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Abstract

Temperature management in storage conditions because of adjustment the rate of all physiological and
biochemical process, is one of the most important tools for extending the postharvest life of fruits. In this study
storage of 4 plum cultivars (Japanese, Golden Drop, Simka and Flavor Supreme Pluot) was investigated. Fruits
harvested at commercial maturity stage, then were stored at 0 and 5°C and 85-90% relative humidity and
evaluated for different parameters such as firmness, soluble solids amount, titrable acid, fruit flavor index, skin
and flesh color, vitamin C amount and antioxidant capacity every two weeks. Results showed that storage
duration had a significant effect on all measured factors but temperature had no effect on fruit quality. Flavor
Supreme Plout and Simka cultivars had highest firmness, minimum and maximum TSS after storage while
Golden Drop had the lowest quality. The highest antioxidant activity and vitamin C amount were observed in
the Japanese cultivar.

Keywords: Commercial maturity, firmness, fruit color indices, Antioxidant capacity.
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