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Abstract

The aim of the present research was to maintain quantitative and qualitative properties, including
vitamins and phenolic compounds of Mazafati date during storage. The experiment was carried out as a
factorial in the form of a completely randomized design in three replications. The first factor (A) included
coverage at 5 levels (ozone gas, chitosan with thyme oil extract with a concentration of 4000 ppm, chitosan
with thyme oil extract with a concentration of 6000 ppm, zein with clove oil extract with a concentration of
1000 ppm and control). The second factor (B) included time in 4 levels (zero time, two months, four months
and six months after storage) at zero degree Celsius temperature and relative humidity of 65-70%. Results
showed very low level of vitamin B3 in Mazafati dates. The highest amount of vitamin B2 in the treated
samples, was related to ozone treatment after 6 months storage and chitosan + thyme 4000 ppm after 4 months
storage. In most treatments, the storage time partially increased the amount of vitamin B2. The amount of
riboflavin in different date varieties was between 0.13 and 17.5. During the storage period, the edible layers
and ozone gas had a positive effect on the protection of phenolic compounds. Chitosan + 4000 ppm thyme
oil extract treatment and chitosan + 6000 ppm thyme treatment had high phenolic compounds six months
after storage .
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