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Effect of salicylic acid on some fruit quality characteristics of peach
(Prunus persica CV. Alberta)
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Abstract

Salicylic acid as a plant growth regulator affects a range of metabolic reactions and
physiological processes of plants. The purpose of this study was to investigate the effect of salicylic
acid foliar spraying on some fruit quality of peach (Alberta variety). Foliar spraying of salicylic
acid was performed in four concentrations including 0 (as a control), 1, 2, 4 mM, in two stages, 40
and 80 days after full blooming, and then at maturity, TSS, TA, TSS/TA, pH, Carotenoid, and
vitamin C of fruits were investigated. The results showed that foliar application of salicylic acid had
a positive effect on TSS/TA and pH. In other hand SA had no effect on vitamin C and Fruit
carotenoid. Finaly Salicylic acid can be used as a natural compound, improve the quality
characteristics of peach fruit.
Keywords: Salicylic acid, Quality properties, full blooming, peach.
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