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Abstract

Peach (Prunus persic) is one of the climacteric fruits which has high respiration and ethylene producing that

causes to reduce it's quality. That makes us to use some ways to keep fruit quality. Polyamines generally exists
in all cells and cooperates in many biological activities. For this mean an experiment on factorial trial at
completely randomized block design with three putrescine concentrations (0, 10 and 15 mM/L) in two times (14
and 28 days before harvest) with three replications at harvest time was carried out to increase peach fruit's
quality and studies were on quality characteristic of fruit such as total soluble solids (TSS), total acidity (TA),
pH, Phenol, Flavonoid and antioxidant. data analysis showed that maximum and minimum content of titrable
acidity were respectively in treatments of 10 mM/L putrescine in 14 days and 15 mM/L in 14 days. Highest TSS
percentage observed in control in 14 days and lowest percentage observed in control in 28 days. maximum pH
value was in 15 mM/L putrescine in 14 days and minimum was in control in 28 days. Defrences in contents of
antioxidant and phenol were not significant. Maximum flavonoid content obtained in control in 14 days and
minimum obtained in control in 28 days.
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