LK
Saffron Agronomy & Technology [ j ‘
Vol. 4, No. 4, Winter 2016, P. 301-311 \%//
DOI: 10.22048/jsat.2016.38667 oot

Ol¥e) 539Ud g wesly) g il
YolTN) Lo VY0 s F o leds oF al>

2

GG it

-z
o

190 03 555 b 51 030 Slalad ilo sLil kS 9 (31 438 5 F il 0 L

# 0‘9\5 Jel>

VA0 0 b At 5 pdy 56

VY40 sfs 2 ¥ il s éJU

LXVCCS

S ol Sl pgen lyie il S game 3 8 Uil 5 B AIS dag 3y90 dadj)l (alS lsieds e

a0yl Sl eslitwl 590 3950 3ylge o0 diliwlio Canl bigwy L3l 4 o Sl g a9,Sue 1 ¢ SlagnST 5T Sl 059 el

03,95 b y0)L5 Jgmame (5513 9 Cdloyy Sl g CudsS )3 0uimd dgite S lyisr e SIS 0)las 3,187 0 elaie
VE /D bwgio yig) yie sl Y Cols b (ooxSo @ladad yy  Bolad MolS )b LB (0 nidgs cunguw (yames )S pd) dilglin

[ o> 20 y3 Vo) lyie s Sl o)lac jlas Co g ol (ghudiwd 09,5 Hlgx 3 dilgain oad odle] Clakad s plovl g (p,5

S35 oylac 4dd Vo 4l B ey (Wlg VO a8 < ogil YOY/Y zge Job yinli yiSTas) (g9 —gy dxdl cdBd Vo dody (o>

53 oge Slslad Jla jl a0 1,8 (ald plgisar) Jloss (i 5 485 0 Ddeds (59— dndl Jlo 9 20> V1 ke
590 VY Gaedn (3,8 Ble a0 0 410 (sled) Sy 45 5 4d)S J1E 5V 10 b (e duo FOXVYex VA ) Glass  Suiwdly By )1
obdn Lal wiles (638 0ls 59 GialS 5l crwilgs olas a4 olybie; S8 ojlac a5 ol lis odel Contsy gl ud (6)l1g55
S il g 4ol iomen 83 350 1) S0y S g 033 B |y (290 ) Cunsly o3 gy Jles] daw )3 ()b e

SIS (29 )See )b GRS )3 6tk 3des UV 5 5505 o)las plys jlas diz o 3905 (65 ol>

(295 (g S dog S g (2195 (S gl Lol

b8 cle 3,5 (0 S Glpl 3 (g ©)904
©ygody g 03 ol SN 29> 5 (i glio > gl
(o 8 GBS Mg da g 3)90 olS I is ol ladé st
99 olyie JS oas el sla iz aoys A Ly 53,8
J5 slapisy ool olendsnd dlge 4351050 o 4y,
sl (i plio 5 oot 250 53 3 ety bl
iz polis (S Cunl 485 )15 ole dnel dag5 3)00
Gdle 5w 55558 S 515 alar 5l Laclums: S

EVRT
Caliseo Y gaamo g Sl dbogee (59148 9 cudldp
48 00,5 o (Sl Slge (gl o Mg 4 e gygliS
LaJsid s oo dube glasSloge e plyisa Ll oo
Ol Gy (o peie 39 o3al Lo glaST (il g

ol 4ugdl o yul)S lgieay a5 (Crocus sativus L.)

