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Evaluation of Postharvest Quality of Three Blackberries Fruit in Bio-
degradable and Non-biodegradable Packaging
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Fig. 1. Changes in fruit weight loss of three types of blackberries during storage at 4 °C in two biodegradable (left) and
non-biodegradable (right) packaging. Means in each column with similar letters are not significantly different
at 1% level of probability.
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Fig. 2. Color change in three types of blackberries during storage at 4 °C in two Biodegradable (left) and Non-
biodegradable (right) packaging. Means in each column with similar letters are not significantly different at
1% level of probability.
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Fig. 3. Change in aroma of three blackberies fruits during storage at 4 °C in two biodegradable (left) and non-
biodegradable (right) packaging. Means in each column with similar letters are not significantly different at 1%
level of probability.
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Fig. 4. Marketability of three blackberries fruitsduring storage at 4 °C in two biodegradable (left) and non-
biodegradable (right) packaging. Means in each column with similar letters are not significantly different at 1%
level of probability.
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Fig. 5. Comapring fruit flavor of three blackberries fruits during storage at 4 °C in two biodegradable (left) and non-
biodegradable (right) packaging. Means in each column with similar letters are not significantly different at 1%
level of probability.
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Fig. 6. Total acidity changes in three blackberries fruits during storage at 4 °C in two biodegradable (left) and non-
biodegradable (right) packaging. Means in each column with similar letters are not significantly different at 1%
level of probability.
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Fig. 7. Total anthocyanin content in three blackberries fruits during storage at 4 °C in two biodegradable (left) and non-
biodegradable (right) packaging. Means in each column with similar letters are not significantly different at 1%
level of probability.
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Fig. 8. Total phenol content in three blackberries fruits during storage at 4 °C in two biodegradable (left) and non-
biodegradable (right) packaging. Means in each column with similar letters are not significantly different at
1% level of probability.

(%)ﬁ%%)ﬁwjégwja)aww@p)af6ua)a‘5)L>)L,Jlk5loaL',...;&.im;’&Maw)oJSJsgé)lm-AJS_:L
sl 020 S Lozl mhas 0 lag] s e et gles [SliS Lo gt S i sla By (Conl)) Haul co 5 G g

ARIA


https://dor.isc.ac/dor/20.1001.1.16807154.1399.21.3.4.2
http://journal-irshs.ir/article-1-333-fa.html

[ Downloaded from journal-irshs.ir on 2026-02-01 ]

[ DOR: 20.1001.1.16807154.1399.21.3.4.2 ]

A58 lade o 5t o5ml ogae 10 09 ol jen EalS L (gl lil 0 90 (b ogas £o5 an jo ;0 ASgidd Jlade
05l ogze 933N e Al ol osalive o)lgy (g 45T 5 (Wliwl) [0 08 e A Cad S35, 50
095 5l el 55 50 pdy o B Canyy Bib & G (7S (alS pRL a5 Gy BB 0 g 4
i 59y 5 Ll w)ls )0 98, b aslie )5 (63 S3PE (i ) 53 (22 45T o)l ogee ol (LS
P Sy 351 93 58 10 Wg) (nl &5 Sl S (829 495 o)l o9 5l )15 (0 ) il lade ()l
(A J58) 09800 000 AL e P Sy 9 2%y

S5 olpen LlS b 6,gSs b digidl lake 4 sl i bt (YA) oS 5 Zafrilla ingyy o
S o3gei b |, Gals wig) o lo, Ll e I L aSgigdd jlade (7) of5 0uld 5 015 joie oo o iz
Lol 035y oo (Joid GlaceS 5 L sl iy

S Cosb, wad glo s Guized 5 (J5d sl b Wl Ul ogecl g Cugy SlaST T cod b
OBz ils oy aly wole aS (6 o Slapd, el (1) 290 5nsd (P ogue WD g0 Al po )0 05194
land, 00 5 Fmynd ] looge JJo (e a5 (YY) i)l )55 5 (55 b 0y oyl 5l 5 005 (a5l )
gy ) Rl ped Wlgi oo adsl slacddplie CEle g ()5 S i e b LS 0 (V) wil e
Al o 0gue CutS alS gl Jele 03 pl aS ams el 46l slacdslie adg e a1 olS ol S

geaaEg Thornless
-——"-Floricane bearing
Primocane bearing

25 3
o0 b
S =
S , b 25 2
2 2
bt 2 T
g 15 . B
2 g 2 2
2 S = 3 3
LS =]
= 1 RS
5 1 g
2 03 s
= 05 3
6 o
I =

0 = 0

0 day 3 days days

Biodegradable packaging Non-biodegradable packaging

Fig. 9. Total flavonoid content in three blackberries fruitsduring storage at 4 °C in two biodegradable (left) and non-
biodegradable (right) packaging. Means in each column with similar letters are not significantly different at 1%
level of probability.
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Evaluation of Postharvest Quality of Three Blackberries Fruit in Bio-
degradable and Non-biodegradable Packaging

A.A. Mohammadi, M. Hadadinejad* and K. Ghasemi!

Perishability and short shelf life of blackberries fruit is the most important limiting
factor in their post-harvest. In this study, three types of blackberry fruits (spring, summer
and autumn bearing) with three storage times (0, 3 and 8 days) in two packaging
(biodegradable and non-biodegradable) in factorial in a randomized complete design with
3 Repeat at 4 °C and 85% relative humidity. The results showed that the apparent quality
of fruits decreased with increasing storage time. Spring fruits showed more reduction in
aroma and color than other fruits. The amount of total anthocyanin in summer fruits
decreased from the beginning (276.98 mg 100g™) to the end of the experiment (23.38 in
the biodegradable container and 34.18 in the non-biodegradable container). Anthocyanin
levels of spring fruit (floricane bearing of Rubus Sanctus) and autumn fruit (primocane
bearing of Rubus Sanctus) fluctuated in different containers. The amount of phenols of
spring fruits decreased with increasing storage time in biodegradable containers (58.31
mg 100g!) and increased in biodegradable containers (62.32). This increase can be due
to water loss and increase in cell sap concentration and decrease due to decomposition.
Storing this fruit in biodegradable containers compared to biodegradable containers can
have less negative effect (17%) on maintaining this important feature.

Keywords: Floricane bearing, Thornless blackberry, Primocane bearing, Fruit
postharvest.
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