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ABSTRACT

Modified atmosphere packaging with increased levels of carbon-dioxide in combination with
high and low levels of oxygen content in order to maintain antioxidant compound content,
successfully used to maintain the antioxidant capacity and postharvest quality. In this research In
this research the efficacy of the Modified Atmosphere Packaging with two types of polymeric
films (polyethylene and polypropylene) and three gas composition (G1: 5% O, + 20% CO, , G,:
60% O, + 20% CO,, A: Air ) as a factorial experiment in completely randomized design with
three replications on changes in vitamin C content anthocyanins and antioxidant capacity of
cornelian cherry fruits was evaluated. the results obtained from35 days at 1C and 90-95%
Relative Humidity (RH) showed that first (5/20) and second(60/20) gas composition in packaging
with polyethylene and polypropylene films respectively has the best effect in antioxidant capacity
maintenance.
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