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study of effect of salicylic acid and hot water treatment on quality traits of pear (Pyrus
communis CV.Sardrood)

Abstract
Due to study of effect of salicylic acid (SA) and hot water treatment on quality traits of pear (Pyrus
communis CV .Sardrood), four SA concentrations (0,2,4 and 8mM) and three levels of water temperature
(22,48,55°°) was used as completely randomized factorial design with 12 replications. Pear fruit at
commercial maturity wear immersed in SA and hot water solutions for 3 min, then stored for 5 month at
cold storage (0£1°). Total Soluble Solids (TSS), Titrable Acidity (TA) and Ascorbic Acid (AA) content
of fruit extract wear measured at the end of cold storage. The results showed that SA with 2,4,8mM and
2,4mM concentrations significantly maintained TA and AA content of fruit compared with the control
respectively. While TSS content of fruit treated with 2mM SA was significantly less than that of control
fruit at the end of cold storage. Fruit treated with hot water at 48° significantly had high TA and AA but
low TSS content than control (treated whit normal water at 22°). Also hot water at 55° lead to
significantly increase TA and decrease TSS content of fruit in compare to control. Combination treatment
of 2mM SA and hot water 48° was high effective than all of other combination treatments on evaluated
attributes.
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