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Effect of harvesting time on ethylene production and senescence of Cornus mas L. fruit

Abstract

This research was conducted to evaluate the effect of harvesting time on the senescence of Cornelian
cherry fruit during storage. For this purpose, fruits were harvested at two time (first harvest with bright red fruit
and second harvest with dark red fruit). The fruits were transferred to the storage at 4 + 1° C and relative
humidity of 85-80% for 21 days. In order to evaluate the process of decay and senescence of fruits, traits such as
fruit weight loss percentage, ion leakage, malondialdehyde content and ethylene content during storage in four
stages (0, 7, 14 and 21 days) were examined._The results showed that with the advancement of the maturity
stage and ripening of fruit, as well as increasing the length of the storage period, the amount of ethylene
production of fruits increased. While the changes in the weight loss, ion leakage and malondialdehyde
production not affected by harvest time. However, with increasing storage time was observed an increasing
trend in all studied traits.

Keywords: storage, ripening fruit, Cornus mas L.
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