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Effect of Putrescine on Storability and Post-Harvest Quality of Peach Fruit
Cv. makhmali

S. fazeli roshan, M. Esna-Ashari!”
MSc student and professor respectively, Department of
Horticultural Sciences, Faculty of Agriculture, Bu-Ali Sina University, Hamedan
*Corresponding Author: m.esnaashari@basu.ac.ir

Abstract

Concentration 1 mM putrescine on Postharvest peach velvet at 1 + ° C for a factorial experiment
in a completely randomized design was used. Fruits in a solution with a concentration of 1 mM putrescine
and distilled water (control over) was immersed for 15 minutes and untreated fruits (dry treatment) were
taken to the morgue. On days 0, 15, 30 and 45 days after the start of warehousing firmness, soluble solids,
titratable acidity, pH, antioxidant capacity and reduced fruit weight was measured. Application
putrescine significantly softening of fruits during storage can be prevented and maintain firmness was so
in all three measurement time, maximum stiffness for the treatment of putrescine 1 mM and the lowest
stiffness in the 30th and 45 of distilled water was. The use of putrescine significant effect on soluble solids,
titratable acidity, pH was fruit. It should be noted that putrescine treatment significantly increased
antioxidant capacity than other treatments and the highest during the last putrescine treatment services
accounted for.
Keywords: Antioxidant capacity, Tissue firmness, Soluble solid content, Titratable acidity
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