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S (BT (Thermal Properties)

oAt GafEr “Afasr

SGeT (Moisture) 2R.¢0%

139 (Protein) 3.59%

5 (Fat) 0.8¢%

*[FT (Carbohydrate) 99.¢5%

S (Fiber) q.¢0%

712 (Ash) 5.ev%

famess Boiea e Srermr@r (Specific Heat Above Freezing) 2.9 kJ/(kg*K)
fasesa s W2 o1e (Specific Heat Below Freezing) 2.90 kJ/(kg*K)
fFe*I73 7@ oi*f (Latent Heat of Fusion) ae kJ/kg

FHCIF *SIRE (Storage Conditions)

S TN (G (Semi-soft dates), 20-90% SHST

SIEr 3° . Se° . 8.8° T, 0° TI. -Sb° T,
SEHABIET S © T b T NEET GF IET Q@M
eAfFE Sger ¢ % AT OF (5T FT

A (A5, (Soft dates), >90% TGS

STNEr 0° . Y A
FEHABIE Y I Y TR @
Al Sger ¢ % I 9T (BT N

a7 SfEPI! (4G TSy YR T&F FHICS b1F F41 27 | W ISHIE T s IS (Iegd FLere =iieaT
wfEpel oF FHRTCRIfFTR (FIeoe S e T8 TFof (hot desert area of Coachella Valley) (T | S=ofg €T 4T
SIORTAT AT ACACR- (TG 97 (Deglet Noor), EMeRT (Halawy), qWaNeR (Khadrawy), &ifm (Zahidi), I@&
(Barhee) W3 (VTG (Medjool) | G LY (BTG 1 o1 QoINS EF ST (4 (dry fibre type dates),




Q@b efs T=a TFT FEAE 1T Teoifre sy e (.78, (Ao roaal 5¢ O | (TUgE 2o Sriey 77w il (Jew,
IR ISR (@ PR 0 9T TITOR (AT TAW AR |

(GTETs 9 26 S TSI (UG (cane-sugar date), (T SIY TEEF (semi-dry) STOETET 26 Fefiafae fof ar
invert sugar (glucose or fructose) STSIT (AGF | IR @ (TG & TAW ASSF (4G, ACe FARTS BT At |
MR (STEMT T4 (TG (AGEF SIS AT | A 2T «ft Fdfu 42 oo | geag Seoiifre i
(O (IGLAT 8¢ *OIXE RS LI 27 |

Ty I TGT WFHITE AR 2 Gros (G e 7@, g NET oAy, /@i ¢ afer i
ST (UG TG SHCH [F 27 | TR, 92 MAGTATS (AR HIfEwT A& ACF | A JSAE (O (LG
TRAR ATGHNS CTCHHR OF J(F NCHIACH NI AN T2 <7 7 | G e T 27 (GRS AR
I NG AT 47 GIf|T @ Q@A I A A | AN ALRTS TR [ (7t (A (@ Srmifey
I ACF |

REERT ARAFOT AT 0y Nez- R (Khimri), 26T (Khalal), ¥1F (Rutab) € SR (Tamar) | SIfEsiest
(AT AR TR &Y T AT “FOR” (ST IMIAT 8 TI) IR IR “OIR” (ST I, T @ TLEF Il 6F)
SR, U2 G2 AR (AGALTE TN @ WL oAfquice g ae @3z st @ Bhifae At wg sAfsee | Arders
TGO AT WA= @ 8¢-b-¢%, FOIR- @ 90-8¢% € SNE- @ Wo%- 4T TN ATF | AFTS FEFSF G2 TLTCET
PR T @TF- (@ITa0 97, FEnely, IRMR, T (Hayany), AN (Samany) @32 ST (Zaghlol) (RER “<&T@” it
SRR AT SRR AR T 7, QIR G T LS STOM (GRS 2o 6T &1t 7039 =X | 5@ Towiary Brifacas
FRC (@I (&I (SISIF PR AP (G FAIG WS (Astringent) T 20O AT |



