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INFLUENCE OF SULFITE CONCENTRATION
AND APPLICATION METHODS ON
THE STORABILITY OF GRAPE

M. K. Al-Jebori _ M. 1. Al-Anbaki
Hort. Department - College of Agric College of Sciences
University of Baghdad University "of Dialah -

ABSTRACT

A randomized complete block design experiment with three replications , was conducted at the
Cold Storage Unit., Agriculture College , Baghdad University . Clusters of grape (Vifis vinifera L., cv.
Halwani) were stored at the beginning of coloring and ripening stage. Three concentrations of sulfite (0, 5,
10) g/2Kg fruits were added to two types of containers. The first container was perforated polyethylene
bags, while the second was cartone in which sulfite concentrations were mixed with saw dust. Treatments
were kept on 0 + 1 C and 85— 90% R.H. for three months. Results indicated that increasing sulfite to 10 g
significantly decreased each of weight loss to 2.79% and berries dropping to 1.08% as compared with
control treatment in which both of weight loss and dropping were significantly increased to 4.18 and
2.45% at the end of the storage period. '

Sulfite with the same rate (10 g), significantly decreased berries decay to 3.55%, but it increased
“the physiological -disorders to 15.38%. However, control treatment significantly increased decay to
12.00%, with the absent of any physiological disorders. Application method has no significani effect on
any of the studied characteristics.
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