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Evaluation of the potential of post-harvest application of ultrasound on the amount of
ascorbic acid and Faculty fresh fruit color of fresh seedless barberry (Berberis vulgaris)
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Abstract
Due to the area under barberry cultivation in Iran, demand and market for fresh barberry fruits, the use of post-
harvest technologies in the barberry industry is especially necessary. Dyes and ascorbic acid were tested on
fresh barberry after 30 days of storage at 4 ° C.The results of statistical analysis showed that the wave treatment
with 35 kHz ultrasonic waves for 10 minutes at 40 ° C had the greatest effect on increasing the amount of
ascorbic acid by 77.4% and also on the color components of fresh barberry extract in the wave treatment. With
35 kHz ultrasonic waves for 10 minutes at 20 ° C had the least effect. Observations show that the ultrasonic
optimization process can be used as a low-risk, fast and reliable alternative to chemical and thermal methods
to preserve fresh barberry.
Keywords: Ascorbic acid, Color, Fresh barberry, Ultrasound
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