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Fig. 1. The fresh fruit quality of fig cultivars at three i pening stages, on the first day after harvesting
(1D) and after four (4D), eight (8D) and 12 (12D) days storage at 4 and 22 °C.
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Table 1. Effect of fig cultivar on tissue firmness, weight loss, total soluble solids, total acidity,
flavor index, decay, overall quality and postharvest life of fresh fig fruit.

a3l 8, il i O ol glassle S LBl edla S S Sl oug e
Fig Tissue Weight aels as TA pabs Decay sl ol s
cultivar firmness loss(%) LTSS (%) Flavor 0] Overall  Postharvest
(Kg.cm-2) %) index quaity life (day)
D 7.78 at 31l.75a 189b 0.18a 106.9b 3.33 b** 4.74b 8.05b
Sabz
saslslaShah 6.8la 2418 a 13.0c 0.04b 316.7a 53.88a 3.62c 6.20c
angir
NS 551c 28.13a 239a 0.15a 157.1b 0.05b 5.00a 9.50 a
Siah
e 495¢ 3l24a 17.3b 0.15a 116.7b 50.00 a 3.44d 6.50c
Mati

" Means with the same letters in each column are not significantly different using Duncan test at p < 0.01. '-
Means with the same letters in decay column are not significantly different using Kruskal-Wallis and Mann-
Whitney testsat p<  0.01.
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Table 2. Interaction effect of fig cultivar and storage temperature on tissue firmness, weight loss, total
soluble solids, total acidity, flavor index, decay, overall quality and postharvest life of fresh figs fruit.

slass ol fie gl K bbb pedls Sa SIS o e
Treatment Tissue 059 Lasubs e asks Decay sl il )
#50 IS sles flrmne_sés Weight .l TA (%)  Flavor () Apprance  Postharv
Saail Storage (Kgen™)  joss (%) Jslae index quality est life
temperature (day)
Fig cultivar (%)
Saew 4 887a 259a 18bc 0.18a 102b 0.0c” 50a 9.2b
Sabz 22 5.15b 376a 23ab 0.16ab 146b 6.67 Cc 42b 6.9c
ealels 4 7.67a 235a 14c 004c 313a 36.7b 3.7c 8.0 bc
Shahangir
22 43b 24.8a 12c 0.03c 469a 711a 2.2d 7.0c
NI 4 551b 289a 22ab 0.18a 123b 0.00c 50a 12.0a
Siah
22 5.27b 27.3a 28a 0.16a 170b 0.00c 50a 7.0c
e 4 511b 266a 17bc 0.15a 113b 36.7b 34c 8.0 bc
Mati
22 4.32b 259a 18bc 0.13b 139b 63.3a 25d 5.0d

" Meanswith the same | ettersin each column are not significantly different using Duncan test at p< 0.01. " Means
with the same letters in decay column are not significantly different using Kruskal-Wallis and Mann-Whitney
testsat p < 0.01.
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Table 3. Interaction effect of fig cultivar and harvesting stages on tissue firmness, weight |oss,
total soluble solid, total acidity, flavor index, decay, overall quality and postharvest life of fresh

figsfruit.
slass il fhe s NS sl peals (Sag SIS o e
Treatment Tissue 059 sLasabls NAH asks Decay sals 3
=S edlass dla e flrmneés Weight sl As  Flavor (0) Overal sl
Y Harvesing  (K9CM?)  oss (%) sl TA  index quality Post-
stage TSS (%) harvest
. life
Fig (%)
cultivar (day)
6ol b
Commercial 95a 353a 154cd 023a  68c 0.0d” 50a 95ab
. maturity
> S
Sabz - 734 301a 181cd 020bc 90c 50d 47a  82bcd
Ripening
p N
e Sl o 66abc  298a  233b  0.10ef 225c¢ 50d 46abc 65cd
Overripe
6ol b
RET
Shahangir . > 6.5 abc 28.8a 13.6de 0.02g 892 a 53.3 abc 3.7de 6.0 cd
Ripening
p N
e Sl o 426 212a  102e 0029 60lb  683a 32de  60cd
Overripe
ol b
Commercial 7.3bc 389a 17.6cd 0.16d 108 ¢ 0.0d 5.0a 11.0a
o mzﬂturity
Siah éb&"w') 5.1 def 222a 18.4c 0.18cd 104c 0.0d 50a 95ab
Ripening
p N
e Sl o 57cde  232a  357a 020bc 179c¢ 0.0d 50a  8.0bcd
Overripe
6ol b
Commercial 7.0 bed 31l.8a 15.7cd  0.22ab 71c 45,0 bc 3.4de 8.0 bed
N maturity
o : <.S~*3-'-“.)
Mati T 4.3 ef 313a 17.8cd 0.11€f 168 c 45.0 bc 3.8 cde 6.0 cd
Ripening
p N
e Sl o 36f 306a  184c 012 157c  600ab 3le 55d
Overripe

