, . , . .\
SilSio (weigo (o 0 555 (wend 3L N

Ol

O 391 & gl 390 g i g \ &
O P T A
U1 gldils CodS Las 10 ei gy ol 4 Oy lowsdly (559U 1 ool
¥ & Y (e # . .
Sazards §sS Tl pb Lnag) Modlj wlee ar3g)
Abbaszadeh@irost.ir ;) oo 5 oole Glo Giogh lojle (55,5LaS 0aSimgs Lokl
Rominazarrabi@gmail.com .l a5 olXisls ¢ srmds mlio g (55,9laS s il (sommiils
Kosa.alimohamad@gmail.com 5,3l g slge olKimgsy cai )l sl IS (ggzmaiils - N
Vo oouse
\\ )

53 G5 b Jpama ool sl 5 S5m0 Cald, Sl sl ol iy om0 oy i i
S gy Ul sl s g wle Al 0w (63,50 leie b sl sln 3 slendl TS gyl 5o
b 4 (2osle Jol Sl 0wl Jles! badiged 4y Il 93 50 5wl sbml Sl 60 WAl b, L Ledly
F o) slaple; b Laodl csanainn ) (o dodisal S 50 03,5 4 g 4iB0 ¥ 5 Q) Wl (o) s o s
sob 4 LoDy b ool jlas (slo digad Ol yad 0ls lis ol ol plol g b3 )'5)33 3 A e 0l Jlesl adids
ey st Slalllas sl o)1 51 528 L g aids S5 S 4 Loewdly Jloel 5 sisgoalss sladiges 5| it (5500 (xe
s lp G o Gialejl il Ul slaals (6,8 aile (al3l 0l (655l 0,5 axgi jsliie 4 09d s
N g bl T 6138 5T il sl

o bl oS B a alss Ul slaasls o p (slowndly zguals Sl
N
N\

\\

Use of cold plasma technology\as a new method in preserving the
quality,0f pomegranate arils

Rouzbeh Abbaszadeh!”, Romina Zarrabi?, Kosar Alimohammad?

1- Assistant professor of AgriCullire Research Institute, Iranian Research Organization for Science and
Technology (IROST) Abbaszadeh@irost.ir
2- Former Student of University of Tehran Rominazarrabi@gmail.com
3- M.Scastadent of Institute of Materials and Energy Kosa.alimohamad@gmail.com

ABSTRACT 3

AN

Quality preservation of the fresh pomegranate arils can be a valuable way to increase consumer
satisfaction and export this product. In this study, cold plasma technology was investigated for the first time
as a new approach to increase the shelf life of pomegranate arils. Plasma was generated by the dielectric
barrier discharge method and applied to the samples in two modes. In the first mode, the treatment was
applied directly for 1, 4 and 7 minutes. For another group of samples, after the packaging, the plasma was
applied for 1 and 4 minutes. Then, after ten days, sensory evaluation was performed. The results showed that
the scores of the samples treated with plasma were significantly higher than the control samples, and the
plasma application for one minute or less are suggested for further studies. In order to develop the
application of plasma technology for increasing the shelf life of pomegranate arils, more testing is needed to
investigate different dimensions of its effectiveness.
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Figure 1. Color sensory scores ON ranate arils treated by direct cold plasma
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Figure 2. Texture sensory score of pomegranate arils treated by direct cold plasma
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