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The influence of some plant extracts of the plants on the storability of
the fruits of domestic orange Citrus sinensis L. Osbeck
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College of Agriculture/ University of Al-Anbar
College of Agriculture/ University of Tikrit

Abstract

The experiment was performed using some plant extracts have been dipping
fruits Extracts plant (Fenugreek and caraway and Okra and ber) and for 10 and 20
minutes and immersed and stored in refrigerated storage unit at the Faculty of
Agriculture University of Baghdad, a 6 + 1 ° C and humidity of 80-85% for a period
of two months, according to the design of the full four sectors indiscriminate repeaters
and the results showed superiority of the treatment plant Okra Extracts immersion
time at 20 minutes and focus all effective in preventing the occurrence of any damage
to the fruits of after 60 days of storage and treatment and better treatment of wax
extracted Okra at the time 20 minutes and focus 100% effective in preventing the
occurrence of damage after 60 days of storage and treatment of the wax when it
surpassed Okra extract treatment at 20 minutes duration and focus 100% less the
percentage of weight lost after 60 days of storage and reached 1.30%.
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