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Studying Cold Storage Effect Period in Chemical
Composition of Orange Fruit
Dr. Jamal Karak Dr. Fateh Abdulhalim

Abstract
This study was carried out, for orange fruit, vitamin c,
sachorities, water, ash content. The test lasted (3) months on
(5) ¢ and moisture (35— 90) %, during different successive
period.
Results show that the storage period affected the contents in
question significantly particularly vitamin ¢ which seeded to

decrease in successive test period.

Key words: Fruit, storage, orange, chemical composition
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