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ABSTRACT 

This study was carried out during two successive seasons on semi dry date palm fruits “Sewy” cv. which cultivated in different 

production areas located in Arab Republic of Egypt like  New Valley, El-Wahat Bahria and Oasis of Siwa in order to evaluate 

fruit quality properties through some sensory properties such as taste, shape and degree of Tamr stag & homogeneity of 

ripening and physical properties i.e. weight fruit, fruit length and diameter, shape of the fruit, the weight of the seed and flesh 

weight%, seed weight%, the thickness flesh and dry weight (g), Humidity(g) and Humidity(%) and the chemical properties 

such as total soluble solids%, total acidity%, Tannins% and as well as evaluate the behavior of the fruits during cold storage of 

all studied area by determined physical properties i.e. decay%, weight loss%, fruit texture and chemical properties such as a 

total soluble solids (T.S.S%), total acidity and the percentage of tannins through the various storage period which lasted 420 

days where the storage temperature 5ᵒc ± 2 with a humidity of 85% for different periods and executed the experiment due to 

poor cold storability of the fruits of El-Wahat Bahria area for the emergence of sugary spots on the fruit which reduces the 

quality of marketing. The study showed that there is a clear difference in the quality of through physical properties, chemical, 

and storability traits under study, for the first experiment the quality attributes recorded for El-Wahat Bahria increased of   

fruit weight, flesh weight, fruit  length and dimension, flesh thickness and flesh weight% While, the fruits of the New Valley 

location recorded the lowest seed% and the highest fruit shape, fruit texture, total soluble solids (T.S.S%)  and lower in acidity 

% Siwa area recorded lower seed weight and the percentage of tannin. Date of Second experiment showed that New Valley is 

best areas for good storability of list where recorded the lowest decay%, weight loss% and the highest fruit texture and 

T.S.S%. Also, it characterized by good taste, good appearance and color of the fruits of the accepted. 

KEY WORDS  
Storability, Quality, T.S.S, Sewy, Taste. 

 

INTRODUCTION 

 

Date palm (Phoenix dactylifera L.) is a great significance fruit and considered one of the majority of 

fruit crops in Egypt. The date palm fruits are highly requested and utilized everywhere the Arab countries, 

particularly in the Middle East [1]. The total world production was 7.549 million ton, which equal 3.90 million 

dollar in 2012. Arab production of dates about 72% of global production and however, the nearly 50% of the 

productivity that is exported. Production of Egypt ranked in First Arab countries (19.5%) for 2012, followed by 

http://creativecommons.org/licenses/by/4.0/
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Iran (14.1%) and Saudi Arabia (13.9%) and Algeria (8.7%) and Pakistan (7.9%) [2,3]. In Egypt about 12.83 

million bearing female palms according to the latest census [4], which are distributed among different 

governorates. Our production in Egypt, from the different kinds of date exceeds (1.465.030) tons, favoured by 

local and foreign consumers, it increased Egypt's exports of dates over the past five years as she was 0.6 % and 

had reached 1.15% of the amount of annual output by 13.22 thousand tons per year by 17.2 million dollars a 

year and this development to catch evolution incident in countries exporting dates and nations compete in this 

area and not commensurate with an annual production volume to Egypt [5]. 

Date palm varieties were categories according to the obtainable heat units into a soft, semi-dry and dry. 

In general, in the Oases the semi-dry cultivars are the most prominent. Heat units were studied in connection to 

18 ºc or above [6] through the period from May to the end of October but the last is additional true and accepted 

by most researchers [7,8]. The same authors' usually specified various varieties of date palm vary in their 

showing and these variations are decided by general, cultural and environmental agents may be caused the 

differences in the achievement of various varieties, the suitability of these varieties from the consumers' point of 

opinion is predominantly estimated from various points. Research of growth, yield and homologically leading 

external and internal, properties of fruit in date palm varieties are considered of the significant criteria for the 

estimate of varieties. Egyptian date palm cultivars classified into three types based on the fruit moisture content 

namely: dry dates “Tamr” Semi- dry dates “Aqua” and soft dates “Rutab” as reported by [9,10]. Improving the 

date harvesting, handling, marketing, packaging, storage, transporting and exporting to foreign markets are all 

an important roads to expand our exports and enrich our income harvesting, processing and marketing, 

deficiency of inhabitant certified and trained staff and labor, and inadequate investigate and being developed. 

