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4 Modified atmosphere packaging (MAP)
° Essentioal oil



a0 w9 Shs Sibiay 99 5 (MU s 1 030 GIARLS )b C (el g o 55 S (g3l

o)l 5 )b e

g w8 L8 adgl il 0550 oyl daibes]
Sl ol W30 g lie 0l Loy b oladisas
diges dallas ails, JBlasay jglatea asul bl
Sl dmal> o Kile Boguame [0 g eSS 35lal b
Sl sladiges jlad g Job (59 (raSle) Wk o]
siogile YIOE/D 4 VFIORY o5 VFeE) o e
Ol el ez ool 8550 (551t foo eiaren (o3
ogdleds Al (5l 3 Gl o ) <8 55 5l addllas
5ladsl el Bole plgreay Sas il gl slaS

Al dgd Gl e, ol

MNP ol s Gilues (lulss (uilul gzl
Hals glx
Ly oaiSas il el oSy 5l uslal ] 5l
sbiiecnd 288 Syge (0l b phi) 2l olSws
(Sas i gl S (otalejl g 0,8 Yoo
Flskea Voo gl 03gl Gl g (njs BB Do
aalsl celes ¥ St gzl sl iyl b g 0 aslsl ladec ]
Systoma 5 sab Jlaminl uilol (Sl Jae il
o g 0D plsl (Na2S04) o g0y moows Slalgu
S5 losed slaaind o szl sl sla bl
o3 b o5 o Gy VA sloo b 1503 59 5 (s
O350l Jedda) 00,8 6)IS an slagtabsj!
olal el ool (Les g 5T 558 4y s il
Sz Olge dsazgil azS g 0l (6,5 o3Il ST aw o
(St 5obo o F5LST ) o) oy (salos] Eigos
(Mokhtarian et al., 2022) o 3,155

Agilent #A-) (GC) 535 3 Fgileg,S oliws
(MS) (oo, gl o5t as 00y it (55 0l Lo
BPX0 ygw 4 pze (I 0] el Agilent 6AVYN)
oy, 50 + /Y0 0930 Cslbrd g e Yox oo Joo +/V0)
el 58 S 5 3l 5 (ol ol il g
GC-MS (i slos 2, 5y Lals glias 5l ouniir! 5l
O D ppdaid 4830 0 (ol ol F sl a0 B o
A0 VO b (aadofol §F ile 4> 50) O 75 b o84
Sl s Yoo 4y Sl 5 8l il ol 5 b
@ Ry S /) (i lins bl camy Al 5o 50
s VO i lelid g 3,5 slos ol 535 ol

Sediso (gl gee (29 S l slaaslh 5 ol
dieb oo (99 b o)l fao) (g3l oo |y o] &S
&owo 3| 55 yol> sk, (Rahimi & Abbasi, 2014)
5 OO Vb elde )0 Gl Swed Jdoay saioly
S L poide lr O3 e
Sher sl ids il ladlas o 0l ool
9y olel yoeaSee s lisSel g ol
Sy Ll 50 ealig )l LS CudS (g5, oyl
00 Lo (slaogee (39 <l lee 285 15 anlllans, e
ATV 5 BIFR o s oS sl 5 Ohsns loyend b
Slosee S J89 1S (slymme (e o (5155 w2
Loas o 5YL 5,05 890 (Ll 5o sad po by
0y olyed (e 9 SS) lag B al, 555 Cailee
b oK aeei e (Rahimi & Abbasi, 2014)
e GlBl gy Taed cale (85, 5 pgeen Bjlac
31 ol bl s e 5 3 addllaes ge L (o 5 uils
olyerdy JWdiuns; SlaS 5 1 (oS5 solanal o
5 laboMe bl 15b ons J 7S jheas! b oty
Rahimi &) sl 59, Yo U L3> ,Bxl Ll
.(Abbasi, 2014

S gogasyd glod i slaogsy (58
e dlse g g5,5lS Ygane C by o 50
Sl gl gy ol ol 48,5 g0 cilie
Cesibae 3o o1 Sl 5 Gesbias al 58 23380 (ogas 5
il 0 1 el sid U355 bl L3 sl |
glini Guilol 5 (Shes molids plejpe Sl y2l
Cgz (5 po ) )l s S (lgie ey ald
C omeluy o 5l calloe 5 00l 3yS
L85 58 ey )90

g, g olge

adgl sobo (g jLweslel

S5l aadlas cpl sl Cyga oolaiwls jgo SlalxlS L
Gl ol bl jo &ly (e [l BaSadgs
oley Sy sadiily p slo,ls 0,8 (Gl Jad)
Jse 0 9 Jis OKJA{.[A)'T a (cele V) 2lgS
g Lo yo o ey (0,5 ool FRS-YFVS Daewoo)

oy b was,o Ao g ol F ol dxj0 ¥ oed Cugb,

Eo9r% 50 (g, ¥ e au JiSlas) Wl (6,055 Loy

1 Lemongrass



ag

Voylods Yl AFY Jlw ( 915E gluo g pole 33 Sy5T99 5 Srg

0 baises (ao by wnlp o pll Gl s
VP Oae g s 313 Gl b iz 5l b s
a0 F slos ;3 (9, VP 9 A ) ()l paiges Jolsd L) o)
oled jo a5 el S8 @ oY wal (6l ol 5 sl
oz (B sla iie) oadsl sl ids
RT-V Reyhanteb) Mgl 5l o g 43,5 s !
0 WYY sles heasl ) JL28) Layls b (o) el
Mohammadi ) o eolawl (4285 VO by g of 5 sole
(etal., 2016

