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Abstract

Storage decay has aways been one of the main obstacles to the storage and export of the
pomegranate fruit. This study aimed to determine the effect oil of sweet ailmond and bitter ailmond
coating on storage life and some qualitative characteristics of the pomegranate fruit (Maas Saveh)
occurred during storage in the warehouse. This experiment in a complete randomized design with 4
treatments and 3 replications. Pomegranate fruits was exposed sweet aimond oil (99%), bitter almond
oil (99%), control (without coating + water) and control (without coating + drying) and were kept for
4 months in a refrigerator (temperature 5 ° C and humidity 85-95 percent). After 30, 60, 90 and 120
days of storage, the fruit out of the warehouse and 3 days at room temperature to evaluated by a
number of traits. Bitter amond oil compared to other treatments to prevent an increase pH and
reduction dissolved solids and PH was preserves, as well as bitter almond oil treatment was evaluated
highly effective in preventing corruption. The highest and lowest points stiffness aril, aril visual
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guality and taste of fruit respectively Bitter aimond oil coated and uncoated fruits along with distilled

water was determined in taste sensory analysis at the end of storage.
Key words: pomegranate, bitter almond, sweet almond, storage