A hCap oK (alS Sldg og)S )bkl -
(h.kaveh@torbath.ac.ir : Jgtue odiws g —)


mailto:h.kaveh@torbath.ac.ir

IPAB (ltumo) F oladd F aler oyl pie s gr9lid g sl ayps Y0 Y

SxS ol (imen 9 (A8 Sloged il g Jpaze glas]
485 LS Y gamo | xpmg ik 53 (29,500 (S8 ]
(Park et al., 2011; Rahman et al., 2011) ccwl oo
3 oty Sl 4 (2B ws ol g ol T slge 34
Y gamo 3 o] (6 p5) LS Cosgion pie 5 oyie; S5
ol oias 1 sl il ssimd olis STes o lid
Y game byl gy layled o e U5 ) sy
0P9=h Ledyes () 055 allgiin sl 03,65 (3 05L
gl o oty ol K lgisa cuslia ol3E 35
(olie (P by dag 3590 (13))) W81 OIS (o 3SOl>
Guan & ) cewl 48,5 )|, 8 lodlgls g drels pyac dyas
A (log a8 clsdy Yoane Jgame oyl (Fan, 2010
3 (2L )l os (29,5 3y 5 8L ASp 5 ol
kg ol plosl 5l G )l (Tappi et al., 2014)
Se glsean plyis; SH ojlas (380 Gl (o)
Slogad deup0 50 olyee; Mg ol cais jloll odlo
sobate cpdy o Cunl 03)98 by 036 Y gaze Cully I
lsbe G Ls oo 5 oLais & ol S8 ejlas
i 9 (29555001 (ol daledlge (oS Hlade  iak
3)9-0 Caprgmw (g—men)S o8y Allgin (xaw Y S, «dly

W8S B rp

L 59, 9 dlge
Jlasi aladl g La 3 gai 5 Loulel

w3 5l gl Cluogas 5 )8 o ) Glusy lroges
Gilw oalal el s Ll g (ygmes S dilgain
Al L gt 5l oy Lioge 03)55 oy o6 (sladiges
L S wlsad ) 0 (6 Simgy (19,5 Suid g (Jgene

A s (p,5VE /D bawgio (yig) yio Sl ) Cwbus

Serrano-Diaz et al., ) Jswlo g Jgioysmw ¢ Jo—js0)
slg—o « (Serrano-Diaz et al., 2013) (puwbs ¢yl punlS
Argento et ) ( Jpasbp¥s¥ 5 ' (9SVg5) shae 5 5l,9
Awels,lS wlais (al,, 2010; Zheng et al.,, 2011
Goupy et al., ) (bl (65 9] g b pmwgyS ¢ pinwg)S)
5 o—=9)S 95w <(2013;  Tuberoso et al., 2016
S 92dn el Sepgiin) Sgb SLS 5 g (logSy)S
Lo gigMs g o yiluwgsl (L et al., 2004) sl Seolipw
o35 ol ; S,5 ,> (Serrano-Diaz et al., 2014)
(lyis) SlS o)las Gjglsn sacdld adllas .cunl onis
Li et al., 2004; ) 5Liy;0pm— 1 clacJld o ol sl
Termentzi &) olus! sl (Yildiztekin et al., 2016

Kokkalou, 2008; Sanchez-Vioque et al., 2012;
(Serrano-Diaz et al., 2012; Yildiztekin et al., 2016

03905 e |y o (Zheng et al., 2011) > ,L3 oo
Sl
o dng Lodys s oy oil slagsjuw g ogee B pas
(Slosiljh 5 bty o5 N e o 5 ol (55 K
Sipahi et al., )cwl 428,51, 8 LE0S G e a5 g5 390
(S Cangy) 0 Jpae (slwodlel 1],8 4 51.(2013
Lol oS 5 €Ol oS cage (3,5 askad 5 i
FeeBl 59 5 dp s (bisloged 1l gllast
335 (0 YL (98 sl g b gyl 80
sy Glidss Wl b, (Azarakhsh et al., 2014)
9 090 Sl 9 sl (yoal layles Sl onlial polate 4,
5l oalawl .l plool cuws p3 03)55 oy 03l (g

dl_lbu_a.nas u..uzsl_f d‘).f wl J9l>m Qly‘&a‘ qu Lgl.m.xn.wl

1- Butyrolactone
2- 2,3-butanediol
3- Antityrosinase



Yo¥  Lailgn 00,95 by o3l wilekd GloyLil CotnS p gl yoe ) S pulS o 5las i1

Oh9d 2 0jy pRelS eg—e ()59 Sjdsd plals

W05 dewbre i ¥ ddleo jlodlatwl b (5,05,
adgl o)l 8 e = o iy Sl palS (F)
ol 0ig b asged plej 5 ogme (i) (ege