C omoliyg slgimo

Ozl gy 4 (sale)] (sladises C aling i
Syge T ddsan) Jibg IS 2P (53 Slulis by
(Sogvar et al., 2016) =.s,5

o< o 9 C aolin g (ygmmlinst (4SS Ty (g5l ue
SIS b SIS S 5, Fuike
SotysSsly s a5 5 C (nelyy (haleST o3l
USly ke sl LS o (DHAAT) ol
5,99 b 00,9l CoaS Jraliay e aS 00g om 5T
9 OgemsldennST (1S9 A5 p0 (ad Sz 09800 (5 )INSS
clale polie (slalds Lo 5, Bale joe s
515 (1) A, 0 il (6005 8,99 b C el
(V) ik,
ac K[C]”
dt
G 850 b C by cdale C () dlal,y o
Tavakolipour ) el (3s,) 6,k ol Ty (G 98
oolaiwl 8,50 calizee slo Jow (V) Jgo (et al., 2017
Cc w;ol.ua cdale waslf Ol g QJbQLi.J Sy
e (B 9 5 IS 850 (b alises Sl sla )L

4 Dehydroascorbic acid (DHAA)

oo b el S5 s s L e Yo
pd el a2 30V ez e a9 a0 19/944
el wulgdyo ol eolarwl oBiws o Juls 5 laica
el slo azlis § GC-MS (5,lojl (asLis (Kl (uilysS
glns ilul 53 39290 SLS 5 ST plelid S o0y

(Mokhtarian et al., 2022) o 43,5 IS4, Jald

Gk 9 (O Siuligy «(STy95 (uibgy (5 jlwoolol

5 MRS )L (mo Ay S coliinl 9590 sl Lo
el 5 & g0 il (55lweslel 3y

Aeiect o alojl sladigas (g W31) | fuligy
B Y Goe a S sile A0 YO sles L) il
03] g Waaigad (xlas Cagh) g diad jgabse
<sLls UNE f-- PA Memmert) ¢ls slgp oloal>
aiBo Yo Soe 4 o5 il A0 Fr sles o (L]
.(Jiang et al., 2013; Nasiri et al., 2017) w5 B>
&1 sl (63l oo b ot uddgy) 1 icdigy
JaeelS 5 4085 53150 oo (ool (5339) 0y V1D
Ol (ol o) dope VO ke L
5 SHSe Pl dsee Sz (aiSpy) )l sty
o S LI gy Jslone 4 (Adg (6 pdySllas]
mbline (e Lawgi 4z do Ve Loy sasoslel Jelowe
odiges way Al pe 0 0B Ken (akdo 50 YO*)
Jolme j0 dids ¥ Goweay (L3 sae £)  ciwbesl
IR - J P HEOR FRENE 0N
slos o gl oo lrale gl g (ctules] sladiges
Wo S Bl aads Ve Sae a4 ol 5 il A0
.(Dehghani et al., 2018)

oilol Sl (631 douo b oribangd (o) 1 gy
oo (ol 5539) oy VIO T Jsloms (A5 i
Jlam e b as (D) By alie 5lpd
bl oo Vere Jlade (Abg Jole (30,5 !
1 logs bt Jole plo s adlol o] & JLals gl
ol )53 a5 #3Y (Noshirvani et al., 2015) ayo 5 JLis
SoniS clale s eluly onsadlal ulul e aS
20,5 bl Glesde (pum b5 5 (MFCT) )8
.(Noshirvani et al., 2015)

! Plasticizer
2 Minimum fungicidal concentration
3 2,6-Dichlorophenolindophenol (DCPIP)
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2 Plate Count Agar (PCA)
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Abstract
Vitamin C (L-ascorbic acid) is a basic nutrients and very effective antioxidant that acts as a natural
preservative in fruits (such as Cucumis sativus). Aiming to maintain bioactive compounds (especially
inhibition the dehydroascorbic acid formation) and preventing the spoilage development, the effect of
edible coating types (I: control, Il: Shiraz gum & I1l: Shiraz gum containing 1000 ppm Mentha piperita
L. essential oil) and storage times (1, 8 and 16 days) on the auto-oxidation kinetics of vitamin C and its
inhibitory role on inhibition of bacterial/fungal growth of Cucumis sativus at +4 °C, was evaluated. The
results indicated that the variation rate of Cucumis sativus vitamin C degradation during storage period
2
follows the zero-order kinetic reaction (the highest P?%) ratio). The lowest growth rate of mesophilic
bacteria (6.95), mold (3.21) and yeast (6.04) of Cucumis sativus in (logio CFU/g) observed after 16 days
of storage in sample (I11) that corresponding to the lowest rate of vitamin C degradation. The half-time
values (ty2) of vitamin C degradation rate showed that, the best shelf-life of Cucumis sativus (in the
studied conditions) was ~10 days, aiming to maintain the most nutritional properties. Generally, the
findings of present research can be useful for monitoring the shelf life of Cucumis sativus kept in cold
stowage.
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