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Fig 1 A) polyethylene cover B) burlap cover on branches of Mazafati date
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Table 1 results of variance analysis of the effect of different covers on measured indices

Mean squares

Change Freedom

Titratable Tissue Humidity
resources degree o . Sugar TSS
acidity percent consistence percent
Treatment 2 0.001 n.s 0.002%* 0.307 n.s 22.875*%*  0.676 n.s 0.360*
Error 6 0.001 0.000 0.096 0.089 0.138 0.043
Total 8

n.s, *, ** are significant difference and non-significant difference in confidence levels of 5 and 1% respectively

Table 2 comparing mean effect of different covers on qualitative and quantitative properties of Bam
Mazafati date in Kharak stage

Tissue Sugar Total number of Total number
Types of covers  Acidity PH consisten % TSS % Humidity  microorganisms of fungi
ce (logcfu/g) (logcfu/g)

Burlap 0.030° 6.089°  7.697°  39.839° 33445 64.956 ° 287 2.594°
Polyethylene 0.033° 6.130° 8236° 35083° 34338°  64.273° 2.05° 1.887°¢
Control 0.031* 6135 8266% 35030° 33.612%  64.514° 3.724° 3.152°

5% starch cover
mixed with oil  0.032° 6.122°  8.121° 35619% 51979  64.163° 2.058° 1.732°¢

extract of nutmeg

Numbers with different words are significantly different in 5% level
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Table 3 Effect of different covers on counting of microorganisms and total number of fungi during one

month

Applied Total number of Total number of fungi
Test schedule . .
treatments microorganisms (logcfu/g) (logcfu/g)
Polyethylene One week after covering 1.262 2.01
Burlap One week after covering 1.262 2.56
o,
5% starch+ nutmeg One week after covering 1.11 2.02
extract
Control One week after covering 2.156 2.55
Polyethylene two weeks after covering 1.872 2.05
Burlap two weeks after covering 2.573 222
o,
5% starch+ nutmeg two weeks after covering 1.611 1.22
extract
Control two weeks after covering 3413 2.95
Polyethylene three weeks after 2517 186
covering
Burlap three weeks after 3.424 2345
covering
o,
5% starch+ nutmeg three weeks after 267 | 84
extract covering
Control three weeks after 3977 333
covering
Polyethylene four weeks after 307 1928
covering
Burlap four weeks after 3.955 395
covering
o,
5% starch+ nutmeg four weeks after 314 185
extract covering
Control four weeks after 505 3777
covering

Numbers with different words are significantly different in 5% level
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Fig 4 comparing mean effect of different covers on
qualitative characters of Bam Mazafati date in
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Mazafati variety is one of the most important export products in Kerman province. Contamination with
dirt, because of windy area and Transmission of fungal spores and other factors reducing the quality, are
the most important problems to manufacturers. In this study, cleaning and covering of Clusters in the
level of Khalaal were evaluated in four ograpHical directions to reduce pollution. Cleaning treatment was
applied by pressurized air with a fan and acetic acid (0.4%). Coverings used on clusters were burlap,
polyethylene fabric and 5% starch solution with nutmeg oil Hindi (4000 ppm). Effect of treatment was
evaluated for a month during step conversion Khalall to Rotab Chemical tests include reducing sugars,
total sugars, total soluble solids, Moisture, acidity, pH and Microbial tests including total count and
counting microorganisms, mold and yeast. The results of the statistical analysis of data showed that the
Brix, moisture content and pH in three types of cover compared to control were significant change
(p<0/01). Over time, the pH increased and acidity decreased in all treatments. The pH in the first week of
sampling was 5.62 and in the fourth week were 6.95. During fruit ripening date, firmness also decreased
significantly. Results showed that all three treatments with significant differences compared to control
are superior in maintaining the properties of quantitative, qualitative and control of microorganisms and
Preserved fruits on the tree. Sugar content in plots which were clean with fan was 39.8 that 36% increase
compared to the control treatment but in Dates that were cleaned with vinegar 33.7% decreased. Most of
PH (6.1) was observed in the polyethylene and starch covering treatments. Soluble solids in polyethylene
covering treatment were 34.34. During fruit ripening, firmness also decreased significantly (p<0/05).
Cleaning and covering various treatments significantly decreases microorganisms in date compared to
control. The number of microorganisms during the first three weeks of research did not significant
increase but in the fourth week significantly increased which in this case also covers treatments and
cleaning was superior compared to control (p<0/01). The results obtained with nutmeg oil Hindi starch
coating with polyethylene wrapping treatments than others in maintaining the properties of quantitative,
qualitative and microbial recommended excels is the star turn.
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