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The effect of pre-harvest treatment salicylic acid on storage life and some qualitative
characteristics of apricot (prunus armeniaca L.)
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Abstract

In this study, was carried out factorial in basis of CRD with 3 reapplication to study the effect of
salicylic acid on the quality of apricot fruit during cold storage. Apricot fruit pre-harvested
sprayed with different concentration of SA three weeks before harvest time and stored at 4°C.
The characteristics of flash firmness, total soluble solid (TSS), titratable acidity (TA), pH, were
measured. Postharvest life of fruit apricot increased significantly with the use of SA in fruits.
Salicylic acid prevented soft tissue of the fruit during storage. The results showed that salicylic

acid was caused to increase the TA and decrease of pH.

Keywords: postharvest, spraying.


mailto:E.Ardakani@yahoo.com

