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Table 1 Effect of edible coatings on chemical propertiepamegranate arils (cv. Shishe Kab) at

eighth and sixteenth days of cold storage.

Source of Time TA TSS Ascorbic acid Total phenol Antioxidant

variation % (Citric acid)  (°Brix) (mg/100 @) (mg Galic acid/l)  (mg Fe/100 g)
Edible coating Eighth day 9.43™ 14" 28.165 1115.4™ 450.89™
Edible coating  Sixteenth day 0.013"™ 0.004" 6545.4" 2345.15 98.83

ns = not significant ap€ 0.05); * and **, significant ap< 0.05 ando< 0.01, respectively.
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Fig 2 Effect of aloe vera (AV) and pectin edible
coatings on vitamin C of pomegranate arils.
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Fig 1 Effect of aloe vera (AV) and pectin edible
coatings on total soluble solids (TSS) of
pomegranate arils.
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Fig 4 Effect of aloe vera (AV) and pectin edible

coatings on antioxidant activity of pomegranate

arils.
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Fig 3 Effect of aloe vera (AV) and pectin edible
coatings on total phenol of pomegranate arils.
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Table 2 Effect of edible coatings on color parametersamhpgranate arils (cv. Shishe Kab) at eighth
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and sixteenth days of cold storage.

Source of variation Time L* a* b* C* h°
Edible coating Eighth day 48.79™ 192.91°  71.99™  241.94 140.94™
Edible coating Sixteenth day  33.68™ 9.3"™ 1.12™ 9.3™ 21.62"

ns = not significant ap<€ 0.05); * and **, significant ap< 0.05 andp< 0.01, respectively.
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Fig 6 Effect of aloe vera (AV) and pectin edible
coatings on chroma of pomegranate arils
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Fig 5 Effect of aloe vera (AV) and pectin edible
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Table 3 Sensory evaluation of pomegranate arils (cv. SH&i® coated with different
concentrations of aloe vera gel and pectin.

Treatment Taste Texture Appearance
Control 30 2.75° 2.25°
AV 50% 3.75% 3P 3.25%
AV 75% 2.75" 2.25° 2.25°
Pectin 0.375% 52 52 52
Pectin 0.75% 1.75°¢ 1.75° 1.75°

5: excellent, 3-4: good and acceptable, less tham@esirable.
Means with different letters in eachwroh are significantly different according to L.StBst.
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[1] Ghorbani, M., Sedaghat, N., Milani, E.,
2014. New packaging to maintain quality
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Ready to eat pomegranate arils can be a good aiteznfor fresh fruit consumption and increase
consumer demand for pomegranate. In present stuelyexamined the effect of aloe vera gel at
concentrations of 50 or 75 percent and pectin at@atrations 0.375 or 0.75 percent on shelf lifé an
quality (ascorbic acid, titratable acidity, totablible solids, pH, total phenolics, free radical
scavenging activity, color and sensory charactesistof pomegranate arils cultivar Shishe-Kab
packed in plastic containers and kept in refrigetastorage at 5°C. Experiment was done in a
completely randomized design with four replicat€ke results showed a positive and significant
effect of both used coatings on vitamin C contétrgtable acidity, soluble solids, total polyphé&no
antioxidants and free radicals scavenging actiditying refrigerated storage compared with control.
The results showed that pomegranate arils treatgdpectin (0.75%) on the eighth day of storage
had the maximum amount of ascorbic acid (17.82 exglp0 g fruit fresh weight). Treated arils with
pectin at both concentrations showed higher solsbliels. After 16 days of storage, treated arilhwi
pectin had significant difference in inhibitory &y of free radicals compared to the control. The
highest total phenol (63.3 mg gallic acid per )itebtained in treated arils with aloe vera (75%¢maf
16 days of storage at 5 °C. From color properties/point, treated arils with aloe vera (50%) had
higher values after 8 days of storage comparedhter dreatments and control. However, treated arils
with pectin (0.375%) had better organoleptic eviadeaand longer shelf life compared to other
treatments and control.

Keywords: Pomegranate arils, Edible coating, vitamin C, Toiaenol, Free radicals scavenging
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