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Study on the Keeping Technology of Pomegranate by Controlled

Atmosphere Storage at Appropriate Temperature

ZHANG Run-guang, ZHANG You—lin*, CHEN Jin-ping

(Department of Food Engineering, Shaanxi Normal University, Xi’an 710062, China)

Abstract: Physiological changes during storage of Shaanxi Lintong sweet pomegranate under different temperatures and gas
components were studied in this paper. Optimum technical parameters of controlled atmosphere storage at appropriate tem
perature were obtained by comparison of skin appearance and seed quality. After 100 days of storage under the conditions of
4~5°C, 90%~95% relative humidity, and 3%0: and 3%C0: gas component, the soluble solids content of pomegranate was

14. 2%, titratableacidity 0. 384%, browning index of husk 0. 12 and rotten rate of fruits 3. 5%. The fruits remained in satisfactory

stateafterstorage.
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Table 1 The evaluation of browning grades of pomegranate skin
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Table 3 Criteria of sensory evaluation for pomegranate seeds
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Fig.1 Changes in browning index of pomegranate skin during
storage at different temperatures
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Fig.2 Changes in soluble solids content of pomegranate seeds
during storage under different treatments
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Fig.3 Changes in titratable acidity of pomegranate seeds during
storage under different treatments
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Fig.4 Changes in browning index of pomegranate skin during
storage under different treatments
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Table 4 Changes in rotten rate of pomegranate fruits during
storage under different treatments

fham IR AR ()
0 20 40 60 80 100
1 0 0 0 0 1.6 3.5
2 0 0 0 1.4 3.7 7.6
3 0 0 0 2.1 4.4 8.4
4 0 0 0 3.3 7.0 13.2
5 0 0 3.8 11.9 24.3 53.8
CK 0 0 2.2 7.5 16. 1 30.2
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Table 5 Sensory evaluation of pomegranate seeds after 100 days'
storage under different treatments

b3 Hig hES A B
1 41 30 13 84£0. 89
2 34 28 10 72+1.58
3 38 26 12 76+ 1.52"
4 29 19 9 57+ 1.73
5 18 17 5 40£0.71°
CK 37 24 8 69+ 1.87°
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Study on Extending Shelf—1ife of Fresh—cut AppleswithEdible Coatings Compound Preservative

ZENG Wen-bing
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Abstract: Effect of edible coatings in combination with antibrowning agents on fresh—cut apple slices was studied. The results
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