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The Effect of Salicylic Acid on Extending Storage Life and Postharvest
Quality of Grape cv. Soltanin
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Abstract

Grape because of nutritional value and medicinal properties is one of the most important
products in the agricultural sector that the high level of cultivation in the world and Iran
confirming this topic. Due to the increasing demand for fresh consumption of this product, the
restrictions on the maintenance and storage of grapes including decay, water loss, stem and rachis
browning and berry shattering cause the storage and shelf life of grape reduce. In order to
investigation the effect of salicylic acid in preserving the quality of grape cv. Soltanin, a factorial
experiment was conducted in a completely randomized design with 3 replications. Salicylic acid was
applied in three concentrations (1, 2, and 4 pM), and unwashed (control) as the dipping solution.
Sampling times were done as once a week. The results showed that salicylic acid reduces the
chilling damage and maintains fruit quality such as preventing from water loss. According to the
results of this study, treatment with Salicylic Acid 2 and 4 pM as an appropriate agent offered to
extend shelf life of grapes.
Key words: Vitis vinifera, Chilling injury, storage life and total carbohydrate
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