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ABSTRACT

In recent years, demand for organic products because of their high nutritional value and healthier is rapidly
increasing. In this research, the effects of organic, integrated and conventional garden management systems
investigated on storage life and postharvest quality of pomegranate fruit cv. Rabbab -e-Shiraz at 5°C for 90 days.
Characteristics such as weight loss, quality and biochemical parameters were analyzed at harvest, 45 and 90 days
after storage. Results showed that the weight loss in organic fruits were significantly lower than conventional and
integrated management system during storage. Total soluble solids (TSS) and titratable acidity (TA) content in fruits
of conventional management system was higher and ratio of TSS/TA was lower than organic fruits. The highest
TSS/TA ratio of pomegranate fruits was obtained from integrated management system. While, total phenolics and
flavonoids content of organic fruits were higher at harvest and during storage, they were decreased in all fruits during
storage time. Also, total anthocyanin content and antioxidant activity was higher in organic fruits, but contrary to
phenolic compounds, anthocyanins content increased during storage. Overall, organic fruits showed higher nutritional
value and more storage life.
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Figure 1. Effect of garden management systems on weight loss of pomegranate fruit cv. Rabbab-e-Shiraz during storage
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Table 1. The effect of garden management system on some quality and biochemical characteristics of pomegranate
fruit cv. Rabbab-e-Shiraz during storage

Management TSS TA TSSITA Antioxidant activity Total anthocyanins
System (%) (%) (DPPHsc%) (mg/l)
Conventional 12.07 a 2.08a 5.92 ab 954 ¢ 153.29b
Integrated 11.38b 171b 6.65a 11.38b 17541a
Organic 9.54c 149c 6.41a 12.07a 18341la

* Mean values in the same column followed by different letter are significantly different (p<0.05)
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Table 2. The effect of storage time on some qualitative and biochemical characteristics of pomegranate fruit cv.
Rabbab-e-Shiraz produced by conventional, integrated and organic

Storage duration TSS TA TSS/TA Antioxidant activity Total anthocyanin
(day) (%) (%) (DPPHSsc %) (mg/l)
At harvest 9.34¢c 191a 495¢c 66.59 a 149.20 ¢
45 10.96 b 1.72b 6.42b 66.81 a 169.79 b
90 12.70a 1.65b 7.70a 65.10b 193.11a

* Mean values in the same column followed by different letter are significantly different (p<0.05).
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Figure 2. Effect of garden management systems on total phenolics and flavonoids content of pomegranate fruit cv.
Rabbab-e-Shiraz during storage
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