To overcome these challenges, environmental parties are encouraged by organic cultivation as an 

environmentally-friendly process and are criticizing conventional production. There is a growing discussion that 

had continued date palm growers who are changing their groves to 'organic' [11]. In this paper, we will compare 

‘conventional’ and ‘organic’ cultivation of date palm, it's processing, marketing, and pest control. [12]  studied 

physical properties of date palm (cv. Samaran) at storage duration is necessary to develop optimal process 

technology of storage material. 

The significance and broad culture regions of conventional date palm cultivation, field, and post-

harvest losses are high, and methods for measuring product quality and utilize of date products and by-products 

necessity being improved. Great constraints contain low-quality palm varieties, poor farm administration. 

Finally, the post-harvest and processing to improve the qualities of the quality and packaging of the important 

things for marketing and final Altsidiromahsalh to production processes and Agriculture Date Palm, especially 

within the same product transactions and this we dealt with in this research assess the final product of the 

harvest dates Semi-dry cultivar “Sewy”  between different areas of production in terms of quality attributes 

(properties physical and chemical) and the extent of its storeability to as well as in the different production 

areas. 

 The main objective of this work was evaluate the quality of the fruits of palm produaction, storage and 

the possibility of benefiting from this study and export marketing Sewy cv. in three different areas of a grown: 

New Valley, El-Wahat Bahria and Siwa. 

 

MATERIALS AND METHODS 

  

This study was conducted during two sucssive seasons “Sewy” dates (semi-dry cultivar) to evaluate 

aspects of convergence and divergence in the class in terms of quality attributes grown in different regions as 

storability on fruit quality during cold storage. The collected fruits were harvested at ripening (Tamr stage) from 

three different areas under study (New Valley, El-Wahat and Siwa Oasis) [Fig. 1] in phase with the dates of the 

best three date processing factories each region after conducting manufacturing, drying, sorting, packing the 

various transactions, used and the packaging in each area under study randomly. The selected palms trees of 

Sewy cultivar were in good physical condition. Bunches were pollinated from the same male palm tree free 

diseases and free from insect damage. Also, were subjected to the same horticultural management treatments.  

Fruits packed into a plastic basket and were divided into three groups:  

Group A: Fruits selected randomly from New Vally. 

Group B: Fruits selected randomly from El-Wahat Bahria. 

Group C: Fruits selected randomly from Oasis of Siwa. 

Two experimental were done as follow: 

- The first Experiment: Evaluation of quality of “Sewy” dates in three different production areas (New Valley, 

El-Wahat and Siwa Oasis).  

The Second Experiment: Evaluation of storability of “Sewy” dates in different production areas. 

The fruits packed in six boxes, representing three replicates, were used to notation the weight loss, 

decay Percentage, deduction of physical and chemical constituents before and during storage for each of the 
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study areas. At each harvest date, the samples of fruits from the experimented treatments were kept at 85% 

relative humidity (R.H) and 5±2ºC for (420) days. Every (60) days during cold storage,physical and chemical 

properties of the fruits were determined, as follow: 

-B1: Control treatment (0) days. 

-B2: Samples were kept at 5±2ºC and 85% relative humidity (R.H) for 60 days.  

-B3: Samples were kept at 5±2ºC and 85% relative humidity (R.H) for 120 days.  

-B4: Samples were kept at 5±2ºC and 85% relative humidity (R.H) for 180 days.  

-B5: Samples were kept at 5±2ºC and 85% relative humidity (R.H) for 240 days.  

-B6: Samples were kept at 5±2ºC and 85% relative humidity (R.H) for 300 days. 

