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Evaluation of the effect of storage, type of packaging and storage temperature on the

level of antioxidant and anthocyanin activity of prickly pear
Mohammad Ali Gholami™, Azim Ghasemnezhad?, Ferial Varasteh®, Madeh Ahmadi*, Sadegh Atashi®
1M.Sc. Student, 2 Associate Professors, ® Assistant Professors, 4 PhD Students, > M.Sc. Department of
Horticulture, Gorgan University of Agricultural Sciences and Natural Resources, Gorgan, Iran
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Abstract
Due to the increasing importance of prickly pear fruit, it is important to obtain sufficient information about
harvest time, the effect of packaging type and storage temperature conditions in order to supply continuously
throughout the year with the highest quality and amount of active ingredient. Type of packaging and storage
temperature, a factorial experiment based on a completely randomized design with 3 replications was
performed in the laboratory of Gorgan University of Agricultural Sciences and Natural Resources.
Experimental treatments included two-level storage time (zero-control storage and 135-day storage), two
levels of packaging (healthy and punched zippered plastic packaging) and two levels of storage temperature
(refrigerator temperature and room temperature). Measurement traits in this experiment included antioxidant
activity and anthocyanin content of Apontia fruit. Data were analyzed by SAS software and the means were
compared using the Least Significance Level (LSD) test. The results showed a significant negative effect of
storage time on the measured traits, so that over time a significant decrease in the amount of anthocyanin was
observed as a qualitative indicator of this fruit. Also, the antioxidant activity of the stored samples showed a
significant decrease compared to the control. Although the quality of the products was not affected by the type
of packaging, regardless of the effect of storage time and type of packaging, the samples stored in the
refrigerator were the best.
Keywords: Biochemical traits, Packaging, Prickly pear, Storage conditions
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