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Fig 2 Comparison acidity in processed pistachios
with different weights and temperatures during
storage (with fresh skin: F1, without fresh skin: F2.
200 g Packaging: G1, 400 gr: G2, 600 gr: G3, 4 °:
T1 temperature, 12 degrees: T2, 25 degrees: T3)
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Fig 1 Comparison lose moisture in processed
pistachios with different weights and temperatures
during storage (with fresh skin: F1, without fresh
skin: F2. 200 g Packaging: G1, 400 gr: G2, 600 gr:
G3, 4 °: T1 temperature, 12 degrees: T2, 25
degrees: T3)
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Fig 3 Comparison peroxide value in processed

pistachios with different weights and temperatures

during storage (with fresh skin: F1, without fresh

skin: F2. 200 g Packaging: G1, 400 gr: G2, 600 gr:

G3,4 °: T1 temperature, 12 degrees: T2, 25
degrees: T3)
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Table 1 Effect average of processing, packaging weight, temperature and storage time on quantitative

and qualitative characteristics of fresh pistachio

o eroxide .
Aflatoxin appearance taste acidity . b value Weight
(mg oleic Loss
(ppb) acid/100goil) (MK (o) eatmont
.34b 1.89b 1.7b .92b 31b 6.32a with fresh skin processing
48a 1.94a 1.84a 1.04a 37a 5.73b without fresh skin
A4ab 1.74c 1.26¢ .95b .23b 5.57¢ 200g
3% 1.95b 1.83b .94b .39a 6.02b 400g Package weight
A44a 2.08a 1.93a 1.05a 42a 6.49a 600g
27¢ .S52¢ 46¢ T2c .26¢ 2.48c 4°C
.34b 1.57b 1.34b .94b .35b 5.82b 12°C Storage Temperature
0.63a 3.59a av/e) al/YA 0.42a 9.78a 25°C
.03d 0d .05d .03d 11d 0d Before storage
3c 1.89¢ 1.87c .85¢ 3lc 5.9c¢ 15day Storage period
43b 2.52b 2.42b 1.17b .36b 8.3b 30day
.88a 2.28a 2.84a 1.88a .59a 9.77a 45day

Data in the same columns followed by different letters are significantly different at P < 0.01
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Fig 5 Comparison appearance in processed
pistachios with different weights and temperatures
during storage (with fresh skin: F1, without fresh
skin: F2. 200 g Packaging: G1, 400 gr: G2, 600 gr:
G3,4 °: T1 temperature, 12 degrees: T2, 25
degrees: T3)
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Fig 6 Comparison of aflatoxins in processed
pistachios with different weights and temperatures
during storage (with fresh skin: F1, without fresh
skin: F2. 200 g Packaging: G1, 400 gr: G2, 600 gr:
G3,4 °: T1 temperature, 12 degrees: T2, 25
degrees: T3)
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2. Rancidity


http://www.sid.ir

VAT OLT O E oy 8 ol

u;”l.'\.'c @L&)r}l@

[13] Ahmadi ragh ababdy, Z. (2009). Effect of
different packaging and edible coatings on the
quality and storage life of fresh pistachio
Ohadi’s varieties. M. S. thesis, University vali
Asr Rafsanjan .

[14] Khatib, H. Mirdehghan, s.h. and Doraki, N.
(2011). Effect of UV-C radiation on quality of
life storage Akbari and Ohadi fresh pistachio
varieties. Journal of Horticultural Science
(Agricultural Sciences and Technology).
Volume 25, Number 4. Pp. 452-443.

[15] Ministry of Economic Affairs and Finance,
State Tax Organization. (2008). Law on Value
Added Tax. www.ecasb.com.

[16] Escobar, A. B., A. AM. Esteves and C.
MA. Guinez. (2000). Storage of cereal bars
with mezquite cotyledon [Prosopis chiliensis
(Mol) Stuntz]. Archivos-latinoame rican-de-
Nutrition.

[17] Ferguson, L., A. Kader and T. Thompson.
(2005). Harvesting, transporting, processing
and grading. The Manual for the UCCE
Pistachio  Production = Short  Course.30
Chapters.

[18] Rai M. Mortazavi, A. And Hemmati
Kakhaki, A. (2007). Effects of storage
conditions and different pakaging on the
physicochemical  properties of  Ohadi
Pistachio. First National Conference pistachio
processing and packaging. Pp. 877-863.

[19] Tavakoli poor, H. (2000). Factors affecting
the process of drying and storage conditions
pistachios. Ph.D. Dissertation Food Science
and Technology, Tehran, Islamic Azad
University, Science and Research.

[20] Safizadeh, M.R. and Rahemi, M. (2004).
Healing and packaging effects before storage
on rot, quality and storage life of Valencia
'orange. Journal of Horticultural Science and
Technology. Volume 5. No. 1, pp. 93 to 100.

