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Abstract

An experiment was conducted in 2020 to maintain the quality and improve the shelf life of Ahmad Aghaei
cultivar. In order to evaluate the treatment of gamma-aminobutyric acid, calcium, carboxymethylcellulose
based on factorial design in a completely randomized design with 3 replications. Experimental factors include
of 1% calcium (Ca), 10 mM gamma-aminobutyric acid (GABA), 1% carboxymethylcellulose (CMC) and their
combinations (CMC + GABA + Ca) and storage time was at 3 levels (25, 50, 75 days). The results showed
that the chlorophyll fruit decreased significantly during storage .The hull index a * decreased during storage

but the index a * of the kernel increased . Kernel b*index increased with increasing storage time .But the hull

b * index decreased. Application of combined treatment (CMC + GABA + Ca) had the greatest effect on the
maintenance of chlorophyll in pistachio kernels.
Keywords: Storage, color index, chlorophyll pigment
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