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Abstract

This study was conducted to evaluate the effect of hot water treatment on storage life and
qualitative characteristics of fresh seedless barberry (Berberis vulgaris) fruits. Seedless fresh
barberry fruits were treated with hot (65, 75 and 85 °C) and cold (20 °C, as control) water and then
were stored at 5 °C for one month. The results showed that the sugar content, pH and titratable
acidity after one month storage treatments were higher than before storage treated fruits. The
highest total soluble solids and titratable acidity were obtained from 85 and 65 °C hot water
treatments after one month of storage.The pH after one month of storage had no significant
differencein treatments, however, control treatment with 3.16 % had the highest pH.Totally, the
results showed that hot water treatment could be improved qualitative characteristics of barberry
fruits after harvest and increased its storage life.
Key words: heat treatment, storage life, seedless barberry, total soluble solids, anthocyanin
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