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Abstract

A simple method was introduced to creative modified atmosphere packaging (MAP) with O, and without Co, to
determine the effects of different O, concentration on quality attributes of pomegranate fruits (cv. Rabab Ney-
Riz) stored at 5°C for 4 months. Fruits were individually packaged in a high barrier polyamide/polyethylene
film under active-MA- free Co, (1% O, + 99 % Nj; 3 % O, + 97 % N,; 5% O, + 95 % N,), passive-MA and open
top in air. Every 30 days four replicate of each treatment were evaluated for weight loss, peel moisture, juice
content, titratable acid (TA), total soluble solid (TSS), electrolyte leakage, ethanol content, freshness, aril color,
off-odor and taste. Fruits stored in MAP had maximum peel water and minimum weight loss compared those
stored in air. Electrolyte leakage greatly enhanced in MAP-stored than in air-stored fruits. TA and TSS were not
influenced by gas composition. Freshness was better maintained in MAP-stored than in air stored fruits. Ethanol
build up was increased with time and pomegranates kept in 1, 3, and 5% O2 generally had higher ethanol
concentration than those kept in passive-MAP or air. Evaluation of results from sensory analysis showed
that scores of taste and off-odor remained acceptable until 2, 3 and 4 months in active-MAP, passive-
MAP and open air, respectively.

Key words: Cold storage; Ethanol; Fruit quality; Polymer film
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