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The Effect of Sodium Nitroprusside on Qualitative Characteristics of Pomegranate
(cv. Malas Yazdi) During Storage Period
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Table 1. The effect of sodium nitroprusside on qualitative characteristics of pomegranate
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(M) H (mg/100g)  (mg/100g)  (mg/100g) Y0) solids (%) y
Control .als 19.298 31.666 43.752 55.315 6.433 13.866 9.125
10™ 35.924 37.333 82.657 143.992 8.533 17.400 17.265
1073 79.735 50.333 137.128 220.378 8.966 20.433 51.982
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