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Abstract

Nowadays, there is a considerable tendency to replace dangerous chemicals with natural compounds,
compatible with plant, human and nature. This study was aimed to assess the effect of salicylic acid
(SA) on quality and storage life of grape cultivar “Bidaneh Sefid. The experiment was done using a
factorial trial at completely randomized design with three replicates. SA applied in three manners
including spraying vines three weeks before harvest time, post harvest application of SA solution and
spraying vines three weeks before harvest time plus post harvest application of SA solution. SA was
employed in four concentrations namely 0, 1, 2 and 4 mmol 1", Studied traits were total soluble solid
(TSS), titratable acidity (TA), fruit weight loss, fungal decay, fruit overall quality and rachis
freshness. SA showed to have important role on retaining TSS, TA, fruit overall quality and rachis
freshness and reduced fruit weight loss and fungal decay. Post harvest application (soaking
treatment) with two mmol 1" of salicylic acid was most effective treatment to retain fruit quality and
decrease fungal decay. SA treatment may decrease metabolic activity, resulted in higher fruit quality
and longer storage life.
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