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1. Phoenix dactylifera L.
2. Angiospermes

3. Monocotyledon

4. Spadici florea

5. Palmaceae

6. Berry
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Accelerated ripening of Mazafati date by hot water, acetic acid and
sodium chloride solutions
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In this study the effect of hot water, acetic acid and sodium chloride solutions on the accelerated ripening

of Mazafati date cultivar was investigated. Except for the cold storage control (Blank), other samples (control
sample and samples that immerged in water, acetic acid (0.5, 1.5 and 2.5%) or NaCl (1, 2 and 3%) solutions with
60°C for 5 min) were incubated at 39+1 °C for 80 hrs. The results indicated that incubation was the main factor in
ripening of the date and about 85% of the control samples ripened only by incubation. Acetic acid and NaCl
solutions had complementary and accelerating effects. Total solids, total soluble solids and acidity of the samples
increased while the pH, water insoluble solid, hardness and color parameters (L*a*b*) decreased during ripening for
all samples except for blank sample. Overall, the treatment by hot acetic acid solution (0.5%) followed by
incubation at 39+1°C can be used as a good candidate for accelerated ripening of Mazafati date.

Keywords: Mazafati date, Accelerated ripening, Hot water treatment, Acetic acid, Sodium chloride.
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