{(oge

oKwd b Jsloee dols dlge (5,05 03100 2 Jaloro dols dlge
W (g S0l i yegisThs,
O 999 0P8y 4 (m5we s (65 0l i )Seel
YYO L lgaim p,5 YO (WU & Chen, 2013) cé,5 sl
3 aw b by lse NaCl sso s < /A0 (gols ol ) e
B3 (g3l 33y BT S gl o Jglome ()0 055gen
2 Joloee CllS 5l Cangala s (658 (sla SIS JS slus

A5 oledds 31,5 Sl a2 3 F )3 50, Y e )BT Lo

Solel 3aIlT

g 005 jJUI SAS-IMP 11 158l o5 5l enlazul b ool
Sy90 (S5 90jl b doyd & Jlas] amaw jd )l (oyl5 sime
2955 e L led g 0 ptlejl 08,5 )15 e
85 sbodl dilgtin dslad YFe 8L oo

o Slayles a5 A5 asiie odel Cands gulS awyp
S5 52 4 B (P19%) (o) ine 5 fhe jsbas <ty |l
lgdiz 03)95 (B ojU Jpaxe (1j9 Suiglejed Shals
bl J) 099 )3 229,500 S0l e 5 (522 5 LogS)
PU st aop S Jlanl o )3 (5o Hine ysba
Form ooy @ (31ed8)S 138 bl 5l sl jlos
Aol dlyo adny () 3y90 Syl Sy 8 il
() Jgi2) 252 ssine 30> S Jloin] s 5> Jgla

Lo LS plosl ) g oaliil 3)90 Bg)lo 9 )18 Laze 13
LS (ghe s madw Cu IS g Joloce
9 00 (g udiwd 09,5 )l 40 43'9.&;.& ol 03lol Clalad
(o | oo 203 V) (lyie; Sl ojlas o o
YOV/Y zoso Job il S1as) (g9 g dxdil cdddd Vo Codoay
oylias 4 a8y Ve a8y O Cued (g VO a8 ogil
D Oidedy (59 92 Al jlad g 9 doyd Ve (e SIS
Jloss jldm iS55 (el plgisas) sl (i 5 A
O£/ gles) Jlowu ) g 485 )8 (Y9 o b (ol
2 otalail 61 (S5 59, \F ey (3,5 ko @y

8,8 el 4y yuscu y olBuish oSl jl ;o VYAY 5oL

Slis (5538 o 3ladl
o 9 55552 sy b Sl e (s pSeslal 15
-43g05 .(Perkins-Veazie & Collins, 2006) cs,5 el
g 00 odnliiie yiogighg S wl bawwgi ol 45 ogaesl (sla
W dowloee Y dblee I oS 50
[Absorbance 560 nm — absorbance 700nm] = 37.6 (V)
83)95 (s 03U sallgain (x5 1K) loxi
o L (L) Suis,3) CR-400 Juo Wyt ,5p0 L
CIELAB S5, (sl ially ol 1 (@) 08 p6 5 (0)
! (Weatherall & Coombs, 1992) ._i (5,5 ojlul
ool i 4 Y o ¥ dblas I K5, 5 sy leld (¢ S0l

OIS 3 edalie W5l (ke g0y donis A

C*=[(a")? +(p7)20F (v)
hav = ArcTan {% )| (Y)

1- Chromacity
2 - Hue



YD oylowo oF oylods F al ol pic) 6y9ls g celyy apis Yo ¥

Wlgaid 53 Uy et L g (S Oluogad wge ()9 S jlerid (AR 52 Cudld 3 s SBled 9 (Slo)lsl lojne JT-Y oo

