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Abstract

In this study, the effect of different levels of salicylic acid (SA) foliar application and dipping for
induction of resistance to chilling injury '‘Baraka tomato fruit was studied. Foliar application the plants
three weeks pre harvest and postharvest treatments of SA at different concentrations (0, 1, 2 and 4
mM) and their were stored at 10 °C for 0, 10, 20, 30, 40 days. Factoria experiment in randomized
complete design with three replications. The results showed that different SA treatments to reduce the
chilling injury, electrolyt leakage and increase the activity of antioxidant enzyme ascorbate peroxidase
(APX) especialy at concentrations of 2 and 4 mM were effective. After 40 days of storage, foliar
application at concentrations 4 mM treatments and dipping in SA concentrations of 1, 2 and 4 mM was
observed the lowest index chilling injury. The pre and postharvest treatments, the lowest level of
dipping in the treatment of electrolyt leakage was observed at concentrations of 2 and 4 mM. After 40
days of storage at foliar application of different SA concentrations, a significant difference was not
observed while in dipping treatments, with increasing SA concentration significantly increased
enzyme activity. In total dipping treatments (especially 2 and 4 mM) SA dipping compared to foliar
application treatment reduce chilling injury, electrolyte leakage and increase the activity of APX were
effective.

Key words: Salicylic acid, foliar application, dipping, Chilling injury, Tomato.



