DETERMINATION OF MATURITY STANDARDS OF DATES

M.S.Fageria', R.S.Dhaka’ and NL.Chaudizary3

ABSTRACT

The harvesting stage influenced the fruit weight, acidity, T.S.S.,
organoleptic rating and spoilage percentage. The weight of fruits in all
the cultivars increased upto doka stage and then slightly decreased at
dang stage. The total soluble solids in all the cultivars increased from
gandora to dang stage whereas acidity decreased. This study revealed
that for raw consumption of dates as well as for its better keeping quality,
fruits should be harvested at doka stage. A positive correlation was
observed between T.S.S. and organoleptic rating, hence, it is suggested
that T.S.S. may be taken as an index of maturity of dates.
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INTRODUCTION

India is one of the horticulturally rich countries of the world. It is
unfortunate that fruits and vegetables produced in India are not enough to
meet out the basic requirement of ever increasing population. There is a
considerable gap between gross production and net availability of fruits
and vegetables due to heavy post harvest losses (approximately 30 per
cent). The post harvest losses in date palm fruits in India are as high as
30 to 40 per cent due to heavy rains during its fruit maturity. The post
harvest losses in date palm fruits can be minimised to a great extent by
harvesting of date palm fruits at right stage. Determining the maturity
standards of different varieties of dates is therefore, important for proper
management,. handling, harvesting, drying, packaging and storage. Work
done on the physico-chemical changes during fruit development and
maturation of various date cultivars has been reported by many workers
(El-Azzouni et al, 1975, Hussein, 1970, Sawaya and Khalil, 1986 and

Chandra, 1994).
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