-B7: Samples were kept at 5±2ºC and 85% relative humidity (R.H) for 360 days.  

-B8: Samples were kept at 5±2ºC and 85% relative humidity (R.H) for 420 days.  

 

Each group was divided into two sections: 

a) Physical properties:  

After and before different treatments, three replicate Consist of  fruits sampleswere taken from each for 

the determination of: 

Fruit weight (g), Fresh weight (g), Flesh weight (g & %), Dry weight (g), Humidity (g & %), Seed weight (g & 

%). Fruit dimension: Fruit length “L” (cm) and Fruit diameter “D” (cm), Fruit shape (L:D ratio), Thickness 

(mm & %) and External color. 

 

Study storage qualities: 

a) Physical properties during cold storage such as decay by the discarded fruits included all the spoiled or 

injured fruits resulting from fungus or bacteria, shriveling and other various defects, were calculated and 

expressed as decay (%)- loss in fruit weight (%) of loss in fruit weight was calculated - Fruit texture (g /cm
2
).  

b) Chemical properties: before and during cold storage different treatments, three replicate Consist of (50) fruits 

were taken from each for the determination of: 

(T.S.S) %: (Total soluble solids) was assessed by using the Abbe digital refractometer according to [13]. 

Titratable acidity %: was measured by titration against 0.1 N. Sodium hydroxide using phenolphthalein as an 

indicator [13]. 

- Tannins content: was determined (as gm gallotanninc acid / 100gm dry weight) according to the method of 

[14].  

 

Statistical analysis:  

The statistical analysis of the present data was carried out according to [15]. Means of the obtained 

results at different treatments were compared using L.S.D. test, at 0.05 level. 

 

RESULTS AND DISCUSSION 

 

A- The first Experiment:  

Evaluation of quality of “Sewy” dates in different production areas. 

1- Physical properties of dates: 

Date tabulated in Table (1) show the effect of different location on fruit Physical properties, Average 

fruit weight and average flesh weight of “Sewy” dates during 2014 and 2015 seasons. It is clear the location El-

Wahat after that New Valley reduced dates compared with Siwa dates. However, the fruit weight in the El-

Wahat (12.41 g) and flesh weight (10.84g) in the first season and (11.77g),(10.17g) attributed in the second 

season compared with Siwa dates. It could be (8.41g), (7.13g) in the first season but the second season clear that 

(7.75g), (6.50g) attributed for “Sewy” dates. Generally, we find that there is a significant difference between the 

two is clear from the three production areas of the dates under study. Average fruit weight and flesh weight 

trend was differing, where all location treatments increased fruit weight and flesh weight on El-Wahat than the 

Siwa dates. On the other hand, show the Seed weight (g) in the Table (1), it could be concluded that seed weight 

gradually increased with advanced fruit age. However, significant differences were detected between El-Wahat 

area but no significant different location between that New Valley and Siwa area. Generally, Seed weight (g) El-

Wahat dates recorded the highest rate (1.57g) and (1.60g), while both of equal New Valley (1.34g), (1.38g) and 

Siwa (1.28g) and (1.25g) for two seasons on the Straight. On another hand increased the seed % of Siwa area 

compared with New Valley and El-Wahat, where both of them recorded that (15.23%), (16.25%), (13.58%), 

(14.11%), (12.66%) and (13.58%) for two seasons on the Straight. Generally, significant differences were 

detected between Siwa area but no significant different location between that New Valley and El-Wahat area for 

two seasons on the Straight. Show the average fruit diameter (cm) and fruit length (cm) slightly affected with 

location treatments and consequently fruit shape (L:D ratio) slightly changed. 
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However, It is clear that fruit diameter was increased with El-Wahat dates area (2.70cm), (2.43cm) for 

two seasons and after that New Valley recorded that (2.27cm) and (2.20 cm) reduced dates compared with Siwa 

dates (2.00cm) and (2.00cm) for two seasons on the Straight. Generally, significant differences were detected 

between different dates area. On the other hand, it is clear that fruit length. We find that it is moving in the same 

direction was increased with El-Wahat dates area (4.50cm) and (3.93cm) for two seasons and after that New 

Valley recorded that (3.93cm) and (3.67cm) reduced dates compared with Siwa dates (3.20cm) and (3.00cm). 

