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Abstract ~

To evaluate the effect of potassium sorbate and sodium-calcium bentonite on maintaining quality and decreasing
decay of pomegranate fruit cv. Malase Saveh, fruits were harvested at commercial maturity stage and transferred to
laboratory. Fruits were immersed®in solution of potassium sorbate (3%), potassium sorbate (3%) plus sodium-calcium
bentonite (5%) for 10 minuts@reated fruits were packed in perforated plastic bags and kept at 5°C and 85% RH for 4
months. The results showeththat at the end of cold storage, low level of decay and high amount of ascorbic acid was
observed in fruits that eoated with combination of potassium sorbate and Na-Ca bentonite. Total phenolic content and
total antioxidant capag“ty were not affected by treatments application.

Keywords: \ntérnal decay, Coating, Pomegranate, Potassium sorbate.
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.Figure 1. The effect of treatments on internal gecay of pomegranate during storage
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Figure 2. The effect of treatments on Vitamin C of pomegransgv. Malas Saveh.
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