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Abstract

Pomegranate is one of the most important horticultural crops in Iran, which widely cultivated in arid
and semi-arid regions. In these areas, increasing soil and water salinity has reduced the productivity and
quality of horticultural crops. Salicylic acid is a plant growth regulator and its uses increased in recent
years due to increase of plant resistance against stresses. In this study, the effects of three levels of saline
water (2.5, 5.5 and 9.5 dS m™) and salicylic acid spray with 3 levels (0, 50 and 100 mg L™ were applied
in 45 and 75 days after full bloom) on some biochemical properties of pomegranate fruit of Rabab-e-
Neyriz cultivar at harvest time and during the three months of storage at 5 °C and 90% RH studied in a
factorial experiment based on randomized complete block design with three replications during two
consecutive years. Salicylic acid solutions were applied in 45 and 75 days after full bloom. Parameters
such as anthocyanin, total phenol, vitamin C and antioxidant activity were measured during three months
of storage. During storage, anthocyanin, total phenol and antioxidant activity increased but vitamin C
decreased. Also, increasing the level of water salinity and salicylic acid increased synergistically
anthocyanin, total phenol and antioxidant activity.

Keywords: Biochemical characteristics, Pomegranate, Rabab-e-Neyriz, Salicylic acid, Salinity stress,
Storage.
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