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Department of Horticultural Science, Bu-Ali Sina University, Hamedan-Iran
* Corresponding author

Abstract
Apple (Malus domestica) is one of the most important horticultural crops and also fourth major fruit in the
world. The main part of the apple production in Iran is used for fresh consumption, but some problems such as
fruit tissue softening in later stage of storage period, fruit tissue browning due to damages during postharvest
handling, high water loss and physiological disorders such as bitter pit, water core, scald and internal browning
are the most dominant postharvest restricting factors. Salicylic acid (SA) is a natural simple phenolic compound
which is known as a plant hormone. It has several effects on increasing storage life and maintain fruit quality. In
this study the effect of SA on some fruit quality indices of two apple cultivars ‘Golabe Kohanz’ and ‘Red
Delicious’ during storage was investigated in two distinct experiments. The apple «Golabe Kohanz’ TSS
increased slightly and after showed reduction. However, SA reduced tissue softening rate and fruit water loss
during storage, the highest water loss percent was measured in control ones. In the experiments related to ‘Red
Delicious’ apple TSS and fruit tissue firmness were not affected by SA application.
Keywords: salicylic acid (SA), postharvest life, apple.
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