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Effectstragacanth gel concentration and storage time on some qualitativeindicators
RylHay minimally processed fresh pomegranate
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Abstract

For fresh fruit consumption because of the difficulty of removing peel and separate RylHa, for
consumers is the prablem, why use RylHay fresh fruit ready to eat, choices for each suitable for
Pomegranate fruit is attracting the attention of consumers. This mode of preparation of fruit, RylHay
is minimally processed. Given the importance of using safe methods to remove LvdgyHa in New
RylHay pomegranate, in testing the effect of different concentrations of Vitamin C gel tragacanth
and storage time, titratable acidity, soluble solids and flavor index Ariel Inserts pomegranate Malas
yellow skin harvested from a commercia orchard in the city of Bagh (Khuzestan) was performed.
Factorial experiment in a completely randomized design with two tragacanth gel concentrations (O,
1, 2 and %3) and fresh pomegranate RylHay Storage time (4, 8 and 12 days) were done. Review the
results of the interaction of tragacanth gel concentration and storage time showed the highest
amount of vitamin C, titratable acidity, total soluble pomegranate Ariel was after 4 days of storage.
Application concentrations of 1 and %2 gel, tragacanth after 4 days of storage was the best treatment
to maintain dissolved solids RylHay fresh pomegranate.

Key words: gel, tragacanth, Aridl fruit fresh, minimally processed products, post-harvest, quality



