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Effect of heat treatments and coating materials on the storage
properties of blood orange

Es.Baezanooni,M.H.Agkhani, M.Maskooki. And M.H Abbaspour
1-Master student Agricultural Machinery, Ferdowsi University of Mashhad
2, 4-Professor Agricultural Machinery, Ferdowsi University of Mashhad
3-Assistant Professor, Khorasan Science and Technology Park

Abstract

Based on previous studies, it is estimated that the waste of orange during handling and
marketing stages is about 20 percent, from which about 6 percent is related to the storage
period. Currently fungicides are being used to prevent further damage of fruits or reduce of
waste during storage. However, to reduce the concerns regarding to the effect of remaining
these chemicals on the fruits, the application of new methods such as heat treatment and
additives (essential oil) is recommended. Therefore a study was conducted to evaluate the
effects of thermal treatments and herbal thyme oil spray on a variety of blood oranges in
Golestan province in the northern part of Iran. The tests have been done one day after
harvesting, under three different treatments: hot water at 55 °C for 3 minutes, flushing of
steam at 100 °C for 30 seconds, and spraying of fruits with two-percent thyme using
surfactant. The fruits of each treatment were then kept in some boxes and placed in a cold
storage at 7 °C and relative humidity of 85+5 percent, for two months. Results showed that
the treatments had no significant effect on the quality parameters of fruits such as acidity,
total soluble solids, maturity index and stiffness force and sensory evaluation. However,
among all treatments, the steaming treatment had the greatest impact in preventing weight
loss during storage.

Keywords: blood orange, waste, Golestan, heat treatment; herbal essenc



