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Effect of Packing Materials and Temperatures on Quality and Storage

life of Pomegranate Fruits {(Punica granatum L. )
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ABSTRACT
The effect of packing materials and temperatures on quality and storage life of ‘Banluang’

pomegranates was studied. Pomegranates were placed in plastic basket and sealed polyethylene
(PE) bag (0.02 mm) and held at 5°,10° and 30°C (room temperature) respectively. The storage
life of pomegranates in sealed PE bag at 10°C was extended up to 12 weeks with slight changes
of quality such as weight loss, total soluble solids (TSS), titratable acidity (TA) and TSS/TA ratio.
Pomegranates showed symptoms of chilling injury after holding at 5°C for 10 weeks. Pomegranates

in plastic basket and sealed PE bag at room temperature had normal conditions only one week and

thereafter those in plastic basket were severely shrivelled and those in sealed PE bag were rotted.
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Table 1. Weight loss of pomegranates heldunder the different packing materials and storage
temperatures.
temperatures.
. weeks after storage
Storage Packing , ”
temperature material 0 1 2 3 4 5 6 7 8 9 11 12
30°C (room temperature) plastic basket 0 9.12 — -— — - - — — - — — —
PE bag 0o 084 — - - = - - - - - - =
10°C plastic basket 0 222  3.80 472 553 652 7.29 842 9.63 - - =
PE bag 0 0.19 028 032 040 0.41 043 043 045 047 048 048 049
5°C plastic basket 0 1.64 2.52 0.04 4.60 589 607 7.89 803 914 976 —  —
PE bag to 017 021 029 032 033 036 036 038 039 04 — —
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Table 2. TSS of pomegranates held under thedifferent packing material and storage temperatures.

Storage Packing weeks after storage

temperature material 0 1 2 3 4 + 5 6 7 8 9 10 11 12

30°C (room temperature) plastic basket 14.63 1457 — —_ — — — — — _ _ — —
PE bag 14.63 1443 — — — — — - — — — — —

10°C plastic basket 14.63  14.80 14.77 14.93 14.73 14.43 14.37 14.40 14.33 — — - —
PE bag 1463 14.90 14.97 14.83 14.70+14.63 14.67 .14.60 14.57 14.33 14.10 14.03 13.93

5°C plastic basket 14.63 14.97 14.90 14.83 14.73 14.60 14.67 14.60 14.43 14.10 14.31 — —
PE bag 14.63  14.80 15.00 14.87 14.73 14.63 14.70 14.57 14.37 14.00 13.87 - -
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Table 3. TA of pomegranates held under the different packing materials and storage temperatures.

Storage Packing weeks after storage
temperature material 0 1 2 3 4 5 6 b 8 9 10 11 12
30°C (room temperature) plastic basket 1.83 1.86 — — = — — - o — — —
PE bag 183 170 — — - —_ - = — — —_ —
Wec plastic basket 1.83 1.89 1.87 1.85 1.79 .77 1.73 1.70 1.67 — — — —
PE bag 1.83 1.85 1.86 1.80 1.83 1.71 1.63 1.67 1.60 1.66 1.63 1.67 1.6]
5°C plastic basket 1.83 1.86 1.82 1.79 1.83 1.74 1.71 1.73 1.70 1.68 1.66 — —
PE bag 1.83 1.85 1.82 1.80 1.86 1.77 1.74 1.63 1.67 1.61 1.57 — —
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Table 4. TSS : TA ratio of pomegranates held under the different packing materials and storage

temperatures.

Storage Packing

weeks after storage

temperature material 0 1 2

3 4 5 6 7 8 9 10 11 12

30°C (room temperature) plastic basket 7.99 7.93  —
PE bag 7.99 8.19 —

10°C plastic basket 7.99 7.83 7.89
PE bag 7.99 8.09 8§.02
5°C plastic basket 7.99 8.04 §.81

PE bag 7.99 8.00 8.24

8.07 822 8.15 8.30 847 8.58 - - — ——
822 8.01 8.53 879 8.66 8.89
8.28 8.04 839 8.57 8.44 8.48
8.26 7.92 8.26 844 862 B8.60 8.63

8.55 8.63 8.87 8.67
8.39 8.62 — —
8.83 - -
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Table 5. Storage life and appearance of pomegranates held under the different packing materials

and storage temperatures.

Storage Packing materials Storage life Apperarance
temperature (weeks)
30°C (room temperature) plastic basket 1 shrivelled skin
PE bag 1 rotted skin
10°C plastic basket shrivelled skin
PE bag 12 —
5°C plastic basket 10 shrivelled skin and
chilling injury
PE bag 10 chilling injury only
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