" Meanswith the same | ettersin each column are not significantly different using Duncan test at p< 0.01. " Means
with the same letters in decay column are not significantly different using Kruskal-Wallis and Mann -Whitney

testsat p < 0.01.
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Table 4. Interaction effect of fig cultivar, harvesting stages and storage temperature on tissue
firmness, total soluble solid, total acidity and flavor index of fresh fig fruit.

Jlas ol i bl K B ad  oedls

Treatment Tissue Jobsesels TA a3 aals
el a3, slos il da e firmness  1gg (%) (%) Flavor

Fig cultivar PRI Harvesting stage (Kg.cnr?) index

Storage
temperature
)

Sabz ... Commercia maturity s a3 g5k 10.13 &b’ 150d-h  024ab  64e
Shahangir ,.aslsLs 4 Commercial maturity (5,5 § 4 8.80 ae 143ei 0.10ij  143e
Siahelse. 4 Commercial maturity (s lss ¢ 5L 7.46 c-f 167dh  016gh 106e

Mati 4 Commercial maturity (s lss § b 7.06 c-g 153d-h  023abc 68e

Sabz s 4 Ripening Saw, 8.68 ae 17.7d-h  02lbe 84e
Shahangir ,.aslsLs 4 Ripening Suse, 7.23¢cg 143ei 0021  955ab

Siahsls 4 Ripening (Sasw, 5.00 gh 17.7d-h  018dg 97e
Mati s 4 Ripening Sus, 4.30 hi 183d-h  011ij 162e
Sabz ... 4 Overripe  Swweu; 5l o 7.73ce 223cd 0.10ijk 235cd
Shahangir suaslsLs 4 Overripe S 3 G 7.00 c-g 12.7 f-i 0021  666bc
Siahslse 4 Overripe S, 5 G 4.06 hi 33.0b 021bf 160e
Mati 4 Overripe  Sus, 5 o 3.96 hi 183dh  012hi  149e
Sabz s 22 Commercial maturity s ¢ sb 7.70 c-e 188d-h  019cg 10le
Shahangir juaslsls 22 Commercial maturity ;s ¢ s 6.73d-g 17.5d-h 006k  292cd
Siahelse. 22 Commercial maturity (s ¢ 5L 6.60 e-g 193dg 0.16gh 123e

Mati s 22 Commercial maturity a3 §sb 6.63d-g 172dh 022ad 79e
Sabz s 22 Ripening (Sasw, 3.80 hi 218cde  017fg 130e
Shahangir ,.aslsLs 22 Ripening Suse, 4.03 hi 12.8f-i 0011 1283a
Siahelse. 22 Ripening Suse, 5.100 gh 205def  018gh 117e
Mati e 22 Ripening  Sssw, 3.56 hi 185d-h  008jk 247 cd
Sabz s 22 Overripe  Swweu; 5l o 3.96 hi 283 bc 0.16i  176de
Shahangir ;aaslsls 22 Overripe w5l o 3.13i 7.0i 0011  700bc
Siahsls 22 Overripe S, 51 o 4.13 hi 428a  017efg 249cd
Mati . 22 Overripe  Sus, 5l o 2.76 hi 190dg  0.10ij 188de

