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1. Anacardiacea
2. PigaciaveraL
3. Safety moisture
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7. Controlled atmosphere storage
8. Modified atmosphere packaging
9. Monolayer moisture content

10. Gaziantep variety

58

S5 S S s Sl Gl AL e oS
L 558 s 0T o33 30 51 i 30slaS iy
o 4o bbb sl b LS mle Ol
0033 03 3date Jalse 59y o T Sl ol ols
Csby 5 Ol Az S OIS e S o)l 6 Gl U
Glp sl 5S¢l d (S5 L lame
UL s slse 5 2 s ek s sl 55l Juls
O Oljae 45 el OF oy ¢ e DS 5 o 2ege SU[O] 55
ey ot ool ¥ 63/3-47/65 wuls s il ! pll s
Serally dowl s ol AL 25 pLdl O sladd Ll
Al 5 gLl o sladed o rege 5I(10/87 — 8/4)
135/16-17/36) K. ) Ak (H71/23-51/8) 5l sl
o st o rege 51 (1 0/4-0/1) Lol e acd o
o St g eae Sl Cpl by s ey oL
27 spim 5 0l S 10Tt Thogis any ' sl
657 ] s e LS5 8 s e sladad 15l ds s
0 ,529/5mg s> 3 ol ! pULl iy 53 3 m 50 Js IS
2018, 05mS) lg n LB L g Sopsles s oS <l 100
8] nles Wy s o5 pleST gl Sy g8 Jolo L
2365 ST 5 o e T el s e [T
S el 05,8 S Al b s Jled 5wty el es
Odd eal, b o 5a a2 5 e gls Sy
5 et Sagby ol azm s Bl Jase dslis Lol S
o RleSte ) il slid Wae gla STy s
s S g7 el ST fsp st P
5 LSty ol a5 o, Sn S sl3T LISl
BT gl |3 51 Sl SLS 5 W e
g 1 sl S5 b S sl et 550
3k s el ang ladd o ) s sla STy el
e 353 e 53 1P e il el s
Odd el b sy s ;K05 S, b I 85 9,10 Juw, sl
oS SNl o5 s oy W5 5 (S35 S8 sl Il

1. Lipase

2. Lipoxygenase

3. Autooxidation

4. Photooxidation

5. Enzymatic oxidation
6. Rancid flavour
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1. Duncan's multi-range tests
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1. Chelating agents
2. Antioxidants
3. Rehydration
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Feroxide value(meafkg)

Peroxide value(meg/kg)
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Effects of Temperature and Relative Humidity on Pistachio
Quality Factorsduring Storage Time
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In this research, the effects of storage temperature and rdative humidity were studied on quality
factors of pistachio nuts including moisture content, peroxide value and free fatty acids. The required
experiments were carried out in form of 4*4 factorial experiments in a completely randomized design
(CRD) and repeated 4 times. Storage conditions were simulated in temperatures of 5, 15, 25, and 35C,
and relative humidity in range of 11 to 87%. Determination of quaity factors were carried out a the
startup and with 15 days intervals during storage time. Statistical analysis was done and changes of
pistachio quality aspects were presented as variation intensity curves versus storage time By using
kinetic analysis of oxidation for pistachio lipids, the reaction rate of oxidation was modeled as a first
order differential equation. The constants of oxidation rate in storage temperature of 5 to 35 C werein
range of /145 to ./567/month. By using Arrhenius reationship, Activation energy for oxidation reaction

of pistachio's lipid was equal to Ea=31/459 kJmol.

Keywords: Pistachio Nut, Storage Conditions, Quality Factors, Kinetic Constants, and Activation
Energy
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