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'~ Grey mold
2. Botrytis cinerea
3 - Rhizopus Rot
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* - Rhizopus Stolonifer
5 _ Brown rot

6 _ Monilina fructicola
7 _pitting
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storage quality of cherry var. siahe mashhad with acetic acid vapour
Shohreh Nikkhah
Khorasan Agricultural and Natural Resources Research Center
nikkhahsh@yahoo.com

Abstract:

Sweet cherries are susceptible to postharvest decay. The synthetic fungicide is discouraged in
postharvest handling because they can leave a residue and present risk. Therefore , naturally
occuring compounds have been considered as an alternative. Fumigation of sweet cherry by
organic acids has shown in controlling fungal activities. This research has been done in order
to study the effect of acetic acid on preventing decay in cweet cherry and maintaining of its
quality in cold storage.Sweet cherries was harvested in mid June and after grading treted by
acetic acid. The fruits of each treatment packed and kept in cold storage .After harvest and
after 7,14 and 28 days in cold storage the qualitative characteristics and sensory attributes
were meseared .The experimental design was 3 factors factorial ( factor A: acetic acid
concentration, factor B: acetic acid vapor time,factor C:storage date) adopted completely
randomized design with 3 replicates. The results showed that treating fruits by acetic acid
(2.5 microgram per litre for 30 minutes ) lead to the highest score for total acceptance of
fruits.

Keywords: sweet cherry — acetic acid vapour- total acceptance — qauality
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