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Changes in Quality of Apple Fruit (cv. Red Delicious) in Response to Postharvest
Salicylic acid and Nitric Oxide Treatments
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Table 1: ANOVA of the effect of salicylic acid, nitric oxide and time on measured traits in Red Delicious apple cultivar
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Fig. 1: Interaction effect of different concentration of salicylic acid, nitric oxide and time on fruit total antioxidan in Red
Delicious apple cultivar. Means having various letters show significant difference at the level 5% based on the Duncan
Multiple Range Test. SA: Salicylic acid, N: Nitric oxide, M: Molar
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Fig. 2: Interaction effect of different concentration of salicylic acid and nitric oxide on fruit catalase activity in Red
Delicious apple cultivar. Means having various letters show significant difference at the level 5% based on the Duncan
Multiple Range Test
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Fig. 3: Interaction effect of different concentration of salicylic acid and nitric oxide on fruit total phenolic content in
Red Delicious apple cultivar. Means having various letters show significant difference at the level 5% based on the
Duncan Multiple Range Test
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Fig. 4: Interaction effect of different concentration of salicylic acid and time on fruit total phenolic content in Red
Delicious apple cultivar. Means having various letters show significant difference at the level 5% based on the Duncan
Multiple Range Test
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Means having various letters show significant difference at the level 5% based on the Duncan Multiple Range Test
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Changes in Quality of Apple Fruit (cv. Red Delicious) in Response to Postharvest
Salicylic acid and Nitric Oxide Treatments

Asghari!, M., Ghafari Baktash?", H. and Farokhzad?, A.
Abstract

Effects of salicylic acid and nitric oxide on quality of apple fruit (cv. Red Delicious) were investigated. Fruits were
treated with nitric oxide (at 0, 3, 5 and 7umol L) and salicylic acid (at 0, 1 and 2mmol L) and stored at 0-1°C with
85-95% RH for 2 and 5 months. Fruit quality characteristics including markability, total acidity, Catalase, phenolics
contain, total soluble solids, pH and total antioxidant were evaluated. The antioxidant capacity of treated fruits was
found relatively in highest range as compared with controls. Fruit treated with 7umol L™ nitric oxide and 2mmol L SA
L salicylic acid had higher antioxidant capacity. Catalase activity of apple fruit treated with salicylic acid and nitric
oxide were higher than that of control. Fruit treated with combination of 3 pmol L™ nitric oxide and 1 mmol L*
salicylic acid had higher phenole. All treatments decreased the rate of pH elevation. The highest titrable acidity was
recorded in combination 1mmol L salicylic acid and 7umol L™ nitric oxide. Total soluble solids was increased during
storage and treatment with salicylic acid and nitric oxide effectively decreased the total soluble solids elevation. The
treatments and their interactions had highly significant effect on markability. Fruit treated with 3pumol L nitric oxide
and 2mmol L salicylic acid had higher markability. It was concluded that postharvest treatment of apple with the
combination of nitric oxide and salicylic acid is a good alternative instead of chemical materials for postharvest
technology of apple.

Keywords: Antioxidant, Postharvest life, Total phenol, Catalase
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