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 الملخص

 ملخص موجز للنقاط الرئيسية في البحث:

دراسةةت ثير ر اسةةث دام الار بلن اليبلث ت لق ال درت الث ة ي ت ة ةدت إلى هدف هذا البحث 

 لحصلد،ارالر ال ةخ صةيف سثلييق ا   ل  إ  لد ثدب ر اتثصلد  لال  لث ي    سلرر ال باد 

يفذن هذه الث ربت لق  ي ت الهيدسةةةت الةرا  ت  لاات دافةةةل لق الا ة  الابرد الثلب  ل سةةةم  يةم 

 .0202الأغذ ت لياةسم 

ا   بثر  ة   ةغارن الراةةلر ا  ايط ةةت سةةةةةةةةةةةةةرغةةل ةةل   ر ف دافةةةةةةةةةةةةةل تُطفةةن الراةةلر  

ا ي   ، ةة ن % 8ة 4اسةةةةث ين ثلي يق ل فةةةةةر الرال  بثر  ة الثلل ت: يبلث ت ال الاسةةةةث يصةةةةلن

دتلرل لق در ت حرارت  02لادت  ،% 4ة 0ةة ن ا ي   ال ب  الا طر  % 4ة 0ال ب  الث لر  

 02سةةال ت بتسةةان الرالر لا اة ث   ةثم ثابرت الا اة ت الأةلى بي  لا البةلق ار ي    .الغرلت

 لدراسةةةةةةةةةةةةةت الثير ر ةثر ن الا اة ت الرلي ت دة  ثابرت، ر ة  ا   ة  االايت 04 ا  رة  ةار بةت

در ةت ارة ةت ةرطةبت  0-2در ةت حرارت  يةد  ةيةن الراةلر  .الراةلر ا  ثغي فهةل لغارالافةةةةةةةةةةةةةثر  

 . ةال   02لادت  % 02-00

أ طى ألضةةة  اليثلر   %4ال ب  الا طر  إ ي  الرالر بة ن  غارأظهرن الدراسةةةت أ   

د ةالف الف ةد بةللةة   :ا   ل  الاحةللظةت  يى  ةدت الراةلر ا  ح ةث الاتفةةةةةةةةةةةةةران الاةدرةسةةةةةةةةةةةةةت

 يى اتفةران السطة   %0ال ب  الا طر  إ ي  حللظن الاالايت بة ن  ةالصةلبت ة ال الاطيل

حالض ال لبيت لياال رت ةالاةاد الصةةةةةةيبت الذاربت الاحثةى ا  الأ  سةةةةةة  لم  بللرالر.ةالف د الاطيل 

برت ةثفةتن االايت الثاالا ثيفت.  غارلق  صةةةةةةةةةة ر الرالر أ  ا ثلللن ااية ت ب   االالن ال

 .(الذاربتالف د بللةة  ةالاةاد الصيبت )الاحللظت  يى الاتفران الادرةست لق 



ر ر لال  لق الاحللظت  يى  ةدت الرالر ثي ابرت  ب   االالن الغار ةالثة ةل  ليثفل 

 الدةر الفال  لق ث ف ض يسةةةةةبت الف د بللةة  حثى يهل ت % 8ل فةةةةةةر الرال   ح ث  ل الا ةيت 

حللظ  يى الاتفةةةةةران الادرةسةةةةةت الف د بللةة  ةالسةةةةةطة  %4ال ب  الث لر   ا  ي  لثرت الث ة   ة 

ةلم ثظهر لرةتةلن ااية ةت ا  الااةلايةت بة ةن إ ي   ال ب  لق الحفلظ ةالاةاد الصةةةةةةةةةةةةةيبةت الةذاربةت 

 يى الحاةضت  %0ال ب  الا طر  إ ي  ة ال حللظ   يى ت م الصلبت  يد يهل ت لثرت الث ة  ،

 لياال رت. لبيت ال

 .دالابر ال ة   ال ب ، إ ي  ة ن  الرال ، تفةراسث ين  سثلييق،  ةخ مفتاحية:كلمات 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Abstract 

 

A brief summary of the main points of the research: 

 

      The aim of this research is to study the effect of the use of plant 

compounds on the storage capacity and quality of the fruits of the Stanley 

Plum variety by finding an effective economic measure to reduce post-

harvest losses. This experiment was carried out at the Faculty of 

Agricultural Engineering at Damascus University in the cold storage of 

the Department of Food Sciences for the season 2020. 

 

      The fruits were picked from Sargaya area / Damascus countryside and 

the fruits were immered with two concentrations of the following plant 

extracts: tanini extract of pomegranate peel at a concentration of 4 and 

8%, commercial rosemary oil 2 and 4% and distilled rosemary oil 2 and 

4%, for 10 minutes at room temperature. The fruits were divided into two 

groups and the first group was filled with polyethylene bags with a 

thickness of 30 microns and perforated 24 holes from each treatment and 

the second group was left unpacked, to study the combined effect of 

immersing the fruits with their packaging. The fruits were stored at 0-1°C 

and 90-99% humidity for 60 days. 

 

      The study showed that immersing the fruits in 4% distilled rosemary 

oil gave the best results by maintaining the quality of the fruits in terms 

of the studied indicators: weight loss, absolute loss and hardness, and the 

treatment with distilled rosemary oil 2% preserved the indicators of 

brightness and absolute loss in fruits. The content of titratable acids and 

soluble solids in the fruit juice did not register any significant differences 

between the different immersion treatments. And the packing treatment 



excelled in maintaining the studied indicators (loss by weight and 

Soulable Solids). 

 

     The interaction between the immersion and packaging treatments had 

an effective effect in maintaining the quality of the stored fruits, as the 

pomegranate peel had 8% effective role in reducing the percentage of 

weight loss until the end of the storage period, and commercial rosemary 

4% maintained the studied indicators of loss by weight, brightness and 

soluble solids, and no significant differences appeared. With treatment 

with rosemary oil, the hardness values were maintained at the end of the 

storage period, and 2% distilled rosemary maintained its titrated acidity. 

 

Key words: Stanley plum, pomegranate peel extract, rosemary oil, Cold 

storage. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


