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Changes in total phenolcompounds, anthocyanin and antioxidant activity of strawberry fruits
(Fragariaananassacvs.Camarosa and Parus ) in response to putrescine and Salicylic acid during
storage
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Abstract

Today the use of natural compounds with plants, human and nature for the production and storage of agricultural
products have increased significantly, and the tendency is to reduce the use of chemical compounds. In this study, the
effect of putrescine (Yand YmM) and Salicylic acid(+,®, Y and),*mM) on quality and storage life of plants of
strawberry fruits cvs. Camarosa and Paruswere investigated and factorial experiment incompletely randomized
design with ¢ replications was conducted. Foliar spraying was carried out in two stages and then the fruits were
harvested at commercial maturity and stored at Y+) and +x°/ (R.H). The results showed that the total phenolic
content and antioxidant activity of treated fruits were increased of YY,)V and Y:,A+%, compare to control
respectively, and the highest anthocyanin content was observed in control, that the differences were significant
compare to other treatments. The amount of phenolic compounds and antioxidant activity has declined over storage
but has been well preserved of the Y and YmM concentrations of putrescine and:,°mM salicylic acid. In the
significant positive correlation was observed between antioxidant activity and phenolic compounds. In general, it
could be concluded that putrescine and salicylic acid application improve the quality and antioxidant activity of
strawberry fruit, and is very effective in increment of shelf life nutritional valueof fruit.

Keywords: Correlation, Foliar spraying, Physiochemical properties, Shelf life

AR ¥



	P-PO-92.pdf

