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Abstract

In this research, combined effects of packaging with two types of polymer films, and different concentrations
of cinnamaldehyde on qualitative characteristics and shelf life of pomegranate cv. Rabab-e-Neyriz arils
evaluated during storage. The experiment was performed as a factorial based on completely randomized design
(CRD) with three replicates. Factors included different polymeric films (Biaxial oriented polypropylene
(BOPP) and Polyethylene + Polyester (PE+PES)), different concentrations of cinnamaldehyde (0, 100, 150,
and 200 pL L*) and storage time (0, 5, 10, 15, 20, and 25 day). Results showed that PE+PES film containing
cinnamaldehyde, preserved chroma index (CH) as compared with control and BOPP film containing
cinnamaldehyde. PE+PES film containing cinnamaldehyde maintained hue angle during storage. Soluble
solids content (SSC) increased and titratable acidity decreased in all treated arils during storage. Changes were
more slowly in arils packaged with PE+PS containing cinnamaldehyde. Packaging with PE+PES film
containing 200 pL L cinnamaldehyde extended the shelf life of pomegranate arils up to 25 days which was
10 and 15 days more than arils packaged with PE+PES without cinnamaldehyde and BOPP without
cinnamaldehyde, respectively.

Keywords: Chroma, Colorimetry, Poly propylene, Polyethylene, Soluble solids content

oLy @) pac Jg sl8uidls — Y€+ dloygr oead VY U VE — ol (SUEY ogle 8,58 (ymoa jlga



