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Impact of Partial Husk dryness on Phenolic Composition of Pomegranate Fruit
(cv. Malase saveh) During Storage Duration
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Abstract
The aim of this study was evaluation of the impact of partial dryness of husk on nutritional quality of
pomegranate fruit (cv. Malase saveh) during of cold storage at 4 °C and 85-90 % relative humidity for 90 days.
The experimental design was a factorial based on completely randomized design with three replications.
Treatments includes partial husk drying in 2 levels (without dryness and husk dryness at room temperature
20+1 °C for 10 days), and storage time in 3 levels (30, 60 and 90 days). Obtained results showed that the total
phenol content of treated fruits was significantly higher than in control one and reached 166.7 (mg GAE 100g
1) at the end of 90 days of storage at 4 °C plus 3 days at 20 °C as shelf life. The content of flavonoids and
anthocyanin of treated pomegranate fruits were in higher levels in comparison with control fruits and this issue
is related to higher activity of phenylpropanoid pathway. On the other hand, high activity of phenylalanine
ammonia-lyase (PAL) and low activity of polyphenol oxidase (PPO) in treated fruits led to high content of
phenolic composition during storage period. In conclusion, applying of partial husk dryness, as a safe and
natural treatment, could preserve nutritional values of pomegranate fruits during postharvest life.

Keywords: Phenolic metabolism, Postharvest, Storage life
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