(G ATOACN JoFECES (quality indices) KT TRCR- FCETR IS, W%, e, 19 AT Texture (chewiness),
“IfA5ZeTT (cleanliness) €32 GITH (AITST (sunburn), (IR SETIG(NS FS (insect damage), FCAF =g o
SIG J4T (sugar migration to fruit surface), SIS (fermentation), €32 @T‘?TW@?T‘H (disease-causing patho-
gen) THfEfSZ 341 & @b & QG | (AGLRF @OS T LA (FICGH (CODEX) R K SNTR-

Y) RS TS ST @A ERE 92 IR 7% AT, SAf#Fed 9% o= (right stage of
maturity) LI, €32 FIE J6AST (live insect), FoIS f&T (insect eggs), 8 TFT (mite)
e A |

Q) TS ST (HEEE YS! 2v-90% G |

V) TR ALY GG 8.9¢ AT (FT A non-pitted) ST 8 &1 (G AT pitted) TS |

8) foq «T=a @ @ W (blemishes), AEF F© (mechanical damage), S7f=@er
(unripe), SRS (un-pollinated), &1 ST FfTCS AT AT (embedded with dust
and sand), (°lIFI-TFC &fF® F© (insect or mite damage), 53¥MW (souring), (I (mold),
54 (decay), ToJIW T 2C® 2(A |

AETS (G 8 (AGASS AT SAES (objectionable matter) IE @R TR FCHT Y Frodd AT AYET
(microorganism) (A& T& AT Eo© | &fS oo AT T (AGF Wz ©F T2 fofe F07 for @7 @ ey Bree
TR TA: (BT (IS TOT ddo 57 @ (dega w2[r Feetz sofbd @ (ded), TR (IS 2ot So (AF d3ofb (AgF
AT FTTZ o (ATF Sofb (¥gF), ¥R T (S =TT 50f67 I (AT TR AR brofba T (1gF) | R
QSN ST (AT (@S TR CF@ (FfIe T T, @ F0F (color) T 0 S, FIT FFE (uniformity
in size) & So AT, @HIE AFE (absence of defect) T wo TG G2 (AR (A5, Newet @ T i 1) &=y
80 AT I T4 =7 | (1 2 wired 7= (whole) A1 Jie K& (pitted) (AT 5o (F (T CIETEE “Z8@T
@%-9” (US Grade A) ST “T8OH (@@ (F31” (US Grade Fancy) (4G fRETCR REAoe 41 =7 | @F 069 (2@ Je@T
“3BYA @T-f7” (US Grade B) ST “Z8«3T T3 (US Choice), “T89 6 B1” (US Grade C) ST “3893 [rors”
(Us Standard) |




CAGR GTISA SR TS #I1TF @i @oeter Zeel- A<t (discoloration), 5T $% (broken skin), ﬁﬁﬁ% (deformity),
/55 (decay), (FEMSIA (puffiness), GITA ¢S A (sun burn), (P @SS 9 (insect injury), IS
WHIT (improper dehydrating or dame due to excessive heat), Tf@F ¥ (mechanical injury), W"ﬁ AR
(lack of pollination), TS (blacknose), 32® =G, (side spot), FIF FIETE (black scald), S7&2Fer (improper
ripening), BFFW (souring due to yeast fermentation), (1 (mold), T (dirt) @ FIGASEF TAHT (insect infes-
tation) | YRGS STIRP BT (TOGE (AGAE T AP 8 F6 Yoold (freedom from defects) T4 fofe T
SR @TT O FF ACF, @ “TE” (Jumbo): &fS FETe @FF &< 79 (blemishes), F6T % (skin separa-
tion) A WFS! (dryness) 2ol ve-82 B (4T, “IT” (Large): &fe FeTe (@ AFF W7, FoT 93 A CHS! RSl
88-¢> o (¥gF | “WIHAGI " (Extra Fancy): &f @fce 88-¢w 6 ANy @S (minor blemishes) (¥e& (&g
RS (G GG JIF F41), 92 “TB” (Fancy): &fe @& 88-¢a & 2T €% (some dryness) 93z F6T 9F
R (dg@ (Rfeq ARTe™ (g7 9@ 7% F90) |

