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Abstract

To evauate the effect of sodium-calcium bentonite on weight loss and qualitative changes of
pomegranate fruit cv. Malase Saveh, fruits were harvested at commercial maturity stage and trasfered
to laboratory. Fruits were immersed in 5% sodium-cal cium bentonite suspension (with two absorption
level 300 and 700) for 10 minutes. Treated fruits were packed in perforated plastic bags and kept at
5°C and 85% RH for 4 months. The results showed during cold storage, except at the first month of
storage, sodium-calcium bentonite with absorbtion 300 significantly caused less weight 1oss when
compared with controls. Although there was no significant difference between the two types of
bentonite, fruits coated with bentonite 300 had lowest decay rate in comparison with controls.
Howevere the differences were significant only in the third and fourth month.
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