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(159

a = molar extinction conefficient of Cyd-3-gal

(Idaein) b= Cyd-3-gal (Idaein) molecular
Weight ¢ = dilution factor
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Table 1 Effect of antioxidant compounds and plastic packs on appearance of hull and shell of
pistachio during storage

Storage Cover 1o o Cit Asco Asco Asco
Parameters period (day) Control Cit 1% Cit 1.5% 20, 15ppm 25ppm 35ppm
Hull m m mn o o mn mn
appearance 25 polystyrene 1.4 1.4 1.2 1.0. 0 1.1 | 1.15

25 polyethylene 2! 3.05%¢ 275" 22# 2.25M 22" 2.1M

45 polystyrene ~ 2.55°" 231 2.55°"  2.3¢F 2.1571 2.85°¢° 2.9

45 polyethylene ~ 2.45 2.2 2659 25 g5l 431° 3.25%®

appse};ilnce 25 polystyrene  0.85%"  0.65 ¢! 075  12°% 0.65 &' 1.1 0 1.15%
25 polyethylene  0.45 M+ 0.8 095"  09°f 085" 0.4 0.6 "

45 polystyrene ~ 0.9°%  0.55" 0.5 10" 0.5M 0.75 1.1°

45 polyethylene ~ 0.75 1.15" 1.25° 1.7° 0.95 “f 1.55° 1.25°

Mean within a column followed by the same letter are not significantly different at p<0.05 according the LSD

test
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Table 2 Effect of antioxidant compounds and plastic packs on sensory properties of pistachio during

storage
Storage .

Parameters periogd Cover Control Cit 1% Clot Cit 2% Asco Asco Asco
(day) 1.5% I5ppm  25ppm  35ppm

aroma 25 polystyrene 1.3°° 1297 13570 1437 1.1 117 14%
Polyethylene 0.75¢ 0.55™ 0.47 0.75% 0459 0357 075¢

45 polystyrene 0.8 0.45 0.51 0.55" 0351 0.47 0.7 ¢

polyethylene 1.15%f 0.8 1.05° 127 125°  145°  185°
Taste and flavor 25 polystyrene 1.3°¢ 1.2 1.3°¢ 1.5° 1.1¢ 1.1¢ 1.25<
polyethylene 0.7° 0.5¢8 048 0.7° 035¢  09°¢ 075

45 polystyrene 1.25¢ 1.15¢ 1.63°  1.27¢ 1.5° 1.6®  1.75°

polyethylene 0.85 " 07" 0.7" 0.75 048 048 0.7°
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Fig 1 Interaction effects of treatment and storage period on total peroxide and fat of pistachio. length of time
you can use it LSD is presented. Mean within a column followed by the same letter are not significantly
different at p<0.05 according the LSD test
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Fig 2 Interaction effects of treatment and storage period on antioxidant activity and total polyphenol. length of
time you can use it LSD is presented. Mean within a column followed by the same letter are not significantly
different at p<0.05 according the LSD test
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Table 3 Effect of antioxidant compounds and plastic packs on pistachio anthocyanin during storage

Storage Asco Asco Asco
Parameters period Cover Control Cit1% Cit1.5% Cit2%
15ppm  25ppm  35ppm
(day)
At
harvest 1.77a
25 polystyrene 9.67bc  8.05de 9.66bc 4.97-m 7.4lef 4.52m 5.rln9j-
Anthocyanin polycthylene  10.67b  7.08¢fg  6.09F1  4.58kim  6.09E1 OB 33T
45 polystyrene  5.75g-1 736ef  6.66¢-i 5.09j-k  4.52m  9.13cd  6.37f4
polyethylene 124a  9.68bc  4.59klm  5.81g-1 ! 12'161 5.95f-1 7. 1g5 &

Laol an Yo a5 SO ol 13 4 4 3 ilos
A s Ladshe g 55 51 B0 ol iz on 5 0 50
ol s soul asl halS W55 5,08 Ol Ol LIS
Cbablos 53 0585, ) B sabanly 4 Ll e 4S5 5S
05 ST 33T sy 5lie 4812 ABL O eslenST 51 85,
IFTT Al e Sl 63l e 4 sdisgul (slae go )
Cwd Sl Jeds s WLA YO 5, 5 S cpl Ll s
53 o 03 Vs 3L e S, cpl cale il O 3,
033 SalS 45 sl s b 5o g eslital 2)5e Ay
S iy 53S0l JlAds YO 555 05 edd sdalie (6 5 S
Al 53 Gl GlnSI BT ol 6 A3l e s iy
A 555008 st 53 35 e 35T Sladesly e el
Oeamed 3 gd o B pan LIS ) lee S (6 %S
Mo 0 il (o la i sy onlizul 5550 D5 53 0
Gl Cde s Ly o a8 Wsls OLAS 1) (6 S US55 5,8
S Bl Sl et 4 S bRy ) S
b oid g nl 0300 Gatised 4 F ot (Sl ol

