ey, b ey oK2i15-1392 5, g2 Ol Lol ple o K8 azin

975535 Sl 108 9 09w el bl ol (S394b 58 § (S Jolmo ST (s y
25 e 515 sl oD LSS g
Agrtn (g (g5 3 o5 ¢ GLEL p e b)) i)l ais paT -1
g gl g p o8l (LU psle Lty -2

UJL{J)\ rl.g.“ J}i.«..n au\;‘.ﬁ}}

03 gy IT)5 0 g (iS5 (oS Dls gt Laio p Sls Sl e 5 5 Sl e e 53 55 STl Al e 3]
Olye & oo T 5 Ve Joo 853 2 D) Chle 4 55 oSCladle sl ()l £k 51 5 s 4w (Bls 51 |5 dl o
ool Dlas 53 o2l 5T 55 5 s Lno oo (s 5k alom o 3o 2 slows Lno gn 3 1S 0oL s 55, (alis
Aol 57 515 DL b Lis (S A °C (slos b Jlombn 53 5 ek Lo g e LS b sk 4333 5 e 4y
Gl 5 0ds g 3 ol el oSl sl 5,18 S o (68 sl o e D5 2SS (13 e sk 4 Sl
oo ki Lo Sl el 3 55187 L (5SS 055 Usb > SIS 5T Clab 5 Ol 25 BB ol A (51 Sae
W3l Sl e s ples 53 (613 grn b 4 STl il 58T L T )5 (slbe sn il ) ey

s e 534k s T35 0S| T IS 08 515

YPRYN
505 e (Sl (slaey OIS Jald QLS 53 ol sladnT 3 8 Sl a3l S S 5 oS oSl A
0 Canglin ol 3 SUldle sl 28 2y cpioen 2ST1.(1992 (S0l ) S om0 1) (olom 2l 55 Caaglia (LAl
Sl dosl 5l 58l Jaetial g QLS dnw g 5 iy 53 esle ol (28 oS Sl )3 diles S a5 (gl
50l ) ) s S sl G b 3 L 351 el a5 (S5 S 5 el G e ol e (slao s O

S o 6,8 g IS TACC S dleb 51 (5 sl a4 A31 & ACC 5 51 oSl ol 051, (1998 ¢

B 59 9 3lg0

5 oSl el SV 50 Lo VY OCF (gla Sl b (gl Sl I LS azéa 4w (Prunus armeniaca L) 7,5 los sme
Olen 3 5 Jaze oayloT a Akl 5 Sbls (5l by Al po 53 o goo il 3L e dals Ol e & ke OT
2 Slie Jols gls (6,8 o5l i Jame 4 OCgles 4 5 i & 15 (gulidins 53 Wogen o Uld [ 9abse i Lile
Gib 3 055 A doys e 38 (68 0 8 0001 85 b Jliomss (5515 abons 4 clao g O35 28T Dny
438 dlos 5 g b

055 Sl sty = [(adsl 03— 456 033)/4ds) 055] X 100

Sl ks Ol e e (Sl 0 S S o s S8 Pl B MM oy b s e 2 Sl eslind b o gue 3L i
05 e gl b eslizal o ST Cstle GMKEEE Jite Jlio s s ol 3l 0 0n O ol 25 BB ol Ol n (55 0510
358 e S oSN DPPH 2y, & S1aeS| 5T Sl s Ol e T 5100 s (JTs,5 e ) &SI sl
sge oy L Jleamt o 53 LSD 05057 L s Sibe g lin 25 5 5 50 JAMPB 31 5 oSS L 5 (55T 4y 3o

L o EXCl 13 p 5 Sl oslizul b layls gos b 5

YVYAA



ey, b ey oK2i15-1392 5, g2 Ol Lol ple o K8 azin

o 9 mb

Gl Sl il les & 8L 2l s 055 2 Ol eSS 0593 sk so L S 4 ar 5 L0 S el
Al 3,58 G5 Al (glso ss 3 O3y SEalS o 2hw codeT s 4l wlal ooty el 1) odd Sl glaegee O3
S Jo 53 s )18 (Vs 2 51) oSl dl 28 lacle b ods Lo glaogen )3 e 5 (Kl
5 Hloy Susls s 3l dms bao gee i ocaline ¢Sl ol HY 0 L 4 Sl Lol Hles (Slsegn 53 0y iAo maS
Od at ol oSl denl o)l aalsl Jtls S plie glaldlad 5 3 a0 s o T 3 51 a6 T 055 2als
(2004 (K15 5 6K3) A o ST 1y T 035 28l 5 0ild i O jun (28l s )3 5 Wno gun (sladi s

Aol CBle BIEL Sy bl S g SOl mhe (65106 055 IR L2 S 4 a5 LT g 3L ke
53 (o YL 5 Aals Sl 3 (556K 0553 Usb 53 0sme 3l (b p 208 bl o I 0 e L 2 Sl
e 3 e 54 _-,m;);,nw'aﬂup@;ﬂ.\,‘u@uwurummwu el ¥ ge ded Sl
0l eSladlo Al 28 (ol alizee fV¥s b sdalin zaS glaille 5 dali b awlie 55 oSl denl 5Y g
63 5635 5 15kl g (2006 ) O Kan 5 &Sls cdlin (gl Sl 0dd S5 Cobls 5l w093 )3 o gme  Hhw EaS iy
ol ot Lo se cpl 53 (5553 Sl ol Ol 53 o 28157 L Oy (b 53 e goe o e OWllip 5 o7 iy 55 (2000)
.:ﬁ

