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Effect of salicylic acid on storage life and some quality indices of sweet cherry
c.v. Mashhad
Mansour Gholami, Azam Sedighi, Hassan Sarikhani and Ahmad Ershadi
Department of Horticultural Sciences, Faculty of Agriculture, Bu-Ali Sina University,
Hamedan.

Abstract:

The use of chemicals which inhibit ethylene production or action have a special
importance in fruits postharvest technology. In this research sweet cherry trees were
sprayed with solutions of 0, 0.5, 1, 2 and 3 milmol/lit of Salicylic acid (SA) at three
time courses being; three weeks before harvest, at harvest and both treatments together.
This experiment was done as a factorial experiment with completely randomized
blocks design. Ethylen production, phenolic compounds, antioxidants, anthocyanine,
soluble solids, titratable acidity, pH, flesh firmness, fruit weight loss, fungal infection,
stem freshness and green color were measured an assessed. Salicylic acid had an
important role in decreasing ethylene production and increasing anthocyanin content,
flesh firmness, fruit TA, fruit stem green color and also decreasing PH and fungal
infection. Regarding time of application and concentration, 2 and 3 milmol/lit at pre
harvest and + harvest time had the most effective role on quality improvement of sweet
cherry fruits. The most important role of SA on sweet cherry post harvest condition is
increasing phenolic compounds, antioxidants, fruit storage life, maintaining
appearance quality and fruit stem green color as important quality indices.
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