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Table 1-ANOVA of Mean sguaresfor moduled adjectives

Olpti ailio anyd Joyd Ao yd (b Codww! IS ael deladlge lade S
@il iRl (Sl A Joloxe =y iy
SOV df percent of percent of firmness pH TSS color color
weight frostbite content  intensity
loss
ibsy 4 3280/17  2443/87  0/0083"  0/841  0/002°  23/90"  0/2004  0/064
Treatment . . . .
obes 2 3662/0 2830/3 0/0005™ 0/236 0/084™ 18/31 0/0610™ 0/010™
Time
Olej X ibe 8 493/0 161/2 0/0002™ 0/081 0/011 8/88 0/0762 0/054
treatmentxtime
s 30 18/1 16/2 0/0004 0/011 0/0002 0/33 0/0611 0/018
Crror
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*, ** and ns, significant at the level p<0.01 and not significantly, respectively.
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Figure 1- The effects of storage periode x coating treatments on percent of weight loss of Pomegranates cv.maikhosh
fruits. Meanswith the same symbol are not significantly different at 5% level accordingto L SD test.
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Figure 2- The effects of storage periode x coating treatments on percent of frostbite pomegranates cv.maikhosh f.
M eans with the same symbol are not significantly different at 5% level accordingto L SD test.
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Figure 3- The mean comparision of effects storage periode x coating treatments on firmness pomegranates cv.maikhosh
fruites. Meanswith the same symbol are not significantly different at 5% level according to L SD test.
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Figure 4- The mean comparision of effects storage periode x coating treatmentson pH pomegranates cv.maikhosh fruites.
M eans with the same symbol are not significantly different at 5% level according to L SD test.
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Figure 6- The mean comparision of effects storage periode x coating treatments on soluble solids content

pomegr anates cv.maikhosh fruites. M eanswith the same symbol are not significantly different at 5% level according
to L SD test.
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Figure 7- The mean comparision of effects storage periode x coating treatments on color content pomegranates
cv.maikhosh fruites. M eanswith the same symbol are not significantly different at 5% level according to L SD test.
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Figure 8- The mean comparision of effects storage periode x coating treatments on color intensity pomegranates
cv.maikhosh fruites. M eanswith the same symbol are not significantly different at 5% level accordingto L SD test.
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