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Abstract

Different concentration of salicylic acid and using time of it have different effects on plant. In this study, the effect of
pre-harvest treatment salicylic acid on qualitative attributes and antioxidant activity of apricot cultivar
“Shekarpareh”, were evaluated. Traits including fruit firmness, amount of ascorbic acid, pH, total soluble solids,
titratable acidity (TA), total phenol, total flavonoid and total antioxidant activity. Apricot cultivar “Shekarpareh”, 1
days before commercial maturity with concentrations of Y/°, ¥, ¢/ mM and distilled water (control) were sprayed.
Fruits at commercial maturity harvested and immediately transferred to the laboratory and Traits as were measured.
The results showed that salicylic acid treatment significantly increased the firmness, total acidity, total phenols and
flavonoid. also salicylic acid treatment showed significant decrease in pH and total soluble solids but there were not
significant effect on the amount of ascorbic acid and total antioxidants. The results show that using salicylic acid can
improve qualitative attributes of apricot fruit of cultivar “Shekarpareh”.
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