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Table 1- Mean comparison of Thyme essential oil post-harvest spray effect on pomegranate fruit (cv. Tarom red skin) not
infected with fungus spore

Olho

o 'TraltS S Sawgl 5k pw owilogis] A
Gy illing Inj . pH TSSTA |
? Decay (%) Chilling Injury (%)  Anthocyanin (mg/l) (%)

Thyme essential

ails (mg.I™)
0 32.75a 0.25a 0.138b 3.49a 11.38a 1.38a=
500 23.83b 0.19b 0.170a 3.44ab  11.28a 1.35a
1000 25.08b 0.18b 0.149ab 3.38c 11.68a 1.35a
1500 23.91b 0.19b 0.155ab 3.40ab  11.38a 1.35a

38l 05 (P<0.05) s sime BMBT (gl)ls gt o 1> S yidie Bgp> b dlaclse
Numbers followed by the same letter are not significantly differentns (P<0.05)
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Table 2- Mean comparison of Storage time effect on pomegranate fruit (cv. Tarom red skin) not infected with fungus spore

Ol
(&S o F35te o TA
(ole) o, R o (0 e o PH  TSSTA o)
) ecay (%) ChillingInjury (%)  Anthocyanin (mg/l) 0
Storage Time
(Month)
1 17.12c 0.14b 0.128c 3.32c 12.8la l47a=
2 26.31b 0.23a 0.148b 3.47b 12.06a  1.45a
3 35.18a 0.24a 0.163a 357a 1233a  1.32a

13b o00 (P<0.05) o ixe U] (glyls (gt y2 55 S yitio Ly y> b olaclse
Numbers followed by the same letter are not significantly differentns (P<0.05)
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Table 3- Mean comparison of Thyme essential oil post-harvest spray effect on pomegranate fruit (cv. Tarom red skin)
infected by fungus spore

Olho
. g 'Tl’altS S Sl Ol ] H TSSTA TA
criagl Decay (%) Chilling Injury (%)  Anthocyanin (mg/l) P (%)
Thyme essenti
ails (mg.I™)
0 32.50a 0.26a 0.170b 12.48a  133a  16.50a*
500 23.66b 0.20b 0.180a 11.75ab  1.31a  15.16ab
1000 24b 0.19b 0.180a 11.34ab  1.38a  15.66ab
1500 23.58b 0.20b 0.183a 10b 1.35a  13.50b

230 o5 (P<0.05) ls gze M) gl ygim y2 3> S yidio by y> b dlael®
Numbers followed by the same letter are not significantly differentns (P<0.05)
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Table 4- Mean comparison of Storage time effect on pomegranate fruit (cv. Tarom red skin) infected with fungus spore

Olhe
N T.La'w S S35l O] TSS  1eg7a JTA
(ole) PO Decay (%) Chilling Injury (%)  Anthocyanin (mg/l) (%) (%)
Storage Time
(Month)
1 17.00c 0.16¢c 0.15b 16.81a 12.94a  1.30ax
2 26.12b 0.22b 0.15b 15.05ab  11.07b 1.36a
3 34.67a 0.26a 0.23a 14.06b 10.71b 1.31a

28l oo (P<0.05) o sime BMSS (gl)ls gt o 1> S yidie Bgp> b dlaclse
Numbers followed by the same letter are not significantly differentns (P<0.05)
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Table 5 Interaction effect post-harvest spray essential oil of Thyme and storage time on pomegranate fruit (cv. Tarom red
skin) not infected with fungus spore

B ibo,lWil 0,93 jgy G
criagl bl e i il S Joloxe ol 21z

Thyme essential (sle) ) Weight loose |e|§<n;;e TSS
oils (mg.I?) Storage Time (%) . (%)
(Month) (%)

0 1 14.37ab 62.24bc 17.50ab:

0 2 17.80ab 66.51bc 13.50b

0 3 22.74a 78.21a 18.50a
500 1 8.81b 54.32c 17.50ab
500 2 12.33ab 64.93bc 12.25¢
500 3 14.47ab 70.71b 15.75ab
1000 1 5.99b 50.70d 17.00ab
1000 2 16.18ab 64.88bc 14.00ab
1000 3 20.60ab 67.41bc 16.00ab
1500 1 4.35¢ 54.07c 15.75ab
1500 2 12.25ab 65.64b 13.50b
1500 3 19.24ab 69.78b 14.75ab

318l 03 (P<O.05) s iize W] ()l (ygtw yo 55 S o Bgys b olusl®
Numbers followed by the same letter are not significantly differentns (P<0.05)
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Table 6- Interaction effect post-harvest spray essential oil of Thyme and storage time on pomegranate fruit (cv. Tarom red
skin) infected with fungus spore

T Sloylila93 Sy il
gl mili! ( 09 o2l Loni
_ slo) / onic H
Thyme essential ) Weight loose  |gak p
g 1 <t T age
ails (mg.I™) orage 1ime (%) o
(Month) (%)
0 1 15.81ab 65.06ab 3.54ab=
0 2 18.34ab 73.69ab 3.33bc
0 3 23.74a 78.11a 3.568a
500 1 9.45b 61.34ab 3.49ab
500 2 12.85b 62.22ab 3.48b
500 3 14.60ab 63.14ab 3.53ab
1000 1 6.77b 55.95h 3.54ab
1000 2 16.49ab 69.98ab 3.25bc
1000 3 20.19ab 72.84ab 3.32bc
1500 1 5.05¢ 60.85ab 3.49ab
1500 2 12.37ab 66.64ab 3.41bc
1500 3 19.24ab 61.60ab 3.19¢

28 03 (P<0.05) s sime BWB] (gl)ls (gt yo 55 S yidio Bgps b olaclse
Numbers followed by the same letter are not significantly differentns (P<0.05)
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