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The effects of post-harvest salicylic acid treatmeron quality and antioxidant characteristics of
apricot fruit cv. ‘Asgar-Abad’ during the storage period
SH. Fakhimrezaei™ and J. Hajilou?
1- Dept. of Horticultural Science, Tabriz Universifyabriz, Iran. 2. Dept. of Horticultural Science,
Tabriz University, Tabriz, Iran.
* Correspondindgiuthor.

Abstract: The purpose of this work is to estimate the eftégpost-harvest salicylic acid application on quality

and antioxidant characteristio$ apricot cv. ‘Asgar-Abad’ kept at 1°C during 2ayd storageThe fruits were
dipped in deioniesed water (as control) or in thsakcylic acid (SA) concentrations (1, 2 and 3 nfbf) 10 min
and fruit weight loss, Total soluble solids (TS8datable acidity (TA), ascorbic acid content,alophenol
content and total antioxidant capacity (measuredBYS radical scavenging activity) were determiged, 15
and 21 days after treatments, respectivEhe obtained results indicated that salicylic gaiy a very effective
role in controlling the weight loss and other cosiional changes such as titratable acidity, tetdlible solids

and ascorbic acid of apricot stored at 1°C. Theliegiion of this natural compound as pdsirvest tools
maintained higher contents of bioactive compounuts antioxidant activity as compared with contralitir In
fact, this treatment delayed the ripening proceseereffectively and with a minimum quality loss,@snpared
to the control sample during storage. Thus, it rbayconcluded that the pebirvest chemical treatment
evaluated for the present study have the potettiaixtend the shelf of apricots and could be careid for
commercial application to maintain the quality amdioxidant properties of apricots.

Keywords: Antioxidant characteristics, Post-harvest treatméfrunus armeniaca L., Quality attributes,
Salicylic acid

y14



	O-PO-3.pdf

