene Refrigerator 60
2.67+0.03° Polyamide Environment 60
2.4540.13° Polyamide Refrigerator 60

Values within the same column with different superscript lowercase letter differ significantly (P < 0.05).
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Table 8 Sensory evaluation of the Mazafati date stored in refrigerator

Total

color odour texture flavor treatment
acceptance
8.62 +0.78° 7.52 £2.33° 8.12+1.82° 6.56 £2.01° 8.461+0.87% Control15
8.65+0.78" 7.56 £2.32° 8.11+1.82° 7014211 8.4240.87% Control30
8.79+2.33%® 7.54 +£2.32° 8.4441.82% 7.1242.11%® 8.4340.85% Control45
8.89+2.33%® 7.78 £2.32° 8.34 +1.84° 7.81+2.11° 8.6240.85% Control60
8.62 +£0.89° 7.76 £2.32° 8.21+1.84° 6.8542.01° 8.41+0.87° Treatment15
8.56 +0.89° 7.12 +£1.42% 8.32 +1.84° 7.22 +2.02% 8.46:+0.89% Treatment30
8.65 +0.89° 7.14+1.42% 8.41+1.82% 7.14 £2.02% 8.47+0.89% Treatment45
8.65 +0.89° 7.12 +£1.42% 8.37+1.82% 7.26 +2.02%® 8.52+0.89% Treatment60

*Numbers with different superscripts (a, b and c) in each column are significantly different (p <0.01) from each
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ABSTRACT

ARTICIE INFO

Date is one of the most important and strategic products of the country and has a
very important role in exporting the country. This product has a lot of waste due to
its high humidity and inadequate storage, handling and inappropriate packaging. In
this project, in order to reduce contamination and extend the shelf life of dates,
Mazafati cultivar was sprayed with 0.5% phenyl ethanol in two types of packages,
polystyrene and polyamide, and then stored in a refrigerator for 60 days. The
control sample was compared to the treated samples for comparison. Chemical
(pH and acidity) and microbial tests (total count of microorganisms) and sensory
evaluation were performed on the samples. Analysis of variance showed that the
type of packaging, storage temperature and storage time had a significant effect on
the evaluated characteristics (p<0.05). According to the results, spraying of 2-
Diphenyl Ethanol after 15 days controlled the pH of Mazafati dates and prevented
its decrease over time. Polyamide packaging was better known than polystyrene
packaging. The changes in chemical properties (acidity and pH) in the samples
kept at 25 ° C were significantly higher than those at 4 ° C. It also effectively
prevented the growth of microbial growth. In general, the use of this compound
and its polyamide retention at 4 ° C is recommended because of its effect on
reducing microbial growth and preserving the chemical and quality properties of
dates.
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