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Effects of Temperature and Relative Humidity on Pistachio
Quality Factorsduring Storage Time

Tavakolipour, H. !, Bassiri, A. R. 2, Kalbas Ashtari, A. 3

1-PhD, Assistant Professor, Food science and Technology Department, I1slamic Azad University, Sabzevar,
Iran.
2- PhD , Assistant Professor, Institute of chemical technologies, Iranian Research organization of science and
technology, No 71, Forsat St., Enghelab Ave. Tehran, Iran.
3- Ph.D, Associate Professor, Food Science and Technology Department, College of Biosystem Engineering,
University of Tehran, Kargj, Iran.

In this research, the effects of storage temperature and rdative humidity were studied on quality
factors of pistachio nuts including moisture content, peroxide value and free fatty acids. The required
experiments were carried out in form of 4*4 factorial experiments in a completely randomized design
(CRD) and repeated 4 times. Storage conditions were simulated in temperatures of 5, 15, 25, and 35C,
and relative humidity in range of 11 to 87%. Determination of quaity factors were carried out a the
startup and with 15 days intervals during storage time. Statistical analysis was done and changes of
pistachio quality aspects were presented as variation intensity curves versus storage time By using
kinetic analysis of oxidation for pistachio lipids, the reaction rate of oxidation was modeled as a first
order differential equation. The constants of oxidation rate in storage temperature of 5 to 35 C werein
range of /145 to ./567/month. By using Arrhenius reationship, Activation energy for oxidation reaction

of pistachio's lipid was equal to Ea=31/459 kJmol.
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