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Abstract
This experiment was performed on Akbari cultivar to maintain quality and improve post-harvest storage life.
Experimental factors at 6 levels 1% calcium oxide (Ca), 1% carboxymethylcellulose (CMC), 1% chitosan
(Chi), 1% acetic acid (Act), combined treatment (1% CMC + 1% Ca + 1% Ace+ Chi) and storage time at 2
levels (25, 50) was done based on factorial design in a completely randomized design with 3 replications.
During storage, the quantitative and qualitative characteristics of pistachios including hull and kernel moisture
and color index were examined. The results showed that the highest value of color index, kernel and hull
moisture in all combined and separate treatments was higher than the control sample.
Keywords: Storage, Post-harvest, Fruit moisture
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