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Abstract

Pomegranate (Punicagranatum L.) is a popular fruit of tropical and subtropical regions. To evaluate
theeffects of hot air treatment on physico-chemical properties of pomegranate arils, an experiment was
carried out in 2015. 200 g of arils were placed in 350 ml polypropylene boxes with three holes on top
and heated at 35°C, 40°C and 45°C and 80% relative humidity for 30, 60 and 120 min and then stored
at 5°C with 70-80% relative humidity for two weeks. The result showed that heated arils had no any
pathogen infection during storage period. Hot air temperature at 45°C for 120 min had the highest
weight loss at the end of storage period. The ratio of TSS /TA was markedly higher in heated than
non-heated arils Hot air treatments in comparison to control increased pH of aril juice. Hot air
temperature treatments, decreased antioxidant during storage period. In conclusion heated arils had the
best effect on increasing storage period due to reducing pathogen infection.
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