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Abstract
Efforts toreduce product wasteandpreservefruit qualityfora longerperiod of timeare a priorityforallproducers. This
study was conducted to finda newand inexpensivewaytoimprovepostharvest life ofstrawberryfruitas
factorialrandomized completeblock design withfourreplications. The factors include Salicylic acid(0,5, 1 and1,5mM),

potassium sulfate (0,05, 0,15 and 0,2%) and distilled water (control); measuring time: (immediately after harvesting
and 12 days after storage).Foliar sprayingwas carried out in two stages and then the fruits were harvested at
commercial maturity stored at y0y and 4.0s7. (R.H).The results showed the interaction ofsalicylicacidandpotassium
sulfateonfirmnesswas significant (1%), o) that thehighest effectivetreatmentfor
maintainingfruitfirmnessduringstoragewas related tothe interactionof salicylicacid0,5mMand potassiumsulphate0,2%
(083 kg F),The interaction ofsalicylic acid0,>mMandpotassiumsulphate0,2% indicatethe highesta*,

L*andChromaskinandalsothe lowestweight lossandmicrobialactivitywererelated tothetreatment. Salicylic acid
andpotassium sulfate preventedorganic acidsreduceand fruitsoluble solids increase while maintainingascorbic
acid.Antioxidant activity and phenolic compounds reducedover time.Theantioxidant activity forinteractionof
salicylicacid,0,5mM andpotassiumsulphate0,15%waswell maintained duringstorage time.The overallresultsindicatea

positive effectof foliar sprayingof salicylicacidandpotassium sulfateon thephysicochemicalpropertiesandshelf life of
strawberryfruitcv'parus'’.
Keywords: Anthocyanin, Antioxidant activity, Firmness,Microbial activity, Total phenolic compounds
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