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Effect of gamma irradiation on some storage
indexes of Valencia orange fruits produced in
Syria

Al-Bachir.S* Hulla.B*
Haddad.S* Al-Bachir.M™

Abstract

Orange is one of the most important fruit produced in Syria, but the
storability of the orange fruit is not well known. To determine the
storability, and the effect of gamma irradiation on storability of orange
fruits, Valencia orange fruit were subjected to gamma irradiation doses of
0.5, 1.0, and 1.5 kGy using gamma ®Co irradiator facility. Fruits were
kept in a refrigerator (1-4 °C), and the humidity (80 — 90%). Weight
losses, spoilage, total losses, and the skin deterioration were evaluated at
6, 12, and 18 weeks. The results indicated that the storability of orange
fruits produced in Syria is not well according to the high weight loses and
skin damages. There was a negative effect of gamma irradiation on
storability of orange fruits. Therefore more studies are need to evaluate
the effect of environment and production factors on storability of orange
fruit, and to determine the best harvest time and storage conditions.
Keywords: Gamma irradiation, Valencia orange, Storage, Weight losses,
Spoilage, Total losses, Skin damage.

* Agriculture faculty- Damascus university- horticultural Dept.
* Syrian Atomic Energy Commission- Radiation technology dept.
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