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Table 1 Analysis of variance of qualitative and quantitative traits of pomegranate

Mean Squar
S.0.V df Weight Ch{lhng Bacte?la TSS TA  Anthocyanin Vitamin - Total Antioxidant PPO
Loss injury  colonies C phenol enzyme
Treatment 4 18.74°  7.07°  180.17 298" 0.10° 26.237 35247 17.157  119.17 7.617
Time 115177 315 15017 053" 0527 4.18™ 20.23™  46.62™ 52.17 32,677
Tr*Time 4 2.2% 0.57" 452" 0.03® 0.01™ 0.17" 10.54™ 16.5" 47.7% 4.04™
Error 20 3.82 0.33 120.8 0.63 0.02 0.46 4.69 9.45 16.42 0.1
C.V. (%) - 15 22 22 5 12 3.62 11.3 8.3 15.9 4.66
ns, * and **: Not significant, significant at 5% and 1% levels of probability, respectively.
Table 2 Mean comparison of effects of ascorbic acid and oxalic acid on qualitative and quantitative
traits of pomegranate aril during storage
Weight C.hlllhng Bacterlla TSS TA Vitamin Total Antioxidant PPO enzyme
Treatment Loss injury coloni (Brix) (%) C phenol (mg/L) (unit/gFW)
(%) (Code)  (CFU) " (mg/lL)  (mg/fw) & &
Control 11.21° Ak 3507 14.53®  1.43° 12.17¢ 48.01° 17.65¢ 9.15*
Ascorﬁlllf;)‘“d G 601" 133 1200 1506' 145 185 38.51° 28.12° 6.78°
Ascor‘;;‘iv‘[’;‘d 10 5op b 115°  1446° 131" 20.35° 31.5° 37.21% 6.16"
Oxalrlr‘i&c)ld G 460° 166" 135° 142%™ 149" 1735 34.16° 36.43° 6.58°
Oxalﬁf\‘gd (10 7.18° 166 125 12.9° 127°  21.64° 26.93¢ 38.58° 4.51°

Means with similar letters in each column are not significantly different at 5% probability level of Duncan test
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Table 3 Mean comparison of time effect on qualitative and quantitative traits of pomegranate aril
during storage

Time WeightLoss Chilling injury ~ Bacteria coloni TSS TA Antioxidant PPO. enzyme
(%) (Code) (CFU) (Brix) (%) (mg/L) (unit/gFW)
7 days 4.59° 2.57° 92° 15.96*  1.41° 35.31° 5.51°
14 days 7.6° 3.57° 165 13.3* 126 28.26° 7.76"

Means with similar letters in each column are not significantly different at 5% probability level of Duncan test
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In order to increase the shelf life of pomegranate arils, 5 and 10 mM oxalic and ascorbic acids were
used. The arils were dipped in the treatments for five minutes, and after drying at room temperature,
were packed by cellophane in the polyethylene container and transferred to 4°C. Some qualitative,
quantitative and biochemical parameters were measured on 7 and 14 days of storage. The anova
results showed that there were significant differences among the treatments in most evaluated
parameters. Oxalic and ascorbic acids treated arils as copmpared to control, had lower weight loss and
lower chilling injury as well as higher quality and marketability. Oxalic and ascorbic acids treatments
also led to decreases in poly phenol oxidase activity and total phenol content, while, the vitamin C
content, anthocyanin and antioxidant capacity were significantly higher than that of control. Generally, the
results showed that, organic acids compounds caused to reduction of aril degradation during cold
storage and are suitable treatments for maintenance postharvest quality of pomegranate arils.

Keywords: Aril, Chilling injury, Marketability, Organic acids, Polyphenoloxidase

* Corresponding Author E-Mail Address: 0.khademi(@shahed.ac.ir

v


http://www.sid.ir

