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Abstract

Apricot is a highly perishable fruit and needs advanced postharvest technology knowledge for its fresh marketing
consumption and export. We explored fruit physic-chemical changes through the ripening period in order to
evaluate the effects of postharvest polyamines (PA) treatments at low storage temperature. Two cultivars
'‘Bagheri' and 'Asgarabadi' were treated with puteresine (Put) and spermidine (Spd) and subsequently stored at
yOC for 21 days. Fruit were sampled weekly and stored 2 d at 20 °C for shelf life study. Some parameters such as

soluble solid content (SSC), titrable acidity (TA), fruit color, firmness, ethylene production and chilling injury
(CI) or internal breakdown (IB), total phenol content (TP) and poly phenol oxidase (PPO), catalase (CAT)
superoxide dismutase (SOD)and peroxidase (POX) enzymes were monitored during the experiments. CI
incidence was observed in both cultivars after 7+2 days of fruit storage and, Cl was severely suppressed in fruits

treated with polyamines. PAs treatments significantly suppressed ethylene production and delayed fruits
softening. Although some parameters such as SSC and TA was not affected by treatments, but color changes was
affected. TP content was relatively affected by the polyamine treatments and antioxidant enzyme showed
significant differences compared with control.
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