For two seasons on the Straight. Generally, significant differences were detected between different dates area. 

Regarding “Sewy” fruit shape (length and diameter), it could be noticed that was increased with New 

Valley recorded that (1.74) and (1.67) after that El-Wahat dates recorded that (1.67) and (1.62) compared with 

Siwa dates (1.60) and (1.50). For two seasons on the Straight. It was significant differences were detected 

between different dates area. Flesh % of “Sewy” dates slightly affected with different location, where it was 

ranged from (84.77 to 87.34 % in the first season) and from (83.75 to 86.42% in the second season). There are 

significant differences between both El-Wahat dates and New Valley recorded that (87.34%) and (86.42%) after 

that recorded that (86.42%) and (85.88%) compared with Siwa dates (84.77%) and (83.75%). For two seasons 

on the Straight. On the other hand, Flesh thickness (mm), it is clear that Flesh thickness. We find that it was 

increased with El-Wahat dates area (61.33mm) and (56.00mm) for two seasons and after that New Valley 

recorded that (51.00mm) and (47.00mm) reduced dates compared with Siwa dates (40.00mm) and (41.67mm) 

for two seasons on the Straight. Generally, significant differences were detected between different dates area. 

Show the average fruit texture (g/cm
2
) slightly affected with location treatments, where it was ranged 

from (92.00 to 66.33 mm in the first season) and from (74.67 to 72.33 mm in the second season). The first one 

New Valley it recorded that (92.00mm) and (74.67mm) after that Siwa dates the last one El-Wahat dates area it 

recorded that (66.33mm) and (74.00mm). Generally, significant differences were detected between different 

dates area. 

 

Table (1): Effect of location on fruit physical properties of “Sewy” dates during two successive seasons. 

1
st
 Season  

 Fruit 
weight 

(g) 

Flesh 
weight 

(g) 

Flesh 
(%) 

Seed 
weight (g) 

Seed 
(%) 

Flesh 
thickness 

(mm) 

Fruit 
length 

(cm) 

Fruit 
diameter 

(cm) 

Fruit 
shape 

(L/D) 

Fruit 
texture 

(g/cm2) 

A1 9.86 8.52 86.42 1.34 13.58 51.00 3.93 2.27 1.74 92.00 

A2 12.41 10.84 87.34 1.57 12.66 61.33 4.50 2.70 1.67 66.33 
A3 8.41 7.13 84.77 1.28 15.23 40.00 3.20 2.00 1.60 80.33 

L.S.D. 0.64 0.62 1.09 0.11 1.08 4.55 0.18 0.15 0.09 4.45 

2
nd 

Season 
 Fruit 

weight 

(g) 

Flesh 

weight 

(g) 

Flesh 

(%) 

Seed 

weight (g) 

Seed 

(%) 

Flesh 

thickness 

(mm) 

Fruit 

length 

(cm) 

Fruit 

diameter 

(cm) 

Fruit 

shape 

(L/D) 

Fruit 

texture 

(g/cm2) 

A1 9.99 8.61 85.88 1.38 14.11 47.00 3.67 2.20 1.67 74.67 
A2 11.77 10.17 86.42 1.60 13.58 56.00 3.93 2.43 1.62 74.00 

A3 7.75 6.50 83.75 1.25 16.25 41.67 3.00 2.00 1.50 72.33 

L.S.D. 0.76 0.71 1.78 0.17 1.78 4.42 0.23 0.19 0.04 3.68 

 

 

2- Effect of location on fruit humidity of “Sewy” dates during two successive seasons: 

The study showed through the Table (2) the effect of Fruit humidity percentage of “Sewy” dates to analyze 

moisture content in the fruit during the seasons of the study. Significant differences were obtained among the 

humidity percentage of deferent location dates, said the fruits of the El-Wahat area higher proportion of 

moisture in the fruit compared with the dates of the New Valley area, as recorded the lowest percentage of 

moisture in the fruits of that area. This may be due the high proportion of losses and in storability to the reason 

for the high percentage of moisture off. 

