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Effect of pre- and postharvest salicylic acid treatment on quality indices of table grapes 
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Abstract 
Table grape is a highly perishable, non-climacteric fruit. Its shelf-life is usually shortened by firmness 
loss, berry drop, discoloration and desiccation of the stem, and fungal decay.The effects of preharvest 
spray and postharvest immersing treatments of salicylic acid, a phenolic compound, on the quality of table 
grape fruit stored at 15±1°C, was evaluated. The treatments consisted of time (2 weeks before and at 
harvest time), salicylic acid(control, 1, 2, 4mM). TSS, TA, pH and rachis browning were not significantly 
affected by preharvest spray and postharvest immersing treatments. The firmness and appearance quality 
of the SA-treated fruit remained significantly higher than that of control fruit, furthermore salicylic acid 
treatments at harvest time had shown better results on prevention of funji decay. The results indicated the 
beneficial effect of salicylic acid treatment on shelflife, fruit quality and resistance to decay. 
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