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Induction of Chilling Resistance and Reduction of Storage Decay
Using Postharvest Salicylic Acid Application on Pomegranate
Fruit cv. Shishe kab
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Abstract

Pomegranate (Punica granatum) is an invaluable fruit, however, fruit chilling injury and
decay during storage are major disorders in most commercial cultivars. Hence, in this project the
effect of salicylic acid postharvest application on quality maintenance, chilling injury disorder and
decay of pomegranate fruit cv. Shishe-kab were evaluated. Experimental treatments were salicylic
acid at concentrations of 0, 1 and 3 mM that were carried out in a completely randomized design
with four replications. Chilling injury percentage and microbial decay after two months of storage
at 5°C were assessed. Results showed that salicylic acid treatments in both concentrations
significantly reduced chilling injury in stored pomegranate fruit compared to control.

Keywords: chilling injury, microbial decay, quality, storability, storage disorders

151 : - z
I““._” iional 14yt h National Horticultural
Conference ',95 Science ( ess of Iran $

September 4-7, 2017, Tarbiat Modares University, Tehran, Iran



