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Effect of some physical treatments on postharvest qualitative properties of nectarine (Prunus
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Abstract

Packaging is one of the important factors in determining storage life of foods and nanotechnol ogy
can extend this life by improving the quality of packaging materials. In this study, the effect of nano
packing and hot water treatment on quality indicators and shelf life of nectarine varieties sunglo, after
30 days of storage at 0-1°C with 90-95% RH were measured. The experiment studied in a CRD
(completely randomized design) based on factoria design with three replications. The results showed
that nano packaging maintains the total acid and total soluble solids, and the amount of firmness over
time reduced, that amount within 30 days of nano packaging was lower. Also the amount of browning
nano packaging compared to conventional packaging is not significant. The results showed that nano
packaging increase shelf life and maintain fruit quality of nectarine cv.sunglo.

K ey words: Nano-packing, Browning, Hot treatments, Nectarine.