 

3- Organoleptic evaluation of “Sewy” dates:  

As in all foods, the organoleptic taste is generally the final guide of the quality from the consumers point of 

view [20] Thus, it is beneficial to make a comparison between all treatments. Mean value of sensory scores 

namely color, taste, General Appearance, and Homogeneity of ripening of prepared treatments are shown in 

Table (3). Significant differences were obtained among the taste samples. Analysis of variance showed that the 

New Valley dates area are good taste, good appearance and color fruits are accepted. But the location El-Wahat 

dates it is clear good Homogeneity of ripening for the two seasons under study. 
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Table (2): Effect of location on fruit humidity of “Sewy” dates during two successive seasons. 

1
st
 Season  

  
Fresh weight  

(g) 

Dry weight 

(g) 

Humidity 

(g) 

Humidity 

 (%) 

A1 13.27 11.70 4.73 11.87 

A2 8.91 7.00 5.72 21.41 

A3 12.25 10.27 5.92 16.21 

L.S.D. 2.57 2.13 1.35 0.99 

2
nd

 Season  

  
Fresh weight  

(g) 

Dry weight  

(g) 

Humidity 

(g) 

Humidity 

 (%) 

A1 12.37 9.81 4.39 11.80 

A2 11.39 8.94 7.35 21.50 

A3 11.65 9.93 5.17 14.78 

L.S.D. 0.87 1.50 0.57 0.77 

 

 

Table (3): Effect of location on Organoleptic of “Sewy” dates during two successive seasons. 

 

 1
st
 Season  

  Taste General Appearance  
Homogeneity of 

Ripening 
Color 

A1 9.44 9.06 7.56 9.28 

A2 8.44 8.33 8.94 8.78 

A3 7.61 7.67 8.61 7.67 

L.S.D. 0.30 0.23 0.17 0.30 

 2
nd

 Season  

  Taste General Appearance  
Homogeneity of 

ripening 
Color 

A1 9.21 9.36 7.96 9.13 

A2 8.63 8.71 9.21 8.66 

A3 8.15 8.27 8.47 7.94 

L.S.D.   0.42 0.28 0.23 0.38 

 

B- The Second Experiment:- 

Evaluation of storability of “Sewy” dates in different production areas. 

A- Physical properties 

Weight Loss%: 

Data tabulated in Table (4) show the effect of location treatments and storability as it is mostly greater with 

development cold storage periods with all location treatments. After 420 days of cold storage weight loss % 

ranged to 3.09, 3.77 and 4.78 for New Valley dates, Siwa dates and last one El-Wahat dates area., respectively 
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(data of first season). However, New Valley dates, “Sewy” dates exhibited the least values of weight loss 

followed by Siwa dates whereas El-Wahat dates registered the elevated values of weight loss with considerable 

variations among them, it is clear that New Valley dates “Sewy” fruits were superior than Siwa dates and after 

that El-Wahat dates fruits and stored well for 420 days without losses in fruit goodness. The same trend of 

findings was also noted in the second season of the study. 

                  

Table (4): Some physical properties of “Sewy” dates for deferent location produced on cold 

stored, during two successive seasons. 