[21] Kader. A. A., J. M. Labavitch, F. G.
Mitchell and N. F. Sommer. (1980). Quality
and safety of Pistachio nut as influenced by
postharvest  handling  procedures.  The
Pistachio ASSOC. Ann. Rpt, Pp: 44-52

[22] Hadavi, M. (2005). Biochemical Evaluation
of storage proteins in aleron nut of Ahmdagqaii
and Badamii domesticated pistachio cultivars
(pistacia vera L.) and wild cultivar pistachio in
Rafsanjan (Pistacia mutica). MS Thesis,
Tehran University .

Y

GUA—O

[1] Shaker Ardekani, A. (2007). Harvesting,
processing, storage and packaging of
pistachio. Iran Pistachio Research Institute.
Printing. 158 pages

[2] Sedaghat, N. and Sharif, A. (2007). Storage
and packing nuts.'s First national congress of
pistachio processing and packaging. 603-593.

[3] Sedaghat, N. (2004). Expertism clinic
packaging of iran. www.icfpco.com.

[4] Tavakoli poor, H. Bassiri, A.S. and Kalbasi
Ashtari, A. (2008). Effects of temperature and
relative humidity storage on quality pa
rameters during storage of pistachio. Journal
of Food Science. Volume 5, Issue 4. Pp.: 57-
66-

[5] Belitz, H. D. and W. Grosch. (1987). Food
chemistry. Springer Verlag. P. 128-198.

[6] Sedaghat, N. Mortazavi , S.A. Nasiri
Mabhallati, M. and the Noroozi, A. (2004).
Investigation storage quality pistachio Rnsymt
method. Journal of Agricultural Sciences and
Technology. Volume 18, Number 1: 157-151.

[7] Kader. A. A., Heintz, C. M., Labavitch, J.
M. and Rae, H. L. (1982). Studies related to
the description and evaluation of pistachio nut
quality. J. Amer. Soc. Hort. Sci. 107: 812-816.

[8] Khanamani, Z. (2012). Influence of pre-and
post-harvest application of polyamines and
heat treatment on the quality and storage life
of fresh Ohadi and Kaleghochi pistachio
cultivars Kalleghoochi. Master's thesis. Valii-
Asr University of Rafsanjan

[9] Kader. A. A., Labavitch, J. M., Mitchell, F.
G. and Sommer, N. F.(1979). Quality and
safety of Pistachio nut as influenced by
postharvest  handling  procedures.  The
Pistachio ASSOC. Ann. Rpt, Pp: 45-56.

[10] Unknown. (1999). Standards, pistachio and
pistachio kernel sampling for aflatoxin testing.
Iran National Standard 5197.

[11] Kawada. K. (1982). Use of polymeric film
to extend postharvest life and improve
marketability of fruits and vegetables.
Unipack: individually wrapped storage of
tomatoes, oriental persimmons and grape fruit.
In D.G.

[12] Hosseini, Z. (1994). Methods in food
analysis. Shiraz University Press. Page 71.


http://www.sid.ir

JEST No. 69, Vol. 14, Nov 2017 ABSTRACT

The Effect of Different Storage Conditions on Quantitative and
Qualitative Properties Ahmad Aghaie Fresh Pistachio

Nazoori, F.}, Kalantari , S. %, Avanshah, A. 3, Talaie, A.R.*

1. Assistant Professor, Department of Horticultural Sciences, Vali Aser University of Rafsanjan
2. Associate Professor, Department of Horticultural Sciences, College of Agriculture and Natural Resources,
University of Tehran,
3. Professor, Department of Horticultural Sciences, College of Agriculture and Natural Resources, University of
Tehran
4. Assistant Professor, Pistachio Research Institute of Iran
(Received: 2016/02/29 Accepted: 2016/05/08)

Pistachio including nourishing snacks that its fresh consumption limited to the harvest season.
Although high nutritional value of fresh pistachio, but often businessmen and farmers unwilling to
keep or export because of decay fruit. In this study the effect of three temperature (4 = 1, 12+ 1 and 25
+ 1 °C), three package weight (200, 400 and 600 g) and four storage period (0, 15, 30, 45 days) on the

shelf life of fresh Ahmad Agaie pistachio cultivar (pistachio with hull, without hull) was considered.
Results showed that increase of storage period, temperature and package weight, affected the weight
loss, acidity, peroxide and aflatoxin contamination and made increase on them. Maintenance of fresh
pistachios is possible in temperature 25°C for three days but at temperature of 12 °C , is usable for
30days, but accumulation of water on the floor and wilting were not compliance. Light packing,
processing with fresh skin and storage in 4 °C £ 1 can be the properties of the quality and quantity of
the product up to 45 days.
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