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Table 1. The interaction effects of storage treatments and storage periods on some chemical traits in
fruit juice of pomegranate cv. Shirin Kolbad
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Means followed by the same letters are not significantly different within each column.
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Table 2. The effects of storage treatments and storage periods on some fruit traits in pomegranate cv.

Shirin Kolbad
" Colda T
Faspe EE e e ‘ <! e
Total flavonoid1 T((:;agl gt‘:lg?l Glucosel J ks CpH S Ju‘me
(mg GAE 100ml™) 100mlY) (g100ml™) TSS (°Brix) (mmohscm™) (@3]
I5,Ll 5
P=0.323 P=0362 P=0007 P=0026 P=0034 P<0001 P<00o1 %
Storage treatment
91.06 89812  0.02°  2001° 247" 326° 4080 Bl
Control
47561 86807 084  1854°  3.46° 387°  4086% G
Paper covering
446.33 903.10 0.75° 16.40° 3572 351% 30.50° pelS 28
Calcium chloride
410.07 891.19 0.74° 18.58° 3.46° 381 42.68% oS
Wax
LSl
399.53 893.41 0.98° 17.27"° 3.64° 3.38%° 36.60 ™ ok
Polyethylene
396.46 892.63 0.74° 17.30" 3.49° 3.63 % 48.30° o sl
Outdoor temprature.
394.17 902.22 0.74° 17.71° 344° 3.28 4551 doe sl
4°C
I3, &
P<0.001 P<000L P<0.001 P=0487 P=0904 P=0443 p=0iz1 ¢ =
Storage period
251.33° 655.08 ° 1.02°¢ 17.30 347 3.26 45.80 b
Control
514.01° 789.33 % 1.20° 17.71 3.50 353 4859 by
Two months
1091.14° 1014.50 2 1462 17.31 351 3.63 4575 bler

Four months
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Means followed by the same letters are not significantly different within each column.
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Abstract

Background and Objectives: Pomegranate is native to subtropical regions of Iran.
Losses of horticultural products are a major problem in the postharvest chain.
Although, many researchers tried to find suitable storing treatments and their
effects on physicochemical properties, but due to the genetic potential of different
cultivars, finding the best treatments for each region is necessary. This study aimed
to investigate the influence of some wrapping, chemical and thermal treatments on
storage life and fruit quality in the pomegranate cv. Shirin Kolbad.

Materials and Methods: In this experiment, pomegranate fruits cultivar Shirin
Kolbad were harvested at suitable maturing stage from Kolbad region, north of Iran
and were under different storing treatments in a completely randomized design
with factorial arrangement including three replications each containing three fruits.
The first factor was the storage treatment, including two wrapping treatments
(polyethylene and paper covering), two chemical treatments (calcium chloride and
wax) and two thermal treatments (4°C and outdoor). The second factor was the
storage time, including two and four month storage period and control at harvesting
time. In control fruits at harvest time and in the treated fruits two and four months
after storage some physicochemical properties were measured.

Results: The study showed that different treatments did not have any significant
influence on phenol and flavonoid, but they increased after four months of storage.
Control fruits showed the highest amounts of total soluble solids (20.01 °Brix),
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acidity (0.35 mg/100 ml fruit juice) and vitamin C (31.81 mg/100 ml fruit juice),
but the lowest amount of PH (2.47). In contrast, calcium chloride had the lowest
amount of total soluble solids (16.40 °Brix) and the percentage of fruit juice
(30.50%). The highest amount of glucose was observed in treatments polyethylene
and paper covering (0.98 and 0.84 g/100 ml fruit juice, respectively) and after four
months of storage (1.46 g/100 ml fruit juice). Conversely, the lowest amount of
glucose was observed in control fruits (0.02 g/100 ml fruit juice) at harvesting
time. The highest amount of fructose (22.89 g/100 ml fruit juice) was seen in fruits
stored in 4°C. The results also showed that after four months of storage uncovered
fruits had the highest amount of anthocyanin, which can be due to the higher
concentration of CO, under the coverage. The results also showed that different
treatments and storage periods had a significant influence on weight loss of fruits.
Polyethylene covering showed the lowest weight loss in fruits.

Conclusion: Wax and polyethylene refrigerator temperature could preserve total
sugar, glucose and fructose, but the amount of phenol and flavonoid did not
change. After four months of storage, polyethylene and wax had the best effect on
preventing the weight loss and on the keeping the properties of pomegranate fruits.

Keywords: Pomegranate fruit, Punica granatum, Storage life.
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