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25 2l Olpe e 5 4, (pH=AS) Slanl 5L

T80 UV/VIS  Jue e s il olSaws b Jgles 55

zs Jsb ssSpectrometer PG Instruments Ltd
A éjje)].)u] J:.Ayl.’ Ve B J:Ayl_’ oY«

cl=A = (A520pH1'A700pH1) - (A520pH4.5' A700pH4.5)

JS sl ssT (mg/L) = (A/30.200°) (10%) (433.2)

(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 Cit1%  Cit1.5% 2% 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*¢ 2.75T 224 2.25M 22 2,14

45 polystyrene ~ 2.55 " 23" 2.55°"  23¢F 2.1577 2.85°¢° 29"

45 polyethylene  2.45 22 2659 25 pg5ede 431° 3.25%

appi:ilnce 25 polystyrene  0.85%"  0.65¢" 0.7 1.2°% 0.65 & 1.1° 1.15%
25 polyethylene  0.45 M- 0.8 ¢ 095" 09" 085" 0.4' 0.6

45 polystyrene ~ 0.9°¢ 055" 0.5 10" 0.5 0.75 1.1

45 polyethylene ~ 0.75 ¢ 1.15% 1.25° 1.7° 0.95 °* 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 [Ee(:irio)d Cover Control Cit 1% 1(;.1(;) Cit 2% 1?;;; 2?;;; 3123;;
ay

aroma 25 polystyrene 1.3°¢ 1.2°¢t 1.35%d 1.43° 1.1° L1714
Polyethylene 0.75 € 0.55" 0.4’ 0.75 € 0457 0359 075

45 polystyrene 0.8¢ 0.45 0.57 0.55 M 0.357 0.4’ 0.7 &

polyethylene 1.15%F 0.8¢ 1.05° 1297 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¢ 0.4¢ 0.7° 035¢  09°¢ 075

45 polystyrene 1.25 1.15% 1.63® 1274 1.5° 1.6  1.75°

polyethylene 0.85° 0.7f 0.7f 0.75 0.4¢ 0.4¢ 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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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.

Key words: Antioxidant activity, Pistachio pigments, Quantitative and qualitative characteristics
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