WA PFR W

AF A

slasles s (Sl oyss (b 55 3555008 0555 Ol e
o=l Ol cp 2oy C3L JalS e 5 Rl 5B Tl cilise
S demol slad 53 GLail YO 5y, an by e 5 551
(plimis YO 2hale) S Sl ol 5 (o3 1/0 2 ald)
Vel S Al Sl b gl e Bl oS 5
£0 355 53 A58 ,18 05K, Ul o maS il (Ao
At edali o (tade 1) dals e 3 (Lol

M-A JS)
o Wy Fhe 205 Doy 53 e 5T Sl 0SS
0P OAE il o s re O B8 5 5 ol asl
S5 go SIS 58 3 el 3 sl uly Sl
S Lol i 5518 5 5 Ay e o
Sl cilimee Il i s VL (golL s A
Ky o yn Sha 3 (558 SIST BT S 5 G Ol ey O
ORI e sy nl 53 A5 55558 Ol [YV] LS s s
SLS oSl o s & Yot oS 23l 2 g
ol 3l Laas s 4 SOlKe sl YO 55, B dla i g
O Wt s Sl ladd el Sl s 4 Ay 0 YO 555 50 I

J_E;.ALmIA_:QLL_:LA)i rl_?d\)'\.,\:qojbjbj ol ob)jT


http://dx.doi.org/10.52547/fsct.17.108.137
https://fsct.modares.ac.ir/article-7-37734-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-05-15 ]

[ DOI: 10.52547/fsct.17.108.137 ]

\Y"\‘\ JQ-@—V ‘\V 092 g\'/\ E)LQ.\:'

DOI 10.29252/fsct.17.11.11

gt b 5 psle

A 25 o Wcontrol  #citl% citl 5%  =cit2% llascol5ppm =ascolSppm  #asco35ppm
ab 2 cd be a d
E 2 i N ; e gh gn fz 9
o
215
=]
2 19
2
g o5 A
0
At harvest 25day 45day
Storage period
B Econtrol  #citl%  Mcitl.5%  Zcit2% Wascol5ppm  Sasco25ppm  #asco35ppm
12 4
310_ a eabacdbcade
> 2 nfEfenfefy
= 8 A =
= 6
2z
5 4+
=
£ 21
(]
=0
& At harvest 25day 45day
Storage period

Fig 3 Interaction effects of treatment and storage period on total carotenoid and chlorophyll. length of time you
can use it LSD is presented. Mean within a column followed by the same letter are not significantly different at
p<0.05 according the LSD test
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Pistachio is one of the most popular nuts in the world because of its taste and nutritional properties.
Mostly, its consumed dry in harvest period. Major factors limiting for shelf life of pistachios are
browning and water accumulation. In this study, the effects of citric acid (1, 1.5 and 2%) and ascorbic
acid (15, 25 and 35 ppm) and two types of plastic packs (polyethylene and polystyrene) on storage life
(days 0, 25 and 45), Ahmad aghaie pistachio was studied. According to panelists, the use of acid
treatments for 25 day of storage was able to maintain the appearance and taste characteristics of
pistachio and since then there was no significant difference between treatment and the control sample.
Pistachios treated with 15 ppm ascorbic acid in polystyrene pack were more favorable in appearance
and browning than polyethylene pack. The maximum of phenol was related to ascorbic acid
treatments (15 ppm) in polyethylene pack. Anthocyanin and chlorophyll amount decreased during
storage, but carotenoids first increased and then decreased. Pistachio pigments such as chlorophyll,
anthocyanin and carotenoids were preserved in polyethylene packages than polystyrene. Citric acid
treatment (1.5%) had the maximum percentage of fat. Overall, the polyethylene pack and ascorbic
acid 15 and 25 ppm and citric acid 1.5% concentration maintained the qualitative and quantitative
properties of pistachio.
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