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Table 1 Analysis of variance the influence of activated carbon and potassium permanganate on
Weight loss, Hull firmness, Total chlorophyll and Kernel antioxidant activity of pistachio fruit during

storage.
Sorce of variation ~ df Means squares
Weight loss ~ Hull firmness Total chlorophyll Kernel antioxidant activity
Block 1 0.27 0.016 0.000007 0.29
Treatment (T) 4 1177 2977 0.0006 543.47
Sorage time (S) 1 443" 1327 0.0014 870.30 ™
TxS 4 0.25" 0.034 ™ 0.000001™ 1.02™
Error 29 0.67 0.061 0.00001 1.04
Cv (%) 15.44 8.98 12.40 1.87
** significant (P<0.01), *-significant (P<0.05) and ns- not significant
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Fig 2 Interaction of storage time, activated carbon (AC) and potassium permanganate (PP) on weight
(AC) and potassium permanganate (PP) on hull loss of pistachio fruit. Bar represputs standard

firmness of pistachio fruit. Bar represputs standard
error. Columns with different letters are
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Table 2 Analysis of variance the influence of activated carbon and potassium permanganate on Hull
anthocyanin, Kernel phenolic compound, Hull phenolic compound and PPO activity of pistachio fruit
during storage.

Means squares df Sor.ce. of
variation
PPO activity I—Icl(l)lrlngl(l)f:rll(zil;c Kecr(r)lrfllpf())llllirzi(;hc Hull anthocyanin
0.013 26.99 0.34 0.46 1 Block
51.67 479.58 392.42 443.88 4 Treatment (T)
261.06 " 1018.484 612.07" 603.65 " 1 S“’ra(gse) time
0.92™ 18.74™ 31.71™ 027"™ 4 TxS
0.97 80.26 127.86 1.87 29 Error
7.46 14.62 19.15 5.59 Cv (%)
** significant (P<0.01), *-significant (P<0.05) and ns- not significant
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(AC) and' potassium permar%ganat.e (PP? on hull Fig 6 Interaction of storage time, activated carbon
phenolic compounds of pistachio fruit. Bar (AC) and potassium permanganate (PP) on kernel
represputs standard error. Columns with different phenolic compounds of pistachio fruit. Bar
letters are significantly different at P <0.01 (LSD). represputs standard error. Columns with different

letters are significantly different at P < 0.05 (LSD).
Sl 8 s ﬁj‘ Codled —V-¥
. 3 Cow S5 olsS 5 -Y--¥

_ CHE PP JTCINE PN L Gy b LS
(i) 3,5 5 Sl s 5 Jb oS ks A s gme b 5 By

_ (Y sds) 38 515 aloll oley s Jlb o S canuls
ooy Sle I3l L oS sl 0L jleg e Sk alie s AR Sl ol s Jl S ey

, by sl LS sl ol boles o o Sle anslis
3 el 03,5 oy G213 PPO 5T e Ol Sl o oom R et e

5 oS My Sl cawy b olS 5 Ol Sl

vj’ S 5 le“'g olS 5 L [ESI N W Jhsl slaj s

el Ol 4 ksl oS 8 Jb S bl
3l 5l pl Cllad a8 O 1) B pte L

£ ds Sl a8 sl 0L cuw.,\.};ﬁ)tﬁ 083
(A s sl el : : 2 Eae 2 .

\YY


https://fsct.modares.ac.ir/article-7-28469-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-02-04 ]

Hull (AE)

S S5 3 p ey DU 5 Jl S

OLSer 5 (e o2 5

O o 2aS 5l OlSsyy w axisl o 58 b o S jles
Loy Sl Sl ey 0Lk s IS K ol s

O Sl ged)
18 - MContral  DAC2z  WAC4s  BAC2p4FP  BAC4g+TP
16 N
14 1

12 1

10 1

(==}
1

P
b
[
[
¥
¥
|
|
[
[
b
[
[
¥
¥

AN
W
W
e
e
e
e
e
e
e
W
W
e
e
%
e

SRRy
RITIVNTTRTIINNI

seoseey 1

X
ESSSINRN

= )
1

koo

SRORESY

§
[
B
§
L

) 45
2 Storagetime (days) .

Fig 10 Interaction of storage time, activated carbon
(AC) and potassium permanganate (PP) on hull
(AE) of pistachio fruit. Bar represputs standard

error. Columns with different letters are
significantly different at P < 0.01 (LSD).
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Fig 8 Interaction of storage time, activated carbon
(AC) and potassium permanganate (PP) on PPO
activity of pistachio fruit. Bar represputs standard
error. Columns with different letters are
significantly different at P < 0.01 (LSD).
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Fig 9 Interaction of storage time, activated carbon
(AC) and potassium permanganate (PP) on hull L*
of pistachio fruit. Bar represputs standard error.
Columns with different letters are significantly
different at P <0.01 (LSD).
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Pistachio is one of the most important horticultural produce is used both in dry and
fresh form. The fresh pistachio is very perishable due to its high respiration, heat
production and moisture resulting to short shelf life. Therefore, in order to
maintain quality and improve the shelf life of this produce, a factorial experiment
with two treatment factors (control, 2 g activated carbon sachets, 4 g activated
carbon, 2 g activated carbon impregnated with potassium permanganate saturation,
4 g activated carbon impregnated with potassium permanganate Saturation) and
storage time (0, 20 and 45 days) was designedin a complete block with four
replications on pistachio cultivar Ahmad Ahaghei. The results showed that
different indices of evaluated fruit quality including weight loss, hull firmness,
total chlorophyll, lightness, total color changes, antioxidant activity, anthocyanin,
hull and kernel phenolic compounds and PPO activity was affected by the
treatments. hull firmness, total chlorophyll, lightness, antioxidant activity,
anthocyanin, phenolic compounds decreased during storage time but weight loss,
total color changes, and PPO activity increased then control and treatments
maintained these traits. Among the treatments 4 g activated carbon impregnated
with potassium permanganate had the most effective on maintaining the
quantitative and qualitative characteristics of this pistachio cultivar.
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