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The effect of Clove buds (Eugenia caryophyllata) extract on some of quality
characteristics and control of Sultanina grapes decay during storage period

Abstract

Use of natural compounds, with antimicrobial properties is known decades and assumed to be
more acceptable and less hazardous than synthetic compounds and is a new idea in postharvest
technology. In this research, Clove buds ethanol extract was used in concentrations of 0, 150,
300 and 450 ppm for maintaining table grapes quality and controlling postharvest decay, in two
different experiments. In the first experiment, the effect of different concentrations of extract on
control of disease severity was studied, with spray Botrytis cinerea fungi spours on berries and
keeping them at 15°C, for 7 days. In the second experiment the percentage of infected berries was
investigated and also soluble solids content, titratable acid, berry firmness, total phenolic
compounds, weight loss and rachis appearance were evaluated at 1+ 1 °C of storage temperature,
during 40 days, for every 10 days interval.

The results showed that, there was no significant difference between control and treated grapes in
color change and dehydration of rachis while treatments had useful effects on other
characteristics with no effect on flavor of fruits. It seems that, the extracts components with their
antifungal effects with their antioxidant activity's, delay the oxidative processes involved in fruits
senescence and ripening.
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