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Study the effect of harvesting time on the during storage period and quality
postharvest of Cornelian cherry fruit

Abstract

The evaluation of physicochemical properties of fruits during different of stages, is essential for
achieving high quality product and extending shelf life. This research was conducted to investigate
the effect of harvesting time on some physicochemical properties during its storage with harvesting
Cornelian cherry fruit was in 2 stages of harvesting time. The fruits were then transferred to cold
storage at 4 ° C and relative humidity of 85-80% for 21 days and qualitative traits such as pH, total
acidity (TA), total soluble solids (TSS) and TSS / TA ratio The fruits were evaluated during storage
(0, 7, 14 and 21 days after storage). The results showed that the delay in harvesting did not have a
significant effect on the pH of the fruits. While, the harvest delay increased TSS and TSS/ TA and
decreased TA. However, there was a significant difference in the during of the storage period in the
storage in all of the studied traits. As the fruit progressed stage of maturity in the during the storage
period, TSS, pH and TSS / TA increased, while the TA content decreased.

Keywords: Fruit ripening, shelf life, physicochemical properties, Cornus mas L.
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