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ABSTRACT,

Iran Wlth an annual production of 990 thousand tons, is the largest producer of pomegranate in the world.
Accordlng to the large cultivation area of pomegranate in Iran and increase of pomegranate demand on world
markets, control of factors in the decline of pomegranate quality in storage is very important. The most
common method of pomegranate storage in Iran is used of ordinary storage with simple structure that is cooled
by air circulation. In these circumstances there is always the risk of pests and diseases and crop will be
damaged, also maintenance product in low temperature (less than 5°C) is caused chilling injury. Also the use
of chemical fungicides for increasing the shelf life of pomegranate in refrigerator, endanger human health. So
using new methods and harmless substances are necessary. In this study, the effect of four hot water pre-
treatments, A (25 ° C for 150 seconds as control), B (35 ° C for 120 seconds), C (45 ° C for 90 seconds) and
D (55 ° C for 60 seconds), on pomegranate quantitative properties and chilling injury. The results showed that
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effect of pretreatment on chilling indexes and weight loss was significant at 1% level and pre-treatment D had
the best performance in reducing chilling injury.

Keywords: Hot water pre-treatment, Pomegranate, Chilling injury.
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