83,95 0y 03U
Table 1- Effects of storage period and postharvest treatments on physiological loss in weight, quality characteristics and color
parameters of fresh cut watermelon.
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Figure 1- Effects of postharvest treatments on physiological loss in weight of fresh cut watermelon cubes during storage
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Figure 2- Lycopene content (ug/g) changes among postharvest treatments during storage of fresh cut watermelon cubes.
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Figure 3- Total viable counts of psychrophilic bacterial after incubation of the agar plates at 4 oC for 7 days. Samples took
during storage period every two days.

b o) iy Jleis] e )0 (o) bme ialS (gylo,Ll

Sy cadas
SIS i 03y Sy 03l S gazee (g palls Cumidy
Sl s b 3 e pread 2 g )b bl et il
Ol Jgame 53 by Jlesl a8 o Ll (o
g8 o 3l caliel gla 281y (S 4 oxie Ul g i
ohalS (LadlsSS) 4 3o5) S5, ials ((ad (sleged) S,
ElS 1) (gxiylil g 0dd S m e 5y 5 3L (i

(Toivonen & Brummell, 2008) a»> .

Jstas sola ulge
o ccdlyy 5w 0)90 0 Joloee dols dlge iy
B il olLie gy 0590 &lgai )3 Sy 9 5518
ogus g JolS (claogue s aS 00l Ll s .ol ai8)S
0 9 V¥ oyl Ll slaled jd (gl ixe glds 03)55 iy
M ey Gjgmod Sy g 41BN 3929 31,5 (Bl 42
A Comnd ()I0)Ll @i 39, B SSC p> Sl yulidl ety

ol @l gyt (Gl etal., 2006) cusl snis JolS 550

Jebe dels dlge yliee 50 Clpuss &S Wl asuie 0 ol

25 U Jgl 4 Carus wadylas U pinia clajg, ) 4>



IFAD o) oF oyl F e oy 5208 5 a3y YA

Soluble Solid Content (%)

o
T 3 2 5 3 2 T 3 3 2 T 3 2 s 3 2 5 3 2 s 3 z
E E 5 E E 5 £ £ g 5 B E 5 E £ b E E 5 E E 5
s = 7T s £ T s = F = £ F s = % s £ T g £ 3
S X w S X m S % % ow S 5 w S X wm S X om S X m
S 4 3 o & g c 4 4 3 S 4 g S & g S & g g £ g
s g g S g g g g
ES = = & = £ € =
= = = 3 o o 3 =
il w w 2] %] v v v

< [} ~ E=

£ = ] <

Postharvest Treatments/ Storage Time
Wl 8598 (i g 03U lakad 6,15 Wil (b iy 3l (g BliSce (51 Ylow 53 (duoyd) Jokome Sols dlge (4l 3ae ol punti —£ S5
Figure 4- Changes of Soluble Solid Content (%) among postharvest treatments during storage of fresh cut watermelon cubes.
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watermelon cubes.
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Abstract

Saffron is considered as a valuable produce by producers and traders. Unfortunately, the use of its
floral by products like petal which have proven to be antioxidant, antimicrobial and nutritional value is
limited. In order to investigate the application of saffron petal extracts as an ameliorative on
postharvest and processing quality of fresh-cut ‘Crimson Sweet’ watermelon, a completely
randomized designed investigation was done on watermelon cubes with 1cm diameter (1+£0.5 gram
mean weight). Prepared watermelon cubes were divided into four groups and treated with saffron petal
extract (10 % V/V) for 10 minutes, UV irradiation (maximum wavelength 253.4 nm and 15W) for 5
minutes, 10 minutes of saffron petal extract then UV irradiation for 5 minutes and control. After the
application of treatments, fresh-cut watermelon cubes were stored at 5+0.5 °C for 14 days. Sampling
and observation of the studied characteristics (physiological loss in weight, soluble solid content,
lycopene, microbial load and color quality (Chroma Hue)) was done every two days to find the trend
of changes during the retention period. The results of experiment showed that petal extract of saffron
could not decrease weight loss but it was significantly effective in lowering microbial load and
increasing color quality, and prevention of lycopene degradation (P<5%). Although treatment of
UV+SPE had better efficiency to suppress microbial load significantly (P<5%).
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