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This research was performed in order to assess the effect of hot water treatments and warm air on
quality and shelf- life of orang ( Citrus sinensis L. Osbeck, cv. Washington Navel). In a factorial
statistical desin with completely random blocks and with five replications. In this assessment, the
fruits were treated with two types of ( hot water: 48 degrees centigrade for 12 minutes and 53
degrees centigrade for 4 minutes, and also with warm air (48 degrees centigrade) for 12 hour and 53
degrees centigrade for 4 hour ), and then they were stored at +3.5 degrees centigrade for 4 months.
Samples were taken at time of harvest, 1, 2, 3 and 4 months at postharvest. Chilling injury, vitamin
C and TSS/TA were measured. According to the results, were shown less chilling injury in hot
water 48 and 53 degrees centigrade and warm air 53 degrees centigrade. Less vitamin C in hot
water 53 degrees centigrade and warm air 48 degrees centigrade. Were shown to increase TSS/TA
in hot water 53 degrees centigrade and warm air 53 degrees centigrade.
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