Ol o Sl dsl ke 2331 b Sy el oo 2l O panl 25 BB 4t ol O e (5,165 0593 (b 5525 6 4wl
sdalie Aals 5le3 55 (651655 053 Usb 53 Ol 25 BB 4ol Ol o (2 2087 ks g0 BN O sl 23 BB s ol 2818
el CBle 1A ST Bl el leT g5 05 55 Ol 5 BB auiend Olgee 65l 0)ss sk s (3 JKa) s
Gl el @15 53 (3 USs) i otalie dals Hles 55 &gl 25 B 4t el Ol jes o 2eST A OT 2l Bl Sl
2 (1384 ¢ e ) kg5 o O3 rmn Sl 5 St g 2l Oy o8 55 o Bl gn 0 gue (551 4 51 S Ol 4 T
Sl S syl D) g 4 Oloj B IS L odks L (slaesen 25 B 4 el Ol e o gl L

Lol 3,18 0}4{) ol Hlad Slrogee 53 Ogenl 25 BB an il Blas oS sls Ol cemen agh ol 3 el @b’
Ogee Nse oo 460 51 sl oSl e 2l deT S 4 @Sl el gl bl b awlie s (eSSl
3,5 Lo (6 5V o 53 S 0553 Ik )3 15 T 0 g O gl 25 6 ey

3 gile Sl ol Bl 2131 5 5L alST ST (ST b Ol e G5 093 b 53t ST 5T s
Jloiny 3 bo gon (IS5 Ol 8 b ITs )5 ST ST b b (il ool s bl (4 JS) 48 0T 2l
Aol s OT 2l Comge bogs 55y by LIS & oSChadle ol Clle il 5 Gl 2alS aw )l Syse @
5 S I ST b il ol 5 s ST ST o 5T b it e (S5l 1 Sl
(2008 01 San 5 1i1) 3515 ool Sl o 5 o gon e 550 Lo 53 487 350 00 Sos (S pa sl ge

égl’m
b, (5 0L 5 b (g 5 s osmn gl 5 (S50 58 2 (s aedia) Sbls 51 iy (535058 - 1384, o el
i B3T3l e oS> SISl g Sl e s 3 2ol S 00 DS S s

Han, T. and L.P. Li. Y43A, Physiological effect of salicylic acid on storage of apple in short period. Plant
Physiol. Commun., ¥'¥; YeV-Y¢A,

Raskin, I. Y44Ya. Role os salicylic acid in plants. Annual Review of Plant Physiology and Plant Molecular
Biology. £¢Y; £€v4-€1Y,

YVYAQ



S b o s o&315-1392 55, g Ol SLel ol o K pazin

Renhua R., Xia R., Lu Y., Hu L. and Xu Y. Y. +AEffect of pre-harvest salicylic acid spray treatment on post-
harvest antioxidant in the pulp and peel of ‘Cara cara’ navel orange (Citrus sinenisis L. Osbeck). Journal of the
Science of Food and Agriculture ,AA; YYA-YY1T,

Srivastava, M.K., Dwivedi, U.N., Y+« +. Delayed ripening of banana fruit by salicylic acid. Plant Science. ‘e
SAV—41

Wang, L., Chen, S., Kong, W., Li, S., Archbold, D.D., Y- 1. Salicylic acid pre treatment alleviates chilling
injury and affects the anti oxidant system and heat shock proteins of peaches during cold storage. Postharvest
Biology and Technology. £V, Y¢¢-Yo),

Zheng, Y., Zhang, Q., Y-+ £. Effects of polyamines and salicylic acid postharvest storage of ‘Ponkan’ mandarin.
Acta Hort. 1YY, YA\V-YY.,

25 - 6 -
5 4
:1,'4- o
-
3 \ = MM
X
2

& \ cehe 2mM
2 == *3mM
1 : : : \ e 4mM
0 5 10 15 20
0 5 10 15 20 (o) sl 059
(595)8,b1 0598

35 - 0.9 -

30 - k 3
s | —— s 33 \20.8 1 ———
320 | 1mM 7 807 ~8=1mM
3 amm || 2 ”_t = 2mM
;ﬁ15 I 3mm 3 io.e . —=3mM
30 . . : —=d=4AmM 2 == AmM
T 0 5 10 15 20 05 T T T

0 5 10 15 20
(595) bl 090 (Gay) bl eyg8

Yva.




ey, b ey oK2i15-1392 5, g2 Ol Lol ple o K8 azin

Effect of spray and immersion salicylic acid on fruit quality and storage life of apricots
E. Ardakani'", G. Davarinejad” and M. Azizi'
Y- MSc student, Dept. of Horticulture Sciences, Ferdowsi University, Mashhad- Iran. Y- Associate, Dept. of
Horticulture Sciences, Ferdowsi University, Mashhad- Iran.
Corresponding author: Elham Ardakani
Abstract
Effects of salicylic acid treatment in two stages, before and after harvest to maintain the character and quality of
apricot fruits were investigated. Before harvest, three weeks before commercial maturity at four concentrations
of salicylic acid (Y, Y, ¥, and ¢ Mm) on shoots, leaves and fruit was sprayed. then Commercially mature fruit
harvested in the laboratory at the same concentrations were immersed for © minutes. Then fruits packaged and
in ¢ ° c were stored. Results showed that the salicylic acid significantly reduced fruit weight loss prevents that.
Application of salicylic acid will cause a delay in softening and increase storage life. Titratable acidity and anti
oxidant activity was maintained throughout the period of application of Salysylk acid. Apricot Fruit Postharvest
application of salicylic acid as a means of increased significantly in fruits.
Keywords: Antioxidant, Apricot, Spray, immersed.
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