   
Weight loss 

(%) 

Decay  

(%) 

Fruit texture 

(g/ cm2) 

  
1st 

season 
2nd 

season 
1st 

season 
2nd 

season 
1st 

season 
2nd 

season 

(A) : Location 

(A1) New Valley 1.80 2.06 13.54 9.13 82.96 76.21 

(A2) El-Wahat 2.68 2.17 28.67 9.25 58.00 64.88 

(A3) Siwa 2.12 2.28 19.67 9.92 71.54 65.33 

L.S.D. (A) =   0.08 0.16 1.79 2.62 1.57 1.30 

(B) : Storage 

Date 

(B1) 0 day 0.54 0.66 0.00 0.00 79.56 73.67 

(B2) 60 days 0.96 1.04 0.00 0.00 78.11 71.44 

(B3) 120 days 1.49 1.56 3.33 0.00 75.89 69.22 

(B4) 180 days 1.88 2.01 16.00 3.00 73.22 67.33 

(B5) 240 days 2.52 2.38 23.78 9.67 70.00 65.33 

(B6) 300 days 2.99 2.79 31.89 14.89 66.89 62.78 

(B7) 360 days 3.34 3.15 40.67 18.78 63.22 59.67 

(B8) 420 days 3.88 3.74 49.33 29.11 59.78 57.00 

L.S.D. (B) =   0.13 0.26 2.92 4.28 2.57 2.12 

(AXB) : 

Interaction 

A1        B1 0.33 0.53 0.00 0.00 92.00 74.67 

            B2 0.69 1.07 0.00 0.00 90.33 72.33 

            B3 1.21 1.37 0.00 0.00 88.33 70.67 

            B4 1.49 1.92 9.33 2.00 85.67 68.00 

            B5 2.22 2.29 14.33 9.33 82.00 66.33 

            B6 2.54 2.73 21.33 15.33 78.67 64.67 

             B7 2.85 3.04 28.33 18.67 75.00 61.67 

             B8 3.09 3.50 35.00 27.67 71.67 59.33 

  A2        B1 0.81 0.68 0.00 0.00 66.33 74.00 

              B2 1.31 1.03 0.00 0.00 65.33 70.67 

             B3 1.77 1.56 9.00 0.00 63.00 68.67 

             B4 2.31 2.07 24.67 3.00 60.00 67.33 

             B5 2.97 2.43 33.67 9.00 57.00 65.00 

             B6 3.55 2.73 45.33 14.67 54.33 62.00 

             B7 3.95 3.06 53.67 18.00 50.67 58.67 

             B8 4.78 3.77 63.00 29.33 47.33 56.33 

  A3        B1 0.50 0.77 0.00 0.00 80.33 72.33 

              B2 0.90 1.03 0.00 0.00 78.67 71.33 

             B3 1.50 1.74 1.00 0.00 76.33 68.33 

             B4 1.85 2.05 14.00 4.00 74.00 66.67 

             B5 2.38 2.42 23.33 10.67 71.00 64.67 

             B6 2.87 2.92 29.00 14.67 67.67 61.67 

             B7 3.21 3.37 40.00 19.67 64.00 58.67 

             B8 3.77 3.93 50.00 30.33 60.33 55.33 

L.S.D. (AXB) =   0.22 0.44 5.05 7.41 4.45 3.68 

 

Fruit Decay%: 

Data in Table (4) showed that the influence of various location and storability on fruit decay% which 

increased with development in cold storage periods regardless of the utilize therapy. No fruit decay% was 

showed till 120 and 180 days in the first and second seasons, respectively. Meanwhile, New Valley dates 

exhibited the minimum worth of fruit decay through all cold storage periods followed by Siwa dates whereas the 
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El-Wahat date's region exhibited the highest fruit decay%. Usually, it could be noticed that the three locations 

produced stored fruits for 420days without reaching 50.00% average decay except El-Wahat date's area. After 

420 days of cold storage, New Valley dates recorded 35.00% decay against 50.00% for Siwa dates and 63.00% 

for El-Wahat date's area at the first season. The lowest of fruit decay was showed with New Valley dates than 

other therapy as being caused to the prevention of enzyme activity and decreased fruit decay. From the results, it 

could be awarded that “Sewy” New Valley dates could be stored for 240 days with minimal fruit decay than 

10% than with the El-Wahat dates area recorded that 24.67%.  The same trend of findings was also attended in 

the second season. 

