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The effects of putrescine application on storage life of pear (Pyrus serotina cv. Shahmiveh)
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Abstract

Pears are among the most important fruits in altdmperate regions in about 50 countries of the
world. In the present study, effects of three Isy@l.5, 1, 2 mM) of putrescine sprayed at different
stages of fruit development as well as posthanfast dipping in putrescine (at the same
concentration before harvesting)on postharvestityuahd storage life of "Shahmiveh" pears was
evaluated. Fruits were stored (it 1 °C and 80-85% relative humidity for 21 weeks. Dgrithe
storage period, Sampling were carried out evergettweeks and then some of the qualitative traits
such as weight loss, dry matter& vitamin C were snead. 1 and 2 mM putrescine treatments at
during the storage period prevented weight losdy @reatment of 2 mM putrescine maintained
vitamin C. In total, the application of polyaminegre more effective on quality and increased the
storage life of pear fruit.
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