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Abstract

Today, supplying pomegranate fruit as ready-to-eat is a suitable way to achieve economic productivity and
commercial profit from pomegranate fruit, especially the types whose appearance has been damaged. One of
the major problems of ready-to-eat products is their rapid decline in quality during storage. Therefore, in this
study, the effect of UV radiation on the quality of pomegranate arils of Rabbab cultivar was evaluated.
According to the results, the ascorbic acid, phenol, and antioxidant activity of arils gradually decreased during
storage. Although UV-treated arils had a higher content of ascorbic acid and anthocyanin at the end of the
experiment, they did not show a significant difference with the control. The use of UV radiation had an
effective role in controlling the weight loss of the Arils. The UV radiation significantly reduced the activity
of polyphenol oxidase so that the treated aril samples showed a significant difference with the control at the
end of the experiment. At the end of the experiment, the irradiated samples showed a higher sensory evaluation
than the control.

Keywords: Postharvest, Radiation, Pomegranate
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