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study of  effect of salicylic acid and hot water treatment on store life of pear 

(Pyrus communis CV.Sardrood) 
 

Abstract 
This research was carried out to extend the storage life of pear (Pyrus communis CV.Sardrood) fruit by 
natural compounds and/or physical methods. Pear fruit at commercial maturity wear immersed in salicylic 
acid (SA) (0,2,4 and 8mM) and hot or normal water (22,48 and 55oc) solutions for 3 min, then stored for 5 
month at cold storage (0±1oc). the trail was conducted on completely randomized design with 3×4=12 
factors and 12 replications. Fungal decay, marketability and firmness of fruits wear evaluated at the end of 
cold storage. The results showed that SA with all of the tested concentrations significantly prevented 
decay development and retained marketability and firmness of fruits. The concentration of 2mM was high 
effective than 4 and 8mM on evaluated attributes. Fruit treated with hot water at 48 and 55oc significantly 
had low fungal decay and good marketability value in comparison with control (treated with normal water 
at 22oc) at the end of cold storage. In this case 55oc was high effective than 48oc. Also hot water treatment 
at 48oc significantly retained firmness of fruit. Combination treatment of 2mM SA and hot water at 55oc 
was high effective than all of other combination treatments in preventing fungal decay and improving 
marketability. 
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