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(Prunus persica L.) fruit ripening: aminoethoxyvinylglycine (AVG) and exogenous polyamines affect ethylene
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1.0. Khademi, Z. Zamani, Y. Mostofi, S. Kalantari, and A. Ahmadi .Y+ Y. Extending Storability of Persimmon
Fruit cv. Karaj by Postharvest Application of Salicylic Acid.«J. Agr. Sci. Tech. (Y+YY) Vol. Y& Y +Tv-) . V¢
v.Serrano, M., Martinez—Romero, D., Guillen, F. and Valero, D. Y- Y. Effects of exogenous putrescine on
improving shelf life of four plum cultivar. Postharvest Biol. Tech., ¥+: Yod-YV)

AValero, D., Martinez-Romero, D., Serrano, M. and Riquelme, F. Y44Ac. Influence of

postharvest treatment with putrescine and calcium on endogenous polyamines, firmness,
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Evaluation of Postharvest Persimmon Fruit varieties in barge different treatments putrescine
Review:
The present study investigated the effect of exogenous putrescine on postharvest life of trawler was persimmon
fruit cv. Simultaneously with a relatively uniform length and diameter of fruit trees and arranged in a completely
randomized design with ¢ treatments, putrescine ()<),°<Y mM and distilled water as a control) were immersed in
" replicates. After treatment, the samples cold (temperatures ) ° C and relative humidity 4+ 7) were transferred.
Measure the factors of weight, length, diameter, firmness, titratable acidity, soluble solids, and the pH of the
material dissolved solids in four intervals of one week was the first week. Results showed significant postharvest
putrescine on fruit diameter and fruit preserves a concentration of ¥ mM. Well treated than control fruits
concentration of Y, mM had more firmness.
soluble solids and fruit weight, showed no significant difference compared to control. Putrescine also different
treatments did not affect fruit set and maintain the highest level of organic acid organic acid treatment were
observed.
Keywords: persimmon, putrescine, Postharvest, TSS
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