4o 3 Ggadll S ¥ (A gally gl ) oalad) paigall pild gy pald s (12) dlaall 421,30 aghall s dlaa
ISSN: 2073-9524 2020 Js~ 16- 15

o) Aibansl) g il Sl lbuaall Gany (B (G geal) 9 2 el QAN (ke g Al (3l s
s il (e

éﬂ\%ﬁ%ﬁ& ‘“,:\L.-.\:\-“J;\A:\CJA

ghalibnasers55@yahoo.com

A dadla - de) 3N Al
oaldiall

Y 2018/11/1 e 33all (Moo Aasla-de) 3l IS Glaal) duxia 5 A5l ol (& Sl (5
Gsd) Al 485l Ll 5 ) ol (Sl Bl il G (el LS e 2019/3/21
eyz()@hé:\)uﬁa‘)ﬂiua‘)cédju6a‘)\ﬁﬁ)dujcJ}H4DMLM\}(1§LY\%
Qu\umd@dg}uﬂ\jd‘)uj\ u‘)aj\ @'AAJM\ &\‘)Lﬁl’UM\JJE2OBJ\J;4;JJ‘_AL
Libaa) bl cills 5 CLR.D. - apanahy il ki ¢ anlas Ciia (ol el AgilasSll 5 350 a)
el il & ekl 10,05 Jlaial (g e die 3 gaal) date (K83 LA Jleaiuly Glas giall i 68
Bl Sl 5 ol 5 Sl Gaela s TSS 5 i pen Aot ey ol g GalS) 8 slad) Ll
il A el s (5 sl a8 A e A i) gl 48y 5l e ) i A g ¢ ) slly (o188 A 8
A J8l 5 cali das e g A0S el S Jaadl g el oSl (faala dad el o jaall A 8a0 &
hl Ao JB1 5 A gnl) A 535l 18 Fasd o) (3 gmill 5 58 jeal 5 5 ol 8
el At — 0 3Ad Baa — ajsa 08 daadl) 51k ¢ Apalidal) cilalgl)
¥ Gald) riate Alu ) e Jhae daal)

EFFECT OF PACKING METHODS, AND COLD STORAGE AND
MARKETING PERIODS ON SOME PHSIO-CHEMICAL
CHARACTERISTICS OF "SALIMI" POMEGRANATE FRUITS

Ghalib Naser Al Shammery Farah Namir Al Bayaty
College of Agriculture - Diyala University
ghalibnaser55@yahoo.com

ABSTRACT

The experiment was conducted in Horticulture of Landscape Design Dept.
College of Agriculture University of Diyala from 1/11/2018 to 21/3/2019 to study
the effect of packing methods and cold storage of marketing periods on some
parameters of salami pomegranate Fruits, The fruits were packed in polyethylene
bags and individual packing with special paper (kitchen paper), after that, the fruits
were stored at 6 ° C for 4 months, then at 20-day as a marketing period. Some
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physical and chemical parameters of fruits were done, the data were subjected and
analyzed statistically, and means were compared by Duncan multi test at 0.05
probability level. The results showed that: Packed fruits in polyethylene bags have
the highest acidity, TSS, ascorbic acid and total sugars and the lowest percentage of
weight loss and damage. The individual packing method gave the highest weight
loss and spoilage ratio. The cold storage period was characterized by the highest
percentage of ascorbic acid, total sugars, the highest percentage of damage and the
lowest weight loss. The marketing period showed the highest percentage of weight
loss, acidity and the least damage.

Key words: Methods of packaging, refrigerated storage - duration of storage - pomegranate
filling.
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