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Effect of brassinosteroid spraying in postharvest traits of “Washington navel” cultivar
M. Afzali Goroh'*, I.Tavasolian "
V. Graduate M. Sc. Student Shahid Bahonar University, kerman- Iran Y. Assistant Professor, Shahid Bahonar
University, kerman- Iran
Abstract
Orange (Citrus sinensis) is one of the horticultural products that its production in the country is of great value.
Brassinosteroid including plant Endogenous growth regulators, which is necessary for some Physiological
processes of plants. So were investigated effect of different concentrations of +, «,+), +,), Y uM in three stages
(after fruit set, after fruit set + a month pre- harvest and a month pre-harvest stage) on the postharvest life of
Washington Navel orange varieties. After harvesting the fruits were stored at ¥ + ¢ °c for © weeks.The results
showed that the application of Brassinosteroid was significantly effective on the some such as fruit firmness,
organic acid, ascorbic acid, TSS, percent weight loss, percent reduction compared to the control during the
storage period.
Keywords: Brssinosteroid, Washington navel, firmness, ascorbic acid, acid organic, TSS
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