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Table 1. Color properties of used bags.

Cc* h* b* a* L* (Bag) a..s
22.6 46.61 16.3 15.15 57.03 Light brown .55, (sle 5¢3
5.21 2975 4.62 2.41 4.62 White Li.
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Table 2. Average of maximum monthly air temperature (°C) for cover surface temperature and fruit surface
temperature of covered and non-bagged pomegranate fruits (control) during the months of July to November

in 2015.
o g claﬂ sles S ch,w sles
Fruit surface temperature Bag surface temperature 52 los Sl Jav 52 ol
Average maximum air Month
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Control Light brown bag White bag Light brown bag White bag
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July
3ls e
34 38.5 30.6 44.5 32.8 34.7
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September
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Table 3. Mean squares effect of covering fruit with bag on physical properties of pomegranate fruit cv. Shishe-kab.

) Calis o35 05 S& e -
0L glo s SAS S S sy S 0 o gmal o gmal ol St e
Brownin Crackin, ; ; i S.0.V
g g Peel Peel fresh Juice Juice (d
thickness weight density volume
. . . . . _ S
28.98™ 128.44™ 0.4302™ 265.92™ 0.0001™ 529.80™ 3
Block
182.48* 1908%** 0.829™ 491.56™ 0.0001™ 165.05™ 4
Treatment
s
9.27 248.2 0.4859 276.95 0.0003 383.37 12
Error
(Ao 33) Ol puis ;
29.36 42.89 2021 12.29 1.65 16.90 YT s
CV
2o Slglis
Orthogonal functions
. . . . dals blae s 04w UL
379.32%* 1151* 1.14™ 395.29™ 0.00001™ 557.83™ 1 0% e O
Covering against control
25.5™ 505.35™ 0.44™ 136.83™ 0.005™ 5.34™ 1
Effect of bag
s s ol
202.06* 5337%** 1.41 510.42 1160.25* 1
Effect of time

*k k1S respectively significant in 1% and 5% and not significant.
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Table 4. Effect of covering fruit on physical properties of pomegranate fruit cv. Shishe-kab.

Odslo s o gy Cwles 3Y)
) Jij @ QS/,\,_SJJ (mm) () vy 03U U’:"%"I J@ (ml) Uc"%"] = Dles
Aril Cracking Peel Peel fresh Juice density Juice volume Treatment
browning thickness weight
0.016 0.0007 0.212 0.74 0.788 0.784 P-value
1.66 ¢ 56.2° 297° 144.25° 1.07° 109°
Control
. . . . p ; ols o Al S
7.5% 44.96® 3.24° 116.97° 1.06° 132° 0 i
White bag in July
ols o o lo 4¢3 donsS
10.49 ™ 3232° 329° 138.01° 1.07° 129.43 ° 0 00 SR e
Light brown bag in July
a . a a a a olasls o 53 At S
20.13° 7.03 3.55° 143.46° 1.06° 113.56°
White bag in August
) ‘ , , , , olos! iy &l sgd amS
10.08 8.43 % 417° 134.11° 1.07° 113.81° TS ORI Sles# e

Light brown bag in August

I s pae BBl s s LS{CE—A/)JLSD J}.aﬂu,«LJﬁ (oeld a3, ey Jj:«au)fbl.awihf
Means followed by same letters in each column are not significantly different based on LSD at the 1% level of probability.

Skt 08 50l 0 ploard Sl guad 0 g SkilE g Hled Slay o Kb —0 g

Table 5. Mean squares of covering fruit on chemical properties of pomegranate fruit cv. Shishe-kab.

GIN|PY au ol Aol 5l g0
B S = S i s
SIS s Total TSS/TA AL ke sl e
Antioxidant ~ Anthocyanin phenols Titratable Total soluble Sources of changes
o gl . (df)
activity acidity solids
. . . . . . S
30.16™ 7.13™ 4.551™ 4.73™ 0.004™ 0.79™ 3 IS
Block
1913.92** 98.49%* 1.478™ 30.5 0.010™ 1" 4 o
Treatment
o
24.84 10.75 0 10.19 0.004 0.935 12
Error
Ao y3) Ol puas 5
12 19.29 1.39 11.37 11.17 5.57 (o39) S oz 5
CvV
2o Slglis
Orthogonal functions
) ) ) ) dals blae 53 0 g OLE
6535.9%** 218.82%* 2.178™ 41.63™ 0.021™ 0.07™ 1 e 2 oz OLLE
Covering against control
) ) ) ) S
1113.8** 128.42%* 2.89™ 1.31™ 0.009™ 0.23™ 1 =
Effect of bag
) ) ) ) ) ) ooy 3
3.49™ 41.57™ 422" 36.99™ 0.011™ 1.005™ 1 et
Effect of time

(ol sme (J.G}./.O JA Cl:”«)é Dl e S S TR

*k k1S respectively significant in 1% and 5% and not significant.
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Table 6. Effect of covering fruit on chemical properties of pomegranate fruit cv. Shishe-kab.

s . T . &L Ao Qol> sl
0> o) A o S TSSTA s <°Brix>ay s
R (mg.I™) (mg.100g™) ) D) i s i
Antioxidant . Titratable Total soluble Treatment
. Anthocyanin ~ Total phenols L .
activity acidity solids
0.001 0.001 0.401 0.062 0.135 0.413 P-value
78.5° 23.61° 0.084 25.17° 0.69° 17.21°
Control
olo o Al S
41.57° 2035 0.083° 28.97° 0.59* 17.33° 03 e e
White bag in July
oo 3 53 s, (cloygd 4nS
25.81°¢ 13.55° 0.083° 31.64° 0.56° 17.9° 0 00 SR e
Light brown bag in July
olesl s dnS
41.73" 16" 0.083 ° 29.17° 0.60° 17.64° P03 e S
White bag in August
olesl Qo lo 4¢3 dnsS
24.1° 11.46°¢ 0.082° 2535° 0.66° 16.58° TS ORI Sles# e

Light brown bag in August

I s pae BBl s s QCE.AJJLSD ()yﬂwhﬂlﬁ (oetla a3 i, A S rie iy L Lawful.:a
Means followed by same letters in each column are not significantly different based on LSD at the 1% level of probability.
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Table 7. Effect of bag color and fruit covering time on physicochemical properties of pomegranate fruit cv.

Shishe-kab.

0 920 ;)J;L.T:}.v [)LAJ' A..«.;S ;<v_)
Covering time Bag color i
| . s o ogh i Attributes
s l P-value i i P-value
August July Light brown White
b a b b (ml) a):.a:;j V»
113.68 130.71 0.024 121.62 122.78 0.948 :
Juice volume
() Sas s
7.72° 38.63 % 0.005 22.5% 12.5% 0.243 ety
Cracking
1Y oyl oA cle 5g3
16.11 9°b 0.0187 11.29° 13.82%  0.541 () dol onsle s
Aril browning
1YY -l 2T
13.73 ® 16.96 * 0.344 12.51° 18.18%  0.001 gl ol
Anthocyanin
(1) glawsS) =1 el
33.77% 32.84% 0.195 24.96° 41.65* 0.001 ST

Antioxidant activity

G s pae BBl s s QCE.AJJLSD ()yﬂwhﬂlﬁ (oetla A i, A S rie iy L Lawful.:a
Means followed by same letters in each column are not significantly different based on LSD at the 1% level of probability.
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