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The Use Of Ascorbic Acid And Thyme On Physicochemical
Changes In Quince Fruit

Bahman Panahi'*, Najme Soleimani’
"Horticulture Crops Research Department, Kerman Agricultural and Natural Resources Research and
Education Center, AREEO, Kerman.
2Agricultural Engineering Research Department, Kerman Agricultural and Natural Resources
Research and Education Center, AREEO, Kerman.
“Corresponding Author: bahman_2@yahoo.com

Abstract

In this research, the effect of different levels of ascorbic acid and thyme on physicochemical
changes of quince fruit cultivar Isfahan was investigated. A factorial experiment based on a
completely randomized design in three replicates and each replicate with five fruits was performed.
Fruits were harvested at maturity time and were sprayed with different concentrations of ascorbic
acid (0, 1, 2.5 and 5 ppm) and (0, 25, 50 and 100 vol%). Fruits after drying in the open air were
covered with wrappings paper, then placed in cardboard cartons, and stored at 0°C to 5°C with
relative humidity 80% to 85%. After finishing storage, weight loss fruit percentage, amount of
acidity and total soluble solids were evaluated. The results showed that application of ascorbic acid
in compare to thyme caused improved chemical quality of fruit in all measured parameters, and
have not showed any adversely effect on appearance and marketability of the fruit. With increasing
concentrations of ascorbic acid at 5 ppm, characteristics such as firmness, taste, favorable color
and total soluble solid increased.
Keywords: Fruit changes, Fruit characteristics, Fruit Quality, Herb, Storage.
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