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Effect of salicylic acid sprayed on some Properties of apricot fruit
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Abstract
Effect of pre-harvest application of salicylic acid on some physical and chemical properties of apricot fruit, a
factorial experiment in a completely randomized design with three replications. Three weeks before commercial
maturity apricot fruit with salicylic acid (1,2,3,4 mM) and distilled water were sprayed. were harvested at the
commercial ripening stage, and fruits were packed in boxes with polyethylene cover and stored at 4°C for 20
days. Results showed that During storage, a significant difference between control and salicylic acid treatments
in all measured parameters is observed. the highest and lowest of weight loss were observed in control and
treatments of 4 mM salicylic acid, respectively. The salicylic acid treatments maintained firmness fruits during
storage .titratable acidity during storage of fruits and antioxidant activity was increased. Changes in physical and
chemical properties of apricot fruit significantly influenced of the salicylic acid treatments, such as rise in the
concentration of salicylic acid in the fruit were increase the storage life of fruits.
Keywords: Postharvest, Apricot, Spray, Weight loss
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