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Table 1. Mean comparison of postharvest conditions effect on blackberry appearance

Shwy J13L 039 plae s (P55) o5u0 039 39, (3 F il 4 53) Lod b9,
Market acceptance Weight loss (%) Fruit weight (gr) Day Temperature ('C) Containers

86.66° 0.00° 1.56° 0
76.67™ 18.78" 1.27% 3 0
63.337 26.38™ 1.15% 8
56.67' 28.13%° 1.129 14 o
86.66" 0.00° 1.56 0 3 2
71.67° 23.22% 1.20% 3 4 3 %
56.67" 29.15% 1.11% 8 £

- 0.00° - 14 [}
86.66° 0.00° 1.56° 0
16.67° 32.80° 1.05° 3 o5

- - - 8

- - - 14
86.66° 0.00° 1.56° 0
78.33° 11.69' 1.38° 3 0
71.67" 27.08™ 1.14%9 8 v
70.00%* 27.00%° 1.129 14 5
86.66" 0.00° 1.56° 0 3 I
78.30° 16.35° 1.31% 3 4 3 Z
66.67" 31.48% 1.07' 8 3.2

'L\
- - - 14 -
o

86.66° 0.00° 1.56* 0 =
16.67° 27.76%° 1.13%¢ 3 o5

- - - 8

- - - 14

,MQ@—L&):\ Cb))é)‘)@nv.kﬁ@aﬂA{Q"Lﬂjb)bésj:&g}jfuﬂ&é)wij\}ﬁ)ﬂwuwQ&Ej)\%ﬁﬂbﬁjr.\:—*
* no sample due to fruit deterioration, share letters showed no significant differencesin 0.01 percent level.
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Table 2. Mean comparison of postharvest conditions effect on blackberry edible quality

o3 He b el gl Bl el Jgbwabdlpe 35y (S lesd)ls Dyl
Taste Flavor TSSITA TA pH TSS Day Temperature(C) Containers
90.00* 83.33% 53.60% 0.24' 4,762 12.70° 0
76.67° 76.67  43.24° 0.28" 417 . 1220 3 0
71.67% 68.33  31.62° 0.38° 3.95%  1187° 8
66.67° 53.33' 21.16" 0.49° 3.60"  10.33¢ 14 °
90.00* 83.33% 53.60% 0.24' 4.76° 12.70° 0 3 3
73.33¢ 6833  40.22° 0.27" 428°  1090° 3 4 E
25009 3333 2216 039% 418 857 8 1 %’
- - - - - * 14 =
90.00° 83.33° 53.60% 0.24' 4.76° 12.70° 0
125" 0.00 24,829 0.35' 340" 863 3 o5
- 1 - - - - 8
- - - - - - 14
90.00* 83.33% 53.60% 0.24' 4.76° 12.70° 0
80.00° 78.33® = 3554¢ 0.31° 4.24° 11.07° 3 0
73.33¢ 73.33™ 22.16?“ 0.44° 3.79% 9.67° 8
66.67° 66.67°  17.46 0.56° 3499 973° 14 %
90.00* 83.33% 53.60% 0.24' 4.76° 12.70° 0 3 s
7833 7167°°  40.99% 0.27" 450° 1113 3 4 > 8
66.67° 63.33°  20.75" 0.41° 423° 843 8 -
- - - - - - 14 -
(@]
90.00* 83.33° 53.60% 0.24' 4.76° 12.70° 0 <
3333  16.67" 26.58' 0.32¢ 3659 860 3 25
- - - - - - 8
- - - - - - 14

AL o3 ) Clayt):6}]}&#{:4&&MA{Q}Mﬁ)J{f&J}f&Gﬂy)@:j\;;}mwu@l&4{&\1)‘)\%4}}.«.})}2-}(#*
* no sample due to fruit deterioration, share letters showed no significant differencesin 0.01 percent level.
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Table 3. Mean comparison of postharvest conditions effect on blackberry nutritional value

