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Table 1 Rotting rate of Mazafati rutab at harvest time in different washing treatments

Treatment Control Water Sodium Diacetate Solution
Rotting Percent 0.966° 0.640° 3.35°
(First year)
Rotting Percent 3 44 3390 6.11%
(Second year)

Means with similar letters within the same row are not significantly different (p<0.05).

Table 2 Effect of washing treatments and harvest time on total count of microorganisms in Mazafati

rutab(cfu/g)
After Two Weeks After Three Weeks After Four Weeks
Treatment After Washing of Washing of Washing of Washing
(First harvest) (Second harvest) (Third harvest)
Control 7x10° 1.7x10* 3x107" 5.4x107®
Water 5¢ 1.5x10* 2x10%" 3x10%"
Sodium Diacetate g 1x102° 2 5%1 0% R.2x10%

Solution

Means with similar letters within the same column and the same row are not significantly different (p<0.05).
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Table 3 Effect of washing treatments and storage duration on total count of microorganisms and fungi
in Mazafati rutab(cfu/g)

Treatments/Storage Duration Total Count of Fungi
Microorganisms

Control 25%10°° 22x10°°

Water 22x10°* 2x10°*
Sodium Diacetate Solution 14x10%° 12x10%°
At harvest time 2.6x10” 2.3x10”
After Two Months of Storage 25%10%* 22x10%*
After Four Months of Storage 26x10%* 23x10%*
After Six Months of Storage 28x10%* 25x10%*

Means with similar letters within the same column are not significantly different (p<0.05).
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Table 4 Interaction of storage condition and time on chemical composition of Mazafati rutab

. Acidity
Moisture content TSS . .
Treatment %) %) pH (As Lactic Acid)
At harvest Time 23.66° 55.62° 7.53° 0.42°
After 2 Months of Storage in Room 2130 58 53 6.674 0.72¢
Temperature
After 4 Months of Storage in Room 19.66% 57 40° 637" 0.87°
Temperature
After 6 Months of Storage in Room 18.95¢ 60.1° 6.58° 0.94°
Temperature
After 2 Months of Storage in Cold 24 85b° 55 90 793 0.46%
Room
After 4 Months of Storage in Cold 25 93 54.33¢ 7040 0.49"
Room
After 6 Months of Storage in Cold 27 36° 54 530 7 06¢ 0.44°
Room

Means with similar letters within the same column are not significantly different (p<0.05).
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Fig 1 Effect of storage condition on chemical composition of Mozafati rutab during storage for 6 months.
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The effect of washing solutions on reduction of microbial load in
Mazafati rutab
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In this study, the effect of water and Sodium diacetate solutions on reduction of pollutions in Mazafati
rutab was investigated. Date bunches were washed at the last stage of Khalal by spraying of pure
water and Sodium diacetate solution (4000 ppm). Total microbial and fungal counts were determined
before washing as well as two, three and four weeks after washing of the fruits on tree. Mazafati rutab
samples were packed after harvest and stored in cold room and also at ambient temperature for 6
months. The results showed that surface and microbial pollutions significantly (P<0.05) decreased
after washing of the fruits with pure water and Sodium diacetate solution. Total microbial and fungal
counts gradually increased during stage of fruit maturity. Rotting rate was significantly (P<0.05) high
in the dates treated with Sodium diacetate at harvest time. The moisture content of the dates decreased
but total soluble solids (TSS) increased during storage at ambient temperature. In all treatments, pH
content decreased and percent acidity (as lactic acid) increased during storage. Total microbial counts
in the dates treated with Sodium diacetate was significantly (P<0.05) lower than other treatments
during storage. The results indicated that washing of Mazafati date bunches at the last stage of Khalal
by spraying of pure water can be effective in reduction of surface pollutions on the fruits. Mazafati
rutab should be stored in cold rooms to prevent the activity of microorganisms and pests and increase
the storage life.

Key words: Mazafati Rutab, Washing, Sodium Diacetate, Storage
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