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The effect of pre-harvest foliar application of chelated and nano-chelated zinc on apple
fruit color changes
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Abstract

The color of apple fruit is important quality parameters which has determinate effect on consumer attitude
to buy a crop. In Current study the effect of pre-harvest zinc spray on color changes of apple, Malus domestica
cv. ‘Kohanz’, was investigated. Apple trees were sprayed by distilled water, 0.13% chelated zinc or 0.13%
nano-chelated zinc. Fruit skin color in term of L*, a*, b* and color changes (AE) were assessed at spray time, 3
and 4 weeks after spray and 4 weeks after storage at 4 °C. The result showed that L* and b* were lower in zinc
treated fruit while a* and AE were greater in zinc treated fruit. The effect of nano-chelated form was greater
than chelated ones in ‘Kohanz’ color change. The current study data showed pre-harvest zinc spray has the
potential to be used for skin color enhancement in apple.

Keywords: Color index, fruit quality, nano-technology
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