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Abstract

One of the proposed solutions to prevent the damages caused by chilling stress during the
postharvest storage of fruits is the utilization of higher storing temperatures that will lead to saving of
energy resources as well; however, infection incidence in the mentioned condition would be a
significant restriction. The question is whether the use of a disinfectant treatment will have the ability
to improve the mentioned condition. Many different products are disinfected by soaking in ethanol
solution but the fruit structure and the primary place of infection incidence in pomegranate provides a
condition for reducing contacting surface of fruits with ethanol and treatment costs. In this study the
effect of dipping the crown of pomegranate fruits in ethanol solution and transferring them to
containers filled with paper strips (ethanol treatment) were compared with control | (fruits without
receiving any treatment transferred to empty containers) and control 11 (fruits without receiving any
treatment transferred to containers filled with paper strips). Our observations indicate that the infection
in the crown and subsequently whole surface of the ethanol treated pomegranate fruits has not
appeared. The results of ion leakage in different tissues suggests that husk and placenta in control |
fruits have received the most possible damage at the cell membrane. Although the samples did not
show significant differences between the amounts of ion leakage of arils, but the ethanol treated fruits
showed lower numeric values compared to other groups. Total anaysis of the results showed that
ethanol treatment in the crown of pomegranate fruits despite of adverse effects on fruit husk has ability
to support arils.

Key words. Storage temperature, Chilling stress, Energy loss, Infection, Ethanol



