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Abstract
This experiment was conducted to investigate the effect of salicylic acid foliar application on

bioactive components of sweet lime (Citrus limettioides Tanaka). Experimental design was
randomized complete blocks in 4 levels of salicylic acid (0, 0.5, 1 and 2 pL L™) with 3 replications.
The highest increases in chlorophyll content (0.35 and 0.31 mg g™ FW) were monitored in response
to 1 and 0.5 uL L™* salicylic acid treatments. Various salicylic acid treatments increased the
carotenoids content than the control treatment. Salicylic acid 1 and 2 pL L™ showed the highest
carotenoids content (by 1.17 and 1.16 mg g™ FW, respectively), and the control treatment gave the
least content. The highest of total phenol content (9.22 mg GAE 100 mL™) was found in 2 pL L™
salicylic acid treatment followed by 1 uL L™ salicylic acid treatment which increased total phenol
content to 9.19 mg GAE 100 mL™. Also, the highest amount of total flavonoids (4.95 and 4.93 mg
QE 100 mL™) were related to 2 and 1 pL L™ salicylic acid treatments, respectively. In general,
salicylic acid increased the bioactive components of sweet lime.

Keywords: Carotenoid, Chlorophyll, Flavonoids, Total phenol, Rutaceae.
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