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1. 2,2-diphenyl-1-picrylhydrazyl (DPPH)
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Fig 1 The interaction effect of L-arginine treatment and time of storage onDPPH scavenging capacity(A)
andphenols accumulation (B) of pomegranate fruit arils stored at 4 + 1 °C and 80 - 85% RH for 120 days plus 3
days at 20 °C. Data represent mean values of n =3 and the error bars represent standard errors (SE) of the
means. Statistical analysis was performed using Duncan test at P = 0.01 level.
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In recent years, the use of natural and healthy compounds has
been considered as a new method to control chilling and
maintain postharvest quality of horticultural products. In this
study,for the first time, pomegranate fruits were immersed in
L-arginine solution at concentrations of 0, 1 and 2 mM and Its
effects on the quality of pomegranate fruits ‘Malas-e-Saveh’
grown in Sari regionwas evaluated during 120 days in cold
storage.Based on the obtained results, the treatment
significantly increased the total phenol and antioxidant
properties of the fruit compared to the control. Fruits treated
with 1 mM L-arginine showed more antioxidant activity
compared to the control. Moreover, the activity of antioxidant
enzymes (CAT, SOD, APX) as well as PAL enzyme increased
accordingly. Whereas, H,O, accumulation and PPO enzyme
activity in fruits treated with 1 mM L-arginine were
significantly reduced. Based on our results, L-arginine
treatment can be used as a useful and practical method to
maintain nutritional quality and increase the pomegranate
storability due to its safety and effectiveness.
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