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ABSTRACT

Study on effect of polyethylene bag with pin holes on the quality and shelf- life of lime.
The fruits were packed in polyethylene bags, width 7.6 cm length 12.7 cm and thick 39 pm, with
2,4, 6 and 8 pin holes, 0.8 mm in diameter, and without hole compared with unpacked lime as a
control. All fruit were stored at 10°C. The fruit were sampled and checked quality every 10 days.
The results showed that the number of hole affected the quality and shelf- life of lime. The lime
bagging with 6 pin holes polyethylene bag had the best quality and shelf- life was up to 70 days.
Moreover, the control showed the rapid weight loss and the lime bagging with 0 pin holes
polyethylene bag developed off-odor faster than the lime bagging in polyethylene bag with pin
hole levels.

Study on effect of temperature on the quality and shelf- life of lime. The fruit were
packed in the 6 pin holes polyethylene bags. Then the fruit were stored at 5, 10, 15 and 25°C. The
fruit were sampled and checked quality every 10 days. The results showed that their shelf-lifes
were 60, 80, 50 and 20 days, respectively. The fruit stored at 15 and 25°C decayed within 20 and
10 days, respectively while the fruit stored at 5°C showed chilling injury symptoms within 30

days.



