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Fig 2 Comparison acidity in processed pistachios
with different weights and temperatures during
storage (with fresh skin: F1, without fresh skin: F2.
200 g Packaging: G1, 400 gr: G2, 600 gr: G3, 4 °:
T1 temperature, 12 degrees: T2, 25 degrees: T3)
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Fig 1 Comparison lose moisture in processed
pistachios with different weights and temperatures
during storage (with fresh skin: F1, without fresh
skin: F2. 200 g Packaging: G1, 400 gr: G2, 600 gr:
G3, 4 °: T1 temperature, 12 degrees: T2, 25
degrees: T3)



ra
el
—

— ot

z RFIG3T]
FG3T]
I
FVAGHT3
R

Fig 3 Comparison peroxide value in processed

pistachios with different weights and temperatures

during storage (with fresh skin: F1, without fresh

skin: F2. 200 g Packaging: G1, 400 gr: G2, 600 gr:

G3,4 °: T1 temperature, 12 degrees: T2, 25
degrees: T3)
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Table 1 Effect average of processing, packaging weight, temperature and storage time on quantitative

and qualitative characteristics of fresh pistachio

o eroxide .
Aflatoxin appearance taste acidity . b value Weight
(mg oleic Loss
(ppb) acid/100g oil) MeYKD (o) eatment
.34b 1.89b 1.7b .92b 31b 6.32a with fresh skin processing
48a 1.94a 1.84a 1.04a 37a 5.73b without fresh skin
4ab 1.74c 1.26¢ .95b .23b 5.57¢ 200g
.39 1.95b 1.83b .94b .39 6.02b 400g Package weight
44a 2.08a 1.93a 1.05a A2a 6.49a 600g
27c S2¢ 46¢ T2c .26¢ 2.48c 4°C
.34b 1.57b 1.34b .94b .35b 5.82b 12°C Storage Temperature
0.63a 3.59a av/o) al/YA 0.42a 9.78a 25°C
.03d 0d .05d .03d 11d 0d Before storage
3c 1.89¢ 1.87¢c .85¢ 3lc 5.9¢ 15day Storage period
43b 2.52b 2.42b 1.17b .36b 8.3b 30day
.88a 2.28a 2.84a 1.88a .59a 9.77a 45day

Data in the same columns followed by different letters are significantly different at P < 0.01
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Fig 5 Comparison appearance in processed
pistachios with different weights and temperatures
during storage (with fresh skin: F1, without fresh
skin: F2. 200 g Packaging: G1, 400 gr: G2, 600 gr:
G3,4 °: T1 temperature, 12 degrees: T2, 25
degrees: T3)
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Fig 6 Comparison of aflatoxins in processed
pistachios with different weights and temperatures
during storage (with fresh skin: F1, without fresh
skin: F2. 200 g Packaging: G1, 400 gr: G2, 600 gr:
G3,4 °: T1 temperature, 12 degrees: T2, 25
degrees: T3)
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Pistachio including nourishing snacks that its fresh consumption limited to the harvest season.
Although high nutritional value of fresh pistachio, but often businessmen and farmers unwilling to
keep or export because of decay fruit. In this study the effect of three temperature (4 = 1, 12+ 1 and 25
+ 1 °C), three package weight (200, 400 and 600 g) and four storage period (0, 15, 30, 45 days) on the

shelf life of fresh Ahmad Agaie pistachio cultivar (pistachio with hull, without hull) was considered.
Results showed that increase of storage period, temperature and package weight, affected the weight
loss, acidity, peroxide and aflatoxin contamination and made increase on them. Maintenance of fresh
pistachios is possible in temperature 25°C for three days but at temperature of 12 °C , is usable for
30days, but accumulation of water on the floor and wilting were not compliance. Light packing,
processing with fresh skin and storage in 4 °C £ 1 can be the properties of the quality and quantity of
the product up to 45 days.
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