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Abstract 
The effect of different nano-packaging material (N27, N76 and N34) and different concentration (0, 33, 50 
and 100%) of aloe vera gel on preserving quality of pomegranate arils was investigated. The arils then 
stored at 2 ±1.5 oC and 90±3 % for 18 days. The results showed that weight loss of the arils was increased 
during shelf life and was higher in control compared to the treatments. Aloe gel at 33% concentration was 
the best treatment for maintaining the appearance and controlling the weight loss of arils. Although the 
nano-packaging materials reduced the weight loss of edible parts of pomegranate but it was not 
significant. Meanwhile the content of titrable acidity, total soluble solid, pH and ascorbic acid was 
unaffected significantly by the treatments.  


