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Abstract

The fruit softening, shrinkage, decay and browning of fruit stem is a most important problem in sweet
cherry postharvest storage. This research was conducted to study the effect of gibberellic acid (GAj)
treatmeant on storage life and some quality indices of sweet cherry cv. Mashhad. Gibberellic acid was
sprayed on fruits and leaves in concentrations of 0, 10, 20 and 30 ppm, about 3 week pre harvest.
Gibberellic acid with increasing fruits size and weight significantly delayed the ripening time. For
assessment of some quality indices and during storage life, the fruits were transferred in to the cold store
(0C°) after harvest. GA; prevented fruits softening during storage and decreased ethylene production
and the rate of weight loss compared to controls. However, treated fruits had the highest titratable
acidity but lower pH values compared to controls. Fruits treated with GA; at the concentration of 10
mg/lit, significantly showed higher firmness and lower fungal decay. In addition, GA; caused
maintaining more stem green color and fruit freshness. Our results showed that GA; is the more
effective on increasing fruits phenolic compounds and anthocyanine content and improving sweet cherry
fruits quality.
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