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Effects of Preharvest Application of Salicylic Acid on Qualitative Traits and
Antioxidant Activity of Two Apricot Cultivars
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Table 1: Analysis of variance of the effects of preharvest salicylic acid application on qualitative traits and antioxidant
activity of two apricot cultivars
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Fig. 1. Mean comparison of the interaction effects of salicylic acid and cultivar on fruit firmness of two apricots cultivars
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el (Yoo oo ¥ 5 VO N ao) slocdkale o,
239,515 SaaS T 5ls 03 sla 0see (59, Skl
5o Sehedls sl Yeo Lo ¥V ocdale 0,15 a5
Slo b anlin ;o & el Jlaie Laas o (g hlo Sxe
slakle sl Jy ol gilo Ll 0y90 b aals
aalis soge b & ey blod 5l Siliwdls ol
SlaS 5 e 3 (S 80,50 sl (gl pae gl
09,5 Olprear oS wiloo Sebeddlo sl (LS oS5
Sybss wgaie (LS Ab) lroaS e 5l swox
NS 3 oL 5o g 3y elsS 5 ot B 45

(2005 .S ¢ i)

A

U5 ol cullab S5l s
Celld 5 & ey e bajlans Sl el ly anges
ol 9 o)L S8 03, g 2 )0 eoges JS (ciulaSTas
5 & ey ke Sebiadlo anul &5 ol le
03,55 ol Sl 5b boges JS cimluSTas cudlas
55 0 5 oad e g als (glaogea 1o T oy 5 s
OV Jgir) Bl 9925 (5,0 gire Dglis o8,

OHer 5 S, lhwg sael Cavsts s Gub
1 Sebadls apl ctlsy 5l S o5 (1FAY)
Sl Gl 2 Ygadee B g VYN Glacdle
ol s 05 Jlosre G5 08y o105 ege SouysS]
o350 b SarysSasl sl e ol | oyl
b 012) 5o 5 ) )b 0,5 (6 uSol (5L

1. Kazemi
2. Tareen



A0 (b 9 s /pg0 8 ko /920 3L > | (BLS Wladgi (6,90

Ssee ;5 50 o1 Hlade 5l iy Cilhe 4 oyl sloogea 5o
by Sl sl 51 a8 T 51 el oo, SLlS
ol 53 el o Sl & oge (S, il 5
Sloogee )3 1) IS aSgigdls Jlade (09 jlic 5 Gudod
O @ liee 1y gbell g o)l S 68, 90 2 0 oad las
£ SG olgredr Selwcdlo sl (@dly jo ols s anl 3
=L solatl slagal silald )5 oS plopely
Fwgm 4 e obS elis slazul ogd o a sl oLS
Olyeds sl 035 o (BLS 4356 LS 5 lgil gond
wibe asil slcdnlie wg Gl Gl S5 ),
5 Seld ol deadgidl dandsh i deasgiI

(1933 ¢ Kool)) ool 00 il Ly Slg s

JSS
5° Sl b ol nSL“)L%-"' }‘ 5 T }L"LM‘ wé) )
sbml U5 8 ol 0 (shlo s ).QL, dols b oawslis
B e (npian o)l S8 03 50 45 90,0 Sanl 03,55
Ko )Yyasl.,,a IO clale b oo s sbogee o

RWRER I 6&057,.4. 59 Q] )b.'o'.a i p=eS g S dls
YV Jgo=)

4

Jb el Sl andl 3,15 oS Cand 0nd b I3
5 Lladslie fiw (Seotcn (2laiST Cuoglie gl (00
5 K 992 il 00,5 o o1 5T slaps ]
Vel o Sl dpnsl 5,555 40 (2003 () Sen
bl s ige jobar Cblop 5l e Al pe 0 Voo e
amd o il 1) Sy sSas] e e 5 IS igluSTas

2006 « s pich

S5 adgigdle
solae aS ol flias osls (1Sl dnlin 5l Jol> il
Selowddlos sl boad Jled sbaogee ;o S alsigd
08, 50 el 005 oy ol sals sbboge 4 o
R VO W KV-P I WU UUWON | R VOW) JYGIN > Lt e | P S PR e
GRIB Ly )8 e Gl 5 adgiadle jlade Yse
WVeo oo FI0 a5 ooy 0L Jglore Slndls anl cdale
ol Lrals Voo Lo ¥ cdale 4y cos IS adgigdd e
Soglis ol b ol Glisl po kol o3, jo ois, cyaiz ol
oaslive (5,lo gxe BN Vao Lo ¥ g VO slojlad oy

(Y Jgoz) s
S i p0lie 00, slrogus 4 Cand )b (slrogue
B e T R LIS S I B S PR E NP L g
BSOS e )l slaoge &5 Sl e slaadgigdll
992 51 SKat 5 V3hials) gy lads & il 51 oot
Sl e o5 adls bl (1997) o San 5 "ails/

1. Raskin
2. Castillo
3. Ortuno



ey Soncd b ] Cllilo 31 JuB 0 )5 Ol 51

1555 085 53 (oS Sloogas p Kool dl Sblo 31 Jo 3,5 5B (eSils dlin ¥ Jgo
Table 2: Mean comparison of the effects of preharvest salicylic acid application on qualitative traits and antioxidant
activity of two apricot cultivars
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Effects of Preharvest Application of Salicylic Acid on Qualitative Traits and
Antioxidant Activity of Two Apricot Cultivars

Sartip'”, G. and Hajilou?, J.
Abstract

In order to investigate the effects of pre-harvest salicylic acid (SA) treatments on fruit quality and antioxidant activity of
two apricot cultivers (Shakarpareh and Shamlou), an experiment was conducted, based on complete randomized blocks
design. Apricot trees were treated with four concentrations of salicylic acid (0, 1.5, 3 and 4.5 mM) 6 days before
harvesting. Fruit were harvested on physiological ripening in both cultivars and some characteristics such as fruit
firmness, total soluble solid (TSS) contents, titratable acidity (TA), ascorbic acid content, total phenolic contents and
total anti-oxidant activity were determined in treated and non-treated fruit. Results showed that pH and TSS were
decreased in chemical-treated fruit but TA, fruit firmness, total flavonoids and total phenol were increased significantly
in both cultivars. Salicylic acid treatments had no significant effect on ascorbic acid content and antioxidant activity.
The highest value of fruit firmness, TA, total phenol content in Shakarpareh were observed using 4.5 mM SA but the
lowest value were found in non-treated fruit. The highest flavonoid contents in this cultivar were recorded in the 3 mM
SA. In Shamlou cultivar, the highest value of fruit firmness, TA and total flavonoids were observed in 3 mM SA.

Keywords: Flesh firmness, Total flavonoids, Total phenolic, Ascorbic acid
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