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Summary:-

Jujube fruits were treated with sodium benzoate on concentrations of 0.06%,0.12% (w/v) in addition
to control treatment packed in cardboard boxes (1 kg. wt.) and stored at 5+2° ¢ for five weeks . Results
showed that treated fruits with the concentration of 0.12% led to decrease in the decay percentage of
fruits ,loss in total soluble solid , total sugars .General features of treated fruits with sodium
benzoate(0.12% ) after five weeks of storage was better in outer appearance and good in test as
compared with other fruits.
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