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1. Granatum punica
2. Punicacea

3. Aril
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Table 1 Variance analysis of effects of different edible coating and storage time on physicochemical
characteritics of pomegranate arils

Mean square

. L. total
Variabl df A .
atiable source Total s.oluble pH Total Phenolic Antlo?chl ant anthocyanin
solids Activity
content
Treat 3 0.03" 0.03" 93888.04"" 9.90™ 303.39™
Time 2 11.2" 11.20” 26514.67" 227.38" 1782.88™
Treat x Time 6 0.13" 0.13" 16325.03" 3.57" 244.30™
Error 24 0.01 0.01 2119.66 4.16 2.53
Coefficient 0.19 0.20 2.50 7.95 1.88
variations
" Significant difference at 1% error probability level.
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Table 2 Mean comparison of edible coating treatments on physicochemical characteristics of
pomegranate arils at different times

Studied Indices
. Total Phenolic Antioxidant total anthocyanin
T Treat
e reats Ts(t)?il dsso(l‘l;b)le pH (Galic acid) Activity content (mg cyanidin-3-
° (mg/L) (%) glucoside eq. L-1)
C 17.44" 337" 1811.06% 30.72° 98.79°
First da PPE (1%) 17.57¢ 3.08" 1990.36"™ 32.41° 107.87°
y CSNP (1%) 17.61% 3.15 1913.36™ 30.27" 98.58"
PPE- CSNPs 17.67" 3.17° 1927.36™ 31.07° 101.41°
C 19.27° 3.59° 1671.9% 21.5% 70.14°
Seventh da PPE (1%) 19.64° 3.54° 1959.14%¢ 20.76% 67.3°"
Y CSNP (1%) 19.73° 3.5° 1670.73% 18.61° 73.85¢
PPE- CSNPs 19.72° 3.5 1878.87% 20.98% 106.84°
C 19.92° 3.19™ 1587.01% 23.73 70.05°
Forteenth PPE (1%) 19.9* 3.18° 1893.87% 26.21% 80.5¢
day CSNP (1%) 19.39¢ 3.17° 1712.6 23.07% 66.5"
PPE- CSNPs 19.4¢ 3.18° 2059.11° 28.45" 75.93¢

Means in the same column bearing a common letters letters are significantly different at P<0.05.
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Table 3 Variance analysis of effects of different edible coating and storage time on physicochemical
characteritics of pomegranate arils

Mean square

Variable source df Total count Moulds and Yeasts
Treat 3 2157 077"
Time 2 482" 7.52"
Treat x Time 6 047" 038"
Error 24 0.07 0.06
Coefficient variations 7.88 11.56

Significant difference at 1% error probability level.

Table 4 Mean comparison of edible coating treatments on physicochemical characteristics of
pomegranate arils at different times

Time Treats Studied Indices
Total count (log CFU/g) Moulds and Yeasts (log CFU/g)

First day C 2.81° 1.14°
PPE (1%) 2.2° 0.99°

CSNP (1%) 217 0.9°

PPE- CSNPs 21" 1.02°
Seventh day C 3.69° 2.84"
PPE (1%) 3.08% 2.29¢
CSNP (1%) 3.42% 2.45%
PPE- CSNPs 2.85¢ 2.44%

Forteenth day C 5.5° 3.8
PPE (1%) 3.57™ 2.39%

CSNP (1%) 3.48" 3.22°

PPE- CSNPs 2.88¢ 1.92¢

Means in the same column bearing a common letters are significantly different at P<0.05.
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Pomegranate is one of the native fruits in Iran and its consumption has
been following an increasing trend especially in developed countries
due to its healthy bioactive compounds. In this study, effect of edible
coating (Pomegranate peel extract 1% (PPE)), Chitosan Nano Particles
1%, (CSNPs), Pomegranate peel extract loaded with Chitosan and Nano
Particle Size (PPE-loaded CSNPs) on ready to eat pomegranate arils
during 14 days of storage under refrigerated conditions(5+1) were
investigated. pH, total soluble solids (Brix), antioxidant activity,
phenolic compounds, total anthocyanin, and microbial load were
analyzed after 1, 7 and 14 days of storage. The trend of pH changes was
the same among different treatments. However according to the results,
antioxidant activity, phenolic compounds and anthocyanins were higher
in the coated pomegranate arils than in the control uncoated sample.
Yeasts and molds loads in coated samples and total microbial counts
were lower compared with the control. Based on the results of this
study, a coating of 1% nano chitosan containing 1% pomegranate peel
extract can increase the shelf life of pomegranate arils at refrigerator
temperature.
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