 

Fruit Texture (g /cm
2
): 

Data in Table (4) showed that the influence of location and storability on fruit texture (g/cm
2
) at 3 mm 

depth it is apparent that fruit texture was very lowering with development cold storage period. At the first 

season, New Valley dates texture was lowering from 92.00 to 71.67 after 360 days in cold storage according to 

[16], However, El-Wahat dates texture was decreased from 66.33 to 46.33 versus 80.33 to 60.33 in Siwa dates. 

Usually, it is obvious that New Valley dates exhibited higher texture values than El-Wahat dates or Siwa dates 

through all cold storage period. Considerable variations were pure among them. The same trend of findings was 

as well noted in the second season. 

 

B- Chemical properties of dates: 

 Total Soluble Solids (T.S.S %):  

Data in Table (5) showed that the alteration in T.S.S% as influenced by deferent location and storability 

on fruit (T.S.S %) which greater with development in cold storage periods in any case of the utilized treatments 

according to [16]. On fruit T.S.S %Recorded that on zero time for the first season 80.25% in New Valley after 

that Siwa dates 76.39 % but El-Wahat dates recorded that 71.49 %. Generally, it is evident that New Valley 

dates exhibited higher T.S.S% values than Siwa dates or El-Wahat dates during all cold storage duration.  

However, after 420 days on fruit T.S.S% increased at cold storage duration recorded that first one New Valley 

81.60% then Siwa dates 77.73 %and last one El-Wahat dates 72.70 %. Significant differences were clear 

between them. The same trend of findings was also observed in the second season of the study. These above 

findings are in conforming to those obtained by [17] on “Sewy” and  “Amry”  dates  Moreover, [18] on “Sewy” 

dates and [19] when achieved the influence of artificial ripening process on handling and storability of “Sewy” 

semi dry dates.  

 Total Acidity %: 

Data in Table (5) showed that the change in Total acidity % as influenced by deferent location and 

storability on fruit Total acidity % which lowering with development in cold storage periods regardless of the 

utilized treatments on fruit Total acidity %. On zero time for the first season recorded that 0.17 in New Valley 

after that Siwa dates 0.15 but El-Wahat dates recorded that 0.14. Generally, it is evident that New Valley dates 

exhibited higher Total acidity % values than Siwa dates or El-Wahat dates during all cold storage duration.  

However, after 420 days on fruit Total acidity % increased at cold storage duration recorded that first one New 

Valley 0.58 then Siwa dates 0.58 and last one El-Wahat dates 0.57.  Significant differences were clear between 

them. The same trend of findings was also observed in the second season of the study. These above findings are 

in conforming with those obtained by [17] on “Sewy” and “Amry”  dates  Moreover, [18] on “Sewy” dates and 

[16] when achieved the influence of artificial ripening process on handling and storability of “Sewy” semi dry 

dates.  

 Total Tannins (mg / 100g dry weight): 

Data Table (5) showed that the alteration in Total tannins as affected by deferent location and 

storability on fruit Total tannins which lower with development in cold storage periods regardless of the utilize 

treatments according to [16]. On fruit Total tannins recorded that on zero time for the first season 0.38 in New 

Valley after that El-Wahat dates 0.29 but Siwa dates recorded that 0.26.  Generally, it is evident that New Valley 

dates exhibited higher Total tannins values than Siwa dates or El-Wahat dates during all cold storage duration. 

However, after 420 days on fruit Total tannins decreased at cold storage duration recorded that first one New 

Valley 0.24 then El-Wahat dates 0.19 and last one Siwa dates 0.16. Significant differences were clear between 

them. The same trend of findings was also observed in the second season of the study. These above findings are 

in conforming to those obtained by [14] on “Sewy” dates and [18] when achieved the influence of artificial 

ripening process on handling and storability of “Sewy” semi dry dates.  
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Table (5): Some chemical properties of “Sewy” dates for deferent location produced on cold stored, during 

two successive seasons. 