YN TARASICE SFIT (properly dehydrated) (RER2 =] ST (refrigeration) TSI® AU et F7 TIT |
TS (AGAE “ITH S AR FAT 27 R 7w F1 2 | ATy [ 57 6ated w:g (153 A=z
20 (matured) ©F ST T FAT € | AFHE, TG AP (AF CER AT K€ (AGF AR I FUS AT
*IFRICE ST ST THFTSI (BT ([T (YT &=e T | A0S, 2I71f6e F17 F(RAT (packing facility) 32 7T R
ALE AN (AT (O (G (field-running dates) RN Ferwer w41 2T |

AN 8 I AT (soft and semi-soft) TS AFR (HGEF LI ATHAFE (expected good quality storage life)
(REGLRT G (moisture), '€ AFFAPNTET SIN@T (temperature) €32 FCAFE NHSIF (relative humidity) @17
TIPS Aie 2 | TER Kol T8 @R 20 @I Srel @ s5THe 20«32 S IR (refrigeration)
TGOS STT (@A 27 | @ WFOE (9% A O ) (G (50T IV AGOTE (0% A ©F F) (AG @
T (T TS @ SR el F41 A | WK AHOIS (Wo (ATF 0 %) (IGR *[Cl (AT -3¢° T, SIA@ay
TR ) bR |




SN IS (ATF (G Y RS TGST (N FCF | AT AL 2 G A NFeT ¢ % *ore i
fes T Sfow | o (igmete 7 sigeT ¥ I efSTaidr (moisture and vapor proof) T &R ST el 41
Y SR FFFEAMIER ISICR A Ao Fgel FAR (FIF ARG & 1 | SRS Sl *77 (0)° .- @
& == WWWWW (natural low relative humidity) JCSRGT<F ACF GR QTP STATART o0
SgS! @ TR (I QT JF A | AFOHATHE, S -5b° T1.- O T SIANERT (IGH (/T FAH A7 ZIT
(TS QT |

Tt (AeF TS AFSTRRT 2FITF6 [T (ST T ACF, SR (AR &2F I9% &l (@4 FACS SN 7o A7
ToIfHE @S (rapid or extreme temperature fluctuation) “ff=T FACS 2R | AGALET M Yo fsrardt
ATICR QAT CSITT T ATF, SIRCA I9% Sl (condensation) AFSTATY FAR S (RGAGTET AT (ATF (7T FAI9 1
@R (gradually) &1 (warm) 08 T | “ G (tempering) T™TF 2 SIE &) G2 MRIER “INreqe
@™ (condensation control) S (T3 |

WWW'»‘{W (AGALTA [ (bin) ST IC FACHIACE (@0 FES AT K0 R Aol F7 77 |
TFHT FAR AT AW ZCE TR (AGF AR S R Tl QR AR (@R F@ AFoers F41 &7 |
ACIOENS (HGASTE Y @ T 41 T 1 @ “FCFORE @ AF NGB (fresh appearing packages)
AfTIF (distributors)- (73 FICE AT (S AR | NI VRIS A ATTRZ T AT (AGAETANS 7] SIeet
(refrigerated condition) FMAT 2 | Ty SHCA AfGACS T O (IGACES AN A 9° TF. SIo@r
AR 8 TTHA FAT Oo® | ATASICA, (AGF AGRS @GN (rail car), &F (truck) 8 SIS (ship)- @7 Zifve
FCHLANF 2 (AF 8.8° (T, SN HeFHe I AR 41 So® | T2 IIST F0y RFSIT @I e
(=2 | GTF@, T SI2IN@T Y198 (low temperature protection) (FF SRS (72, F19 fRAF (freezing) (REER
QNS (I Ffo FC 7 |




