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post-harvest changes of physicochemical characteristics of lemon fruit in response to
SNP treatment

Abstract

Various factors such as harvest time, product turnover, temperature and shelf life affect the various
properties of citrus fruit and cause significant corollary effects. Therefore, a completely randomized design with
three replications was conducted to evaluate the effects of different concentrations of sodium nitroprusside (0,
7.5 and 15 pm) on the qualitative properties of lemon juice in Shiraz. The results of this study showed that non-
use of sodium nitroprusside (zero concentration) increased the soluble solids content and the fruit flavor index
of lemon juice in Shiraz. The highest total acidity was related to the time of harvesting fruits. Also, storage of
fruits in the store caused fruits that were treated with sodium nitroprusside (concentration 7.5 and 15 pm) or not
treated (zero concentration) in terms of total acidity and vitamin C had no significant difference with harvest
time To be

Keywords: Sodium Nitroposide, Lemon, Vitamin C, Soluble Solids