   
T.S.S 

(%) 

Acidity 

(%) 
Tannins 

(mg / 100g dry weight) 

  
1

st
 

season 

2
nd

 

season 

1
st
 

season 

2
nd

 

season 

1
st
 

season 

2
nd

 

season 

(A) : Location 

(A1) New Valley 80.25 76.03 0.35 0.44 0.38 0.24 

(A2) El-Wahat Bahria 71.49 73.95 0.36 0.44 0.29 0.21 

(A3) Siwa 76.39 74.55 0.38 0.47 0.26 0.32 

L.S.D. (A) =   0.61 0.49 0.03 0.02 0.02 0.02 

(B) : Storage 

Date 

(B1) 0 day 74.88 73.71 0.15 0.28 0.42 0.36 

(B2) 60 days 75.18 74.00 0.18 0.38 0.40 0.34 

(B3) 120 days 75.48 74.26 0.25 0.42 0.35 0.32 

(B4) 180 days 75.82 74.63 0.33 0.45 0.31 0.28 

(B5) 240 days 76.17 75.01 0.41 0.47 0.29 0.25 

(B6) 300 days 76.53 75.36 0.46 0.51 0.27 0.21 

(B7) 360 days 76.92 75.68 0.51 0.52 0.23 0.18 

(B8) 420 days 77.34 76.09 0.58 0.54 0.20 0.14 

L.S.D. (B) =   1.00 0.81 0.04 0.04 0.03 0.03 

(AXB) : 

Interaction 

A1        B1 79.07 72.83 0.17 0.26 0.52 0.34 

            B2 79.47 73.23 0.19 0.37 0.49 0.33 

            B3 79.67 73.33 0.22 0.42 0.43 0.31 

            B4 79.90 73.67 0.31 0.45 0.38 0.26 

            B5 80.37 74.07 0.38 0.47 0.36 0.23 

            B6 80.70 74.43 0.43 0.51 0.32 0.18 

             B7 81.20 74.80 0.49 0.51 0.28 0.16 

             B8 81.60 75.20 0.58 0.51 0.24 0.12 

  A2        B1 70.43 73.33 0.14 0.29 0.40 0.31 

              B2 70.67 73.57 0.15 0.36 0.39 0.29 

             B3 70.97 73.93 0.26 0.41 0.32 0.27 

             B4 71.37 74.37 0.34 0.45 0.29 0.23 

             B5 71.53 74.77 0.42 0.46 0.26 0.20 

             B6 71.97 75.13 0.47 0.50 0.25 0.16 

             B7 72.27 75.40 0.51 0.50 0.22 0.14 

             B8 72.70 75.87 0.57 0.51 0.19 0.12 

  A3        B1 75.13 74.97 0.15 0.29 0.33 0.42 

              B2 75.40 75.20 0.19 0.41 0.30 0.40 

             B3 75.80 75.50 0.28 0.43 0.30 0.38 

             B4 76.20 75.87 0.35 0.45 0.26 0.33 

             B5 76.60 76.20 0.45 0.48 0.25 0.31 

             B6 76.93 76.50 0.48 0.52 0.24 0.28 

             B7 77.30 76.83 0.54 0.55 0.20 0.23 

             B8 77.73 77.20 0.58 0.59 0.16 0.19 

L.S.D. (AXB) =   1.73 1.40 0.08 0.06 0.05 0.05 
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a) Siwa Oasis dates. b) El-Wahat Bahria dates. c) New Valley dates. 

Fig. 1: Pictures of date fruits "Sewy" from the three different production areas: a) Siwa Oasis dates, b) El-Wahat 

Bahria dates and c) New Valley dates. 

 

 

CONCLUSION 

 

The study showed that there is a clear difference in the quality of through physical properties, chemical, and 

storability traits under study, for the first experiment the quality attributes recorded for El-Wahat Bahria 

increased of physical properties. Date of Second experiment showed that New Valley is best areas for good 

storability of list. Also, it characterized by good taste, good appearance and color of the fruits of the accepted. 
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