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Study of Changes in Orange Fruits Stored in Cold Storage, treated
with Ultraviolet Radiation and Packed Under Sterile Conditions

Rana youness Hamdan'. Anton Sammaan Youssef?>. Ahmad Sammour

Al-lbrahim3.

Abstract

the effect of using ultraviolet rays to sterilize orange fruits, are studied in
this research, and packaging them in aseptic conditions and storing them
refrigerated, on the percentage of microbiological spoilage of the fruits
and on the change in their chemical composition. For sterilization,
ultraviolet rays were used in different times. For aseptic packaging, a
locally manufactured device was used to carry out this work, and
polyethylene bags were used to pack the fruits simultaneously with
sterilization it. The results showed that using ultraviolet rays (power 30
W, wavelength 254 nm, for 10 min) gave positive results in terms of the
possibility of using it according to this method for long-term storage of
oranges. The fruits maintained their microbiological safety for a long
period exceeding six months while maintaining good physical and
chemical properties.

Key words: orange, Aseptic Ambience, Polyethylene, Ultraviolet
Radiation.
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