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Abstract

Coating not only prevents the evaporation of water inside the fruit and fungus
infections but also reduces the appearance marketing. The effects of coating on
inner composition which determines the nutritional value and taste of fruit juice has
been less studied. To this aim, the experiment was conducted on harvested citrus
fruits including ‘Thomson’, ‘Siavaraz’ (a local variety), ‘Moro’, and ‘Page’
mandarin. Fruits with uniform size and free of any disorders were harvested, and
divided into different groups. Used treatments were included control (no coating),
wax coating (a type commonly used by growers) and storage period. Treated fruits
of each variety were stored at 5°C for 90 days and some physicochemical
properties of pulp were evaluated on samples taken from 0, 30, 60 and 90 days
after beginning of storage. Overall, ascorbic acid content of four varieties
decreased during storage especially in “Thomson’ and ‘Page’ varieties. The total
phenol decreased after harvesting, but at each stage of sampling, phenol content of
control fruits was higher than waxed fruits. All treatments had not significant effect
to inhibit DPPH radicals. Inversely, uncoated fruits typically inhibited from ABTS
radicals than coated fruits especially during the late month of storage.
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