(AR 0 IR Sioar fdifae &3 Frata s w@wa ToF fofe I | Feawamiiews R somaR
T T A T G A6 G FIRE FATHARIET o fofe wea | 7 Sroim@, awe i ZeE (o° 7. e
AN (G T T2 (I [ ST TG A | A8 STl A (LG AT T RCAT (7] SIAN@IR (TSTEAR e
JA AN TF© 2 | I 26 [CIBAT ACATF T SIN@ (lowest temperature possible) e S04 2=
(ST T | A (Khalal) (R 0° (*77) T, 93 bre (AF 5¢% SRS G el T ow | A0 el
R AT AR G GITCAT 2o WA AT A G-I T =0 (G (TP #A1f JFT (water loss) FHCAT
IR | SN (Tamar) (G FLRAS 0° (*77) GF. SIEN@ ARFFOR QI ST & (ATF S AT 2@ el Fa1
Y (TP T (G TN (G AN @RI el A1 ) | (RGEF AGST 0% A SIF I 20T -db° .
SR > IRCEF @ T LT e F1 AW, ST 0° (¥77) GOF. SHAN@T «F I2F AT 8.8° (1. SIN@R br
T @R R0° BT, SIAN@RT S TY FeFH F1 T | FAHER 2@ SCATFE NG A (467 FIOCEF) T ve (AT
4¢% | STV (AGR *FCHOET® S TN SAACE G S G IS GICSH U FAC O FICIRC 7 AT (dark-
ening) €I (AIFINFCLT T (ATF T F(F |

T ST 20T (SRR @SN TR AR @Pw=ef s | ] Srormar qemms A< Mo (s i
QTSN AN (o7 ST I

5. 8, TH G2 T (texture) B TEA

3. RIS (syrupiness) todr 2ewl- B ffeehe fofre sifaasa

©. SfF XS (RGET 5F W (souring of excessively moist date)
8. (AFIFCLT ST

¢. 5 A (sugar spotting)

b, IfEF AFOE (FGE (T I HE6F ASR




SYI-TAN (AGEF (BT TN (LGRAGTAICS oAF-~25 @ AT e 27 @qR 22 (AF 0% MR (G AT TR
T SMORE (AGRT (BT Q@R IPoNF =45 (7t T | eI T ] Srorsiar Ie A S0 (Aeged o=
=5 fRefre S r opefaieer eftars a1 A | (AR o7 «IR NFS fFRoT RS 26N 2! FoARF-~5 ==y
FoTq OO (F2 | PAR-~0 T (G PCFA 706 @R NI (flesh) wee= Fof eiGrar A1 9 i+l LT
WG F 40 AR | NG AR AT A=~ 2T i s =i1eq |

FAFYE 2N AN (G A I ACE W | (AGF Sarl At CoI1Fer I A2 ST I8 (ATF 1 C<IFeT Fh0e
AR | RO, CofaTeR, ST, e, WA, Wy, A6, e Fwsii wera e (4ea M #/f= 390 =0 |
ST ST ACTER CIE-SHIZT GF AL (G ST SHR &) FOFIR |

BIESI (Uee- (AT (SRR T QA IR YFICANS JI, AN A Tl (TS AN | SBCH e (19 Fa00
BIGFT (fresh) @ ST AR (non-dried) T (XGR FGeT @ I~ AfSTAIE (moisture and vapor proof) 2IItFE
e fRmraiiear et 7 2 |




WFLO 92 e “Afaseie 8 F=omaiq &)
Dr. Louis Aung, USDA, ARS, Postharvest Quality Research Unit, Fresno, California,
8 Dr. Elhadi Yahia, Universidad Autonoma de Queretaro-ad FIT% 44 |
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