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Abstract

Maintaining fruit quality after harvest and during storage is an important task in fruit industry. This
research was doneto study the effect of putrescine and peppermint essential oil on storage life of plum
cultivar Shablon in a factorial experiment in a completely randomized design with 9 treatments and 3
replication. Treatments were consisted of three levels of putrescine (0, 1, 2 mM) and peppermint
essential ail in three levels (0, 250, 450 ppm). The treatments were applied by immersion for 5
minutes then fruit were stored in cool storage with temperature 1°c and relative humidity of %85 for
two weeks. The percentages of weight loss, sensory analysis ( taste , texture and overall acceptability)
, total soluble solids (TSS), titratable acidity (TA), flavor index (TSS/ TA) and pH were eval uated.
The results of variance analysis showed a significant effect of putrescine and peppermint together and
peppermint alone as in a number of traits showed that the amount of dissolved TSS in peppermint 450
ppm after two weeks in 19/6 and control most of the 16 showed the lowest. Also in factor of TSSTA
peppermint 450 ppm with quantity of 14/79 showed no significant effect compared to control 8/63.
Although the percentage of weight loss fruits was not statistically significant but putrescine treatment
1mM and peppermint O ppm showed the least amount of weight loss. The results showed that each
treatment alone or with other treatments, depending on the quality of evaluations could create
significant effects.
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