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The Effect of Salicylic Acid and Shelf Life on the Characteristics and
Storage Life of Lemons Fruits

Leili Bahadori, Elham Ebriahimpour!
1 PhD student in the field of Horticulture, Islamic Azad University, Science and Research Branch of Tehran
*Corresponding Author:

Abstract

This study was performed to evaluation of salicylic acid concentration (0, 200, 400 and 600 ppm)
on quality and storage life with 15, 30 and 45 day shelf life as RCBD with 3 replications in Natural
Resources Research Center of Hormozgan province, some properties were studied such as TSS, vitamin
C, TA, pH, weight, skin, flesh weight. The results showed that the quantity and quality characteristics of
the product have declined by increasing shelf life. The effect of salicylic acid had significant effects on the
pH level and vitamin C at 5% level. 200 and 600 ppm salicylic acid showed highest (1.68) and lowest
(1.64) pH, respectively.

Keywords: lemons, salicylic acid, shelf life
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