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Table 1. Chemical treatments applied in the experiment.

La,less 05 OBalS (S5 2L sl Lo S35 oS0 (2L sl
Treatments For assessment of weight loss trait For assessment of other traits
To - T(s35 slas sas) wali

- Control (fresh fruits)

Control (distilled water) Didtilled water

T /10 aeal s i /10 aeal s i
Citric acid 0.5% Citric acid 0.5%

Ts 59 S el S EUPSRYC SRR A
Citricacid 1% Citric acid 1%

Ta o 10 asais olins Ba 1358 710 asses ol Lo 1350
Sodium Sodium hexametaphosphate
hexametaphosphate 0.5% 0.5%

Ts o5 K s oliead e 1354 o8 S st slas e 1354
Sodium Sodium hexametaphosphate 1%
hexametaphosphate 1%

Te 59 S el S, oS 59 S el S, oS
Ascorbic acid 1% Ascorbic acid 1%

Tz VA QR LN 7Y el Sas 5 Sl
Ascorbic acid 2% Ascorbic acid 2%

T S Slle b (1S5 Jslae S Sl b (S5 sl
Combined solution with Combined solution with less
less concentration concentration

To St Sl b a5 Jglas S Sl b a5 Jplas
Combined solution with Combined solution with more
more concentration concentration

t Fresh fruits that were assessed immediately after harvest were selected as control.
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Fig. 1. Effect of different treatments on fruit weight loss in PS packaging.
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Fig. 3. Effects of different treatments on browning index of loquat fruits after 35 + 2 days. " Means of
each column with different letters are significantly different at probability level of 1% based
on LSD test.
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Fig. 4. Effects of different trestments on proportion of TSSTA of loquat fruits after 35 + 2 days.
Means of each column with different letters are significantly different at probability level of
1% based on LSD test.
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Fig. 5. Effects of different treatments on TA content of loquat fruits after 35 + 2 days. ' Means of each

column with different letters are significantly different at probability level of 1% based on
LSD test.

sl € i 5o GShe " 555 YO + ¥ 5l aas (I3 JS5) (slas sae wal Glae 5 aline slajles sla 31 -0 Sa
Aiieas o slite Hlo e 5sbas 7Y Jlaial mac 50 LSD ¢ 5o uleal s witils o o slite slaci s

7Y a5 Sl lasi o el o) 4 s (aale3T (L Lo IS Ui Gloee (PS) LY guidinn
0 aa ol B 158+ /0 S ) S wlile b oS5 Hlas o 5 Ll Hbas
oS €€ w dalse (A L Lajlas Sos Lo s ol Gl3 Llogiae YA Gpm () el S, Sl
0% a0 7 /0 aah S sl Hlast 4 bags e GAIS G 5 7Y waah S st Hlad 4 bags e GlalS
Sl o 1388 + 74 /0 el i) 1S clale b oS5 slas o S U (PS + PE) 4450 guudin
2 GRS Gyl lase S il (halS Lajlad Sus Lo s ol (Sl () aael S, Sl + L4/0
Saias aals e s o caws bslas Kos 5o 5 (B AY el Sl 5 7wl S glaslas
LS55 slass 5o @B US Joi8 Gnoidin s g50 99 Ol dolas sldaB G a8 b psanse 5o 0
i o plae OT 570 /0wl S S 5lass 59 JS U8 5a iS5 Y sl S Sl 5 SieS clal
JS 39390 s Lajlass il

157N Jlsial whae o sl et sslen ;31 €S 35S et e Lassls iy 45m3 sladass
Mne (13 S5 slas sae IS 0 55508 loae 53 70 Yl mhas 5o (olaard Hlas 5 (sabydiens (ESaa 5
S

olasi 53 «solagE 555 YO + ¥ O Gy JS a8 50 (PS) 0¥ guiudin o aS s plas v Ka
F 0 s St Uie 1558 + 74 /0 a5 ) paS alale U (S5 5las 5 7Y el S S
el S Sl Slas o L (RIS ol e «S cunls (ralS Laslas SKou 5o 5 G580 (7Y weel S Sl
Sbass 59 3 (PS + PE) 0¥ 50 (suisdionus o na ot asm slaine aals glads gl 4 s 7Y
L slad 508 50 ot Las sn JS 55508 il 330 ey o€ 7Y st liosd Ba 1380 5 7Y a5 5Ss
foans 53 Dl hme aalis e i phale OF Hlas o L GhalS jlais oS edl (halS S w6 g0
ks saaliie 7Y wacah S ST b sad lads (slads sad 5o (st 55 59 5 53 JS a3 W ok

VG-


https://dor.isc.ac/dor/20.1001.1.16807154.1397.19.2.3.5
http://journal-irshs.ir/article-1-134-fa.html

[ Downloaded from journal-irshs.ir on 2026-01-29 ]

[ DOR: 20.1001.1.16807154.1397.19.2.3.5]

i€ o stbdiv slosule 5 il 5 glocuS 5 3

350 PS mPS+PE

300
250
200
150

b

d- §
ghdh h

=

R ReRaa L

JS Jsé
Total phenol content (mg 100 g-1)

Treatments

Fig. 6. Effects of different treatments on total phenol content of loquat fruits after 35 + 2 days. Means
of each column with different letters are significantly different at probability level of 1% based
on LSD test.
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Fig. 7. Effects of different treatments on total flavonoids content of loquat fruits after 35 + 2 days.
Means of each column with different letters are significantly different at probability level of
1% based on LSD test.
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Fig. 8. Effects of different treatments on antioxidant capacity of loquat fruits after 35 + 2 days. '
Means of each column with different letters are significantly different at probability level of
1% based on LSD test.
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The Effect of Antioxidant Compounds and Packaging Materials on Quality
and Storage Life of Loquat (Eriobotrya japonica) Fruits

D. Hashemabadi®, N. Najmabadi, B. Kaviani, M. Ghasemnejad, F. Zaredost and M.
Jadid Soleimandar abi?

Loquat is a non-climacteric fruit and is very perishable during storage. In the present
study, effects of times (0, 7, 14, 21, 28 and 35 + 2 days), packaging (polystyrene and
polystyrene/pol yethylene dishes) and antioxidants (ascorbic acid 1 and 2%, citric acid 0.5 and
1% and sodium hexametaphosphate 0.5 and 1%) were investigated. These treatments were
selected for control of enzymatic browning and storage life of loquat fruits. Treated fruits
were stored at 5°C for up to 35 days and 2 days shelf life at 25°C. Results showed that the
lowest fruit weight loss (4.34%) was observed in hexametaphosphate 0.5% treated with 2
layers packaging. The treatment of ascorbic acid 2% + citric acid 1% + sodium
hexametaphosphate 1% caused lowest browning index. The highest contents of vitamin C,
total phenol, total flavonoid and antioxidant activity were observed in fruits treated with
ascorbic acid 2%. Overal, it was revealed that ascorbic acid 2% was the most effective
treatment to maintain the quality of loquat fruit during storage.

Keywords: Antioxidant, Ascorbic acid, Citric acid, Phenolic compounds, Sodium
hexametaphosphate.
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