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Abstract

Aril is very perishable and loses quality in short time. In order to improve storability and to maintain the
qualitative characteristics of arils, a factorial experiment was conducted in a completely randomized design with
three replications. Treatments included ascorbic acid at concentrations of 0, 5, 7.5 and 10 mM. The treated arils
were stored in storage (5+ 1 °C, 80-90% RH) for 14 days. Change of weight and qualitative characteristics were
measured at three times (days 0, 7 and 14). The results showed that 7.5 and 10 mM ascorbic acid reduced weight
loss. Also, higher anthocyanin content and antioxidant activity were obtained in arils treated with 7.5 and 10
mM ascorbic acid and the lowest change in ascorbic acid and total soluble solids content were obtained by 7.5
mM ascorbic acid. While the amount of total phenol was not affected by ascorbic acid. It was proved that 7.5
mM ascorbic acid is a useful postharvest method to maintain the quality of pomegranate arils during storage.

Keywords: Antioxidant Activity, Anthocyanin, Phenol Content, Pomegranate, Postharvest.
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