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Abstract

Pomegranate as one of the semi-tropical fruit, in domestic and foreign markets is economically very
important. Due to high levels of fruit production in the country, alot of post-harvest should be kept in cold
storage and gradually enter the market. In this study, physico-chemical properties of pomegranate
cultivars Khazar, Shishegap, Bejestani and Atael is that commercia varieties in Kashmar, the fruit at
harvest and during storage have been examined. The four digits of the late varieties, which in early
October to reach commercia maturity. The results showed that weight lossin atotal of four during the 5-
month storage period 19/27% respectively. That further decrease of the fruit skin. During this period, total
soluble solids and treatable acidity decreased by atotal of four digits, while pH and flavor index increased
four digits. Khazar most weight (36%) and the Shishegap least weight loss (19%) showed. In sum, while
controlling for weight loss fruit during storage can be stored for along time.
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