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Abstract

To discover a rational basis for reducing postharvest commercial loss of pomegranate fruit, we compare
six methods of preservation. These includes: 1) wrapping with shrink film, 2) wax coating, 3) paper packing, 4)
wax coating plus film-wrapping, 5) wax coating plus paper packing, 6) uncovered. All fruits were stored at 3.5
+1°C and about 85% relative humidity for up to 12 weeks. Compared with uncovered, all five treatments
significantly reduced the weight loss and maintained antioxidant activity of fruits. Weight loss was
lower in film-wrapped fruits than those of wax coated and/or paper-packed fruits, respectively.
However, the combination of wax coating with film-wrapping or with paper packing did not improve
the efficiency of treatment methods as either film-wrapping or paper packing. Highest contents of
total phenol were observed in uncovered fruits which decreased with storage time. Higher levels of
ethanol were observed in wax coated fruits than those which were uncovered and/or paper-packed
fruits. Electrolyte leakage greatly enhanced in uncovered and paper-packed than in wax-coated plus
film- wrapped fruits. The best results were achieved with fruits sealed with shrink film at the end of
cold storage.

Key words: Electrolyte leakage; Film-wrapping; Paper packing; Wax coating
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