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Table 1- Pre-test effect of temperature on cleanliness factor of date palm
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Table 2- Washing and drying processes of date palm in different experimental treatments
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Table 3-Analysis of variance of date palm sensory characteristics in effect of washing solution and drying

temperature treatment test
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Table 4- Analysis of variance of sensory characteristics of date palm in comparison group test (Orthogonal)
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Fig. 2. The effect of different treatments of washing and drying on the texture softness
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Fig. 6. The effect of different treatments of washing and drying total desirability
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Abstract

Stamaran variety date palm fruit (Phoenix dactylifera L.) is one of the semi dry products and
is important as an Iranian export product. This variety grows in the regions with dusty
environment to cause problems in its export and marketable yields. In order to determine the
effect of post-harvest treatments on its quality properties, the effect of washing solution and
drying temperature on this variety was studied. The date samples were selected in tamr stage
maturity and washed them with water, 2% acetic acid and 2% sodium chloride and then dried at
the temperatures of 50, 60 and 70°C. Then quality-sensory characteristics, like: taste,
appearance color, texture softness, clarity and total desirability, were measured by standard
experiment method and organoleptic test panel. Organoleptic test panel was performed by 25
domestic professional persons in the range of 20-40 years of experiment. The results showed
that the dates washed with 2% acetic acid and dried at 70 °C temperature had the best quality
result and had significant difference at 1% level with a control treatment. The total desirability
score of this treatment was 84.6%.

Keywords: Stamaran dates, Washing, Drying, Quality-Sensory properties



poniaal 0dy (§lop3 Lz = A yolsd 1 03,5 K3 (los 5 goiacd Sslos £60 1