Qe \

T ool pi0ke) (il T e ST 7 o) ST g el ) T RSl e st T et
(oge0 1 2 55 X397 k" (ogeo olae p 7 3 (ogwo eslae p 57 53 I (& @ 2 & J sty (Faislssl 393 (Ol ) s Sy
(m e ucoside (m Lo eatin o g of m st/ Total antioxiglint activing Day ~ Temperature Containers
gcy g-S-glucos 94 neq 9 99 aeq 9 (% of DPPH radicalsinhibited) (0
equivalentd/lit fruit juice) fruit juice) of fruit juice)
224.99° 2.25° 66.03" 93.90 0
127.02° 1.32° 62.73' 96.32 3 0
109.32' 1.49° 63.36% 96.87 8
57.89" 1.82° 61.02¢ 96.58 14 o
224.99° 2.25° 66.03* 93.90 0 1 e
63.79" 117 67.17% 95.48 3 4 38
88.28° 1.36° 58.32" 96.68 8 > 8
- - - * 14 %8
m
224.99° 2.25° 66.03" 93.90 0
53.21" 1.12' 60.24° 94.97 3 o5
- - < - 8
- - - - 14
224.99° 2.25% 66.03% 93.90 0
19.71 1.61° 63.03% 96.45 3 0
336.87° 1.81° 64.68™ 96.87 8 v
359.25% 1.52° 68.04* 96.87 14 5
224.99° 2.25% 66.03" 93.90 0 3 o
40,077 1.33° 69.33° 95.61 3 4 + 8
149.51° 0.86° 59.73" 96.45 8 ¥ 5
- X - - 14 -
o
224.99° 2.25° 66.03" 93.90 0 z
90.73° 0.90° 65.46™ 95.26 3 o5
- - - - 8
- - - - 14

AL A3 ) i 53 (Sl e pule gms 4 O s g IS e (B o 0o e ) o S| 5 DS Ul e 4 b5l Sz W ged s pe
* no sample due to fruit deterioration, share |etters showed no significant differencesin 0.01 percent level.
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Abstract
Background and Objectives
Blackberry cannot be conserved for long time due to its short post-harvest shelf life and rapid
perishability. Recently, using small plastic containers has become popular that but is unfortunately
non-biodegradable and incompatible with the environment so these materials are dangerous for
the environment. But using biodegradable packages which are made up by natural materials like
starch, corn, potato and wheat can be a suitable substitution. This research aimed to evaluate
optimum conditions including temperature and container material for increasing summer wild
blackberry shelf life.
Material and Methods
With the aim of evaluating summer wild blackberry optimum storage conditions, its fruits were
compared via three levels of temperature (0, 4 and 25'C) and two kinds of containers (biodegradable
and non-biodegradable) during 14 days. Different characteristics comprising visual quality (fruit
weight, fruit weight loss and market acceptance), edible quality (TSS, pH, TA, TSSTA, flavor
and taste) and health value (total antioxidant activity, total phenol content, total flavonoid content
and total anthocyanin) were eval uated.
Results
The obtained results showed fruit weight loos. During postharvest maintenance in all treatments,
the highest fruit weight recorded on the first day and after that decreased significantly. In addition
to fruit weight, length, width, flavor, taste and market acceptance of fruit decreased during
storage, significantly. Visual quality of fruits packed in polystyrene container was better than bio
based one. Tota soluble solids of blackberries stored in biodegradabl e package were significantly
higher than "non-biodegradable container. Inhibitory percentage of DPPH radicals in al
treatments showed powerful antioxidant properties of blackberry. The highest phenol content
(62.33 gGdlicacid/ g fruit juice) of fruits was recorded on the 3 day at 4°C in polystyrene
container. The lowest amount of total phenol in the same temperature was observed after 8 days
storage in biodegradable container. In both containers, the temperature of 0 °C showed less
decrease of flavonoid content. During the experiment anthocyanin content decreased generaly
but on the 8 th and 14 th days in polystyrene container and 0'C, its content increased from 224,99
on the first day at 0°C to 57.89 and 90.3 mg Cyanidin/Lit fruit juice in both containers types on
the 14th day, significantly.
Discussions
Water loss due to transpiration and respiration is the main reason for weight loss during post-
harvest period. Because of this, using Nano particles in container materials around the fruits to
control water exchange can reduce weight loss and influence different fruit characteristics as
well. The positive effect of the 0 °C temperature on blackberry shelf life was significant. Using a
biodegradable package despite its environmental importance showed less efficiency for
increasing blackberry postharvest life in comparison with a plastic package and requires further
research.

Keywords. Shelf life, Edible quality, Antioxidant activity, Anthocyanin.
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