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Abstract

Return to nature is undeniable in modern life today. The use of plant sources as food and medicine is
one of its symptoms. For this reason, finding new products with appropriate tastes of the people of certain
area is important. Prickly pear or "Apontia" is one of these products. Due to the lack of information about
prickly pear fruit and the importance of this fruit in medical, food and cosmetic uses, the present study was
designed and implemented to investigate the quality characteristics of prickly pear fruit under the influence
of harvest time, type of packaging and storage temperature. The present experiment is in factorial format
and based on completely random, including three harvest times (December 1, December 7 and January 1),
two types of packaging (safe nylon packaging, unzipped, punched and punched) and two storage
temperatures (normal refrigerator temperature and Room temperature) was performed with three
replications, the best indicator of which was the complete discoloration of the fruits at the first harvest time.
The measured traits included the percentage of antioxidant activity and the amount of fruit anthocyanin.
Also, the mentioned traits were measured at harvest time and before storage to be evaluated as a control.
SAS software was used for data analysis. The results of the analysis of variance of the measured traits
showed the effect of harvest time and storage temperature on the amount of anthocyanin and the percentage
of antioxidant activity. The results showed that the fruits harvested on the first of Azar and stored in the
refrigerator were of better quality in terms of anthocyanin content as well as the percentage of free radical
scavenging than other treatments. Also, the type of packaging had no significant effect on the measured
traits. Therefore, it is recommended that in Gorgan climate, prickly pear fruit be harvested in the first half
of December and preferably stored in the refrigerator.
Keywords: Apontia, harvest time, packaging, postharvest
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