T Means with the same letters in each column are not significantly different using Duncan test at p < 0.01.
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Table 5. Interaction effect of fig cultivar, harvesting stages and storage temperature on weight 10ss,
decay, overall quality and postharvest life of fresh figs fruit.

olass
Treatment il 3 s sae
sl NSY) f,ms Sesy (5;.3:& miw
s e ety e weight - Decay 4l Postharvest
AN o o loss (%) (%) . :
Fig cultivar Storage Harvesting stage quality  life (day)
temperature
o)
Sabz s 4 Commercial maturity s a3 gl 29584  0.0g™ 5.00a 11.0 bc
Shahangir j.aslsLs 4 Commercial maturity s s g5k 19.24 &b 30.0f 400b 10.0 cd
Siahsls 4 Commercial maturity s lss gl 1582b 00g 5.00 a 140a
Mati 4 Commercial maturity s a3 g5k 2532 40.0ef 433cd 10.0 cd
Sabz s 4 Ripening (Sasw, 20.15ab 00g 5.00a 8.67 de
Shahangir ,uaslsLs 4 Ripening (Sasw, 3169ab  367ef  3.66bc 80e
Siahelse. 4 Ripening Sus, 33.18ab 0.0g 5.00a 120b
Mati . 4 Ripening  Sss, 26.39 ab 30.0f 3.66 bc 70¢€f
Sabz s 4 Overripe  Suwa; 3l o 2794 ab 00g 5.00a 80e
Shahangir ;aaslsls 4 Overripe  Swweu; 5l o 1958a  43.3€f 3.33cd 7.0¢f
Siahelse. 4 Overripe  Suwe; 31 oy 2474 ab 0.0g 5.00a 10.0 cd
Mati e 4 Overripe  Sus, 5l o 2806  40.0¢€f 3.33cd 7.0 ef
Sabz ... 22 Commercial maturity s,lss g5l 41.09 ab 0.0g 5.00a 80e
Shahangir jaaslsls 22 Commercial maturity a3 ¢ 2579ab  50.0de  3.00de 7.0¢f
Siahsls 22 Commercial maturity 53 gL 31.65 ab 00g 5.00a 80e
Mati . 22 Commercial maturity a5 35l 3824a  50.0de  3.00de 6.0fg
Sabz ... 22 Ripening Suse, 40.03 ab 1009 4.00b 7.67 f
Shahangir juaslsls 22 Ripening S, 2599ab  700bc  233fg 7.0¢f
Siahslse 22 Ripening Sas, 2858 ab 0.0g 5.00 a 7.0 ef
Mati . 22 Ripening  Susw, 36.27ab  600cd  2.66€f 5.0gh
Sabz s 22 Overripe S, 51 o 3172 ab 100g 3.66 bc 5.0 gh
Shahangir saslsLs 22 Overripe S 3 G 22.79 ab 932a 1.33h 7.0¢f
Siahelse. 22 Overripe  Suwe; 3 oy 21.73ab 0.0g 5.00a 6.0 eg
Mati e 22 Overripe S, 5 G 4626a  800ab  200g 4.0h

T Meanswith the same lettersin each column are not significantly different using Duncan test at p < 0.01. ' Means
with the same letters in decay column are not significantly different using Kruskal-Wallis and Mann-Whitney
testsat p < 0.01.

5105 aa b solaine @l wamn V Jlaial g 5o (S5l 5 5a3T 5 suliil b & st 5a 5o wlie Gasa b lagSibe !
sim o ) Jlaial w59 (S 0e s ol IS s S slag sesT S soliinl b (Savw s st 5o wlie Bya b olanSibe
YgIRY aa L ol e ol
S 5 AR
Wil i 5T endla 3 Gy e Lo 830 ssme AS lagadla S5 S5 6,0 slos wendloys da ye
ssboled i SIS o Gl (glaslol sae GIulE) 5o euiS fuuad (B8 ol cudS padld S (550 Ll
3 Oloee (ot saadleld 5 Ha suadl laad; o35 s s o @il i ad saaline Gisle)T ol Lo &S

YAQ


https://dor.isc.ac/dor/20.1001.1.16807154.1397.19.3.3.7
http://journal-irshs.ir/article-1-187-fa.html

[ Downloaded from journal-irshs.ir on 2026-05-31 ]

[ DOR: 20.1001.1.16807154.1397.19.3.3.7 ]

EL 5 su st ()0

el il o35 spe (A8 slaomils can ilan B K ks o s Ciens Lol 4an (sl bl
ada yo o ol a3 saail 830 s gas S Ale) S (65840l Gl e ol ol sl o olaull see il
o Ol Sels 036 6 g0 AS slagedli ol8lan 3 wsd (5lagSs u s LWl Hu 5 eudl sy olaS fsb
23 Gosae)l sgre w5l cnlio 83,5 S sl 835 saadl (A S5y Gl wsas b sa S O ol

S5 Sl
b 5l aladl Gl el uat) olEat o3l L w ) ol 8ISl Gl ok Gl s GtlesT ol

References &b
‘LAL‘JLAT \\“‘\O -bLA.:ZlA:\.C RN JJ&GABlS ) ‘.)J.'.!L.)f"'“; ) ‘GAS‘A 8 tbd‘:)dl:\.c. C xﬁJ‘_}sz:Q .C ‘.S ¢L§A.AA‘ A
‘L;AL;AB[, L;:)f_)‘l.nl_s_).' CA:l\le.b ‘L;:)_)JL:ZS JL@@ C;_)‘_}J ‘u‘)é:‘ gAY u_‘L}.E:L} CAYJAAM \Ya¥ JLA-H Ls:)JJLAiIS
o YOV :\w KCJLLL}:J‘ 9 C)LC)Ual LSJJLE _)S_)_o

‘Qs:‘lf"f"i'&:)f' CJ‘)..A GJL&A.CJ&J—A—H ‘\A.A.:ZIJ LsLAbA:\:\S'::\B:\SJj‘ \\“‘\O .CAE‘J.‘AU.UJ LS'A:"'“-) {.\ ‘.“.\ KL;AA‘J.Y

AVEYFPYTY (Ol (Sl G538 5 psle ddave . Guidiads GalS 635 s aay Jlw (80K 5 6500 cidS

JU.ASQ\:\.‘AJ.‘A; UA-)" LSJJJL.‘:"J":‘A"GLG:’L"J 49_)4_)33[3 AYVY L;Ml.afb ‘zj‘z ‘4.4.4.:&%‘)_1.“ Ls‘)i.l.u.ﬁ Ay

NO: OF =¥ (sl (5555LES asle o sl allaia U1 a3 Hlgn AS
NEINY s =YYV ((0u0liS mlio s asle) (Sl asle 45us o500
d.a&JJJQJJAKJJ‘ABJJ*L.ZAJ*MJS‘):'LAC;‘J\A’:\A&)SL;LAM.\VWY.)ﬁé‘.\j.édh@.c‘.s‘ﬁm@

6. Aked, J. 2002. Maintaining the post-harvest quality of fruits and vegetables. In Fruit and
vegetabl e Processing-Improving Quality, ed. W. Jongen, Abington: Woodhead Publishing
Limited, Cambridge, pp. 119-146.

7. Aksoy, U. 1997. Why figs an old taste and a new perspective. Acta Hort. 480: 25-26.

8. AydaZavda, J. F., S. Y. Wang, C. Y. Wang and G. A. Gonzaez-Aguilar. 2007. High
oxygen treatment increases antioxidant capacity and postharvest life of strawberry fruit.
Food Technol. Biotech. 45:166-173.

9. Bahar, A. and A. Lichter. 2018. Effect of controlled atmosphere on the storage potential of
Ottomanit fig fruit. Sci. Hort. 227:196-201.

10. Bernalte Garcia, J., T. Hernandez Méndez and M. Lozano Ruiz. 2003. Effect of temperature
on the shelf-life of fig fruit during refrigerated storage. Acta Hort. 605:20-26.

11. Brummell, D.A. 2006. Cell wall disassembly in ripening fruit. Funct. Plant Biol. 33:103-
1109.

12. Caliskan, O. and A.A. Polat. 2008. Fruit characteristics of fig cultivars and genotypes
grown in Turkey. Sci. Hort. 115 (4):360-367.

13. Cantin, C.M., L. Palou, V. Bremer, T.J. Michailides and C.H. Crisosto. 2011. Evaluation
of the use of sulfur dioxide to reduce postharvest losses on dark and green fig. Postharv.
Biol. Tec. 59:150-158.

14. Coldli, G., F.G. Mitchell and A.A. Kader. 1991. Extension of Postharvest Life of Mission
Figs by CO2-enriched Atmospheres. HortScience, 26 (9):1193- 1195.

15. Conforti, F.D., J.B. Zinck. 2002. Hydrocolloid-lipid coating affect on weight loss, pectin
content, and textural quality of green bell peppers. J. Food Sci. 67 (4):1360-1363.

Y4-


https://dor.isc.ac/dor/20.1001.1.16807154.1397.19.3.3.7
http://journal-irshs.ir/article-1-187-fa.html

[ Downloaded from journal-irshs.ir on 2026-05-31 ]

[ DOR: 20.1001.1.16807154.1397.19.3.3.7 ]

16.

g (5_;/._1\4&/3 CS'L"“'J QJ/J_):I calis o slhadds 4o 45/

Crisosto, C., V. Bremer and L. Ferguson. 2010. Evaluating quality attributes of four fresh
fig (Ficuscarica L.) cultivars harvested at two maturity stages. HortScience, 45:707-710.

17. Goulao, L.F. and C.M. Oliveira. 2008. Cell wall modifications during fruit ripening: When

afruit is not the fruit. Trends Food Sci. Technol. 19:4-25.

18. Gozlekal, S., M. Erkan, L. Karasahin and G. Sahin. 2005. Effect of 1-methylcyclopropene

19.

20.

21.

22.

23.

24,

25.

26.

27.

28.

29.

30.

31

32.

33.

(1-MCP) onfig (Ficus carica cv. Bardakci) storage. Acta Hort. 798:325- 330.
Horwitz, W., P. Chichilo and H. Reynolds.1970. Official methods of analysis of the
Association of Official Analytical Chemists. Washington, DC, USA. 1015 P.
Karabulut, O.A., K. Ilhan, U. Arslan and C. Vardar. 2009. Evaluation of the use of chlorine
dioxide by fogging for decreasing postharvest decay of fig. Postharvest Biol. Technol. 52
(3):313- 315.
Kaynak, L., S. Gozlek¢i and N. Ersoy. 1998. A research on storage and pomological
properties of somefig (Ficus carica L.) cultivars grown in Antalya conditions. Acta Hort.
480: 277-282.
Khan, A. S., Z. Singh, N.A. Abbas and E.E. Swinny. 2008. Pre or post-harvest application
of putrescine and low temperature storage affect fruit ripening and quality of Angelino
plum. J. Sci. Food Agr. 88:1686-1695.
Kong, M., B. Lampinen, K. Shackel and C.H. Crisosto. 2013. Fruit skin side cracking and
ostiole-end splitting shorten postharvest lifein fresh figs (Ficus carica L.), but are reduced
by deficit irrigation. Postharvest Biol. Technol. 85:154- 161.
Lakshmi, S.J., R.S. RoopaBai, H. Sharanagouda, C.T. Ramachandra, N. Sushilaand N.
Udaykumar. 2018. Effect of biosynthesized zinc oxide nanoparticles coating on quality
parameters of fig (Ficus carica L.) fruit. J. Pharmacogn. Phytochem. 7(3):10- 14.
Lasbrook, C.C. 2005. New insights into cell disassembly during fruit ripening. Stewart
Postharvest Rev. 3:1-18.
Marel, N. and J.C. Crane. 1971. Growth and respiratory response of fig (Ficus carica L,
cv. Mission) fruitsto ethylene. Plant Physiol. 48:249-254.

Nicholson, R.L. and R. Hammerschmidt.1992. Phenolic compounds and their role in
disease resistance. Annu. Rev. Phytopathol. 30 (1):369-389.
Pereira, C., M. Lopez Corraes, A. Martin, M.C. