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Effects of temperature, ascorbic Acid and packaging type on shelf lifeof  fresh pistachio  
 

Mahdieh Soltani nezhad, Mahdi Sharifani, Amanollah Javanshah,  Hossein Hokmabadi 

 
Abstract 
In order to study effects of temperature, kind of packaging and Vitamin c (Ascorbic Acid) application on 
shelf life of pistachio an experiment was conducted in 2008 at Iran's Pistachio Research Institute (IPRI). 
The experimental design was factorial in base of completely randomized block design (RCBD) in  three 
replication. Factor A was packaging methods that was included cellophane, polyethylene and 
polypropylene, factor B was storage  temperature that was in three level included 25, 17 and 4°C, and 
factor C was ascorbic acid application in three concentration (0, 5 and 10 ppm). The attributes consisting 
of weight changes, contamination by insects and organoleptic tests (texture, color, taste)were measured 
every 3 days. The result showed that the best packaging method was polypropylene and preservation in 4 
°C and treatment with vitamin c 10 ppm concentration. 
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