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Physical and geometrical properties of pomegranate fruit
S. Samsami' & H. Izadi'
1- MSc Student of Dept. of Agricultural Machinery, Shiraz University, shiraz- Iran.

Abstract

Physical and geometrical parameters of agricultural products are important in order to design transport equipment,
harvesting, processing, Product storage, food value and packing. In this study the geometric and physical properties
of pomegranate were obtained from Rabab Neyriz. These properties include: mass, dimensions (length, width and
thickness), geometric mean diameter, arithmetic mean diameter, Equivalent diameter, surface area, volume,

sphericity, bulk density,aspect ratio and packing coefficient. the following values were obtained, respectively: 9.50,

8.52, 8.81cm, 8.71 and 8.73cm, 8.71cm, 238.85 cm2 ,301.64cm3 , 0.96 gr/cm3 , 0.90, 1.14. To perform the test, a
number of samples were selected randomly and were used vacuum oven to determine moisture content for skins,

tallow, and Ariel and the following values were obtained, respectively: 47.61%, 69.41% and 77.42%.
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