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Effect of Hot Water, High CO; and Nz Shock Treatments on
Physicochemical Properties and Quality of Fresh Jujube Fruit

Farid Moradinezhad™', Mehdi Ghesmati’ and Mehdi Khayyat®
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Abstract

Fresh jujube is a perishable fruit that its physicochemical properties and quality reduce in a
short period after harvest. Hence, using different postharvest treatments to decrease losses is very
important. This research was done in two individual experiments in a randomised complete design.
The first experiment was done by high CO: and N2 shock (95%), while in the second project effect
of hot water (45 and 55 °C) treatments was evaluated. Fruits were packed in nanobags and were
then held in a refrigerated storage at 4+1 °C. The results showed that hot water treatments
significantly affected on weight loss percentage, firmness, total soluble solids and phenol, but on
juice pH. High CO: shock significantly affected weight loss percentage, as the lowest weight loss was
obtained on treated fruit with high CO.. However, other parameters were not affected by high CO:
and N: shock.
Keywords: fruit firmness, total phenol, total soluble solids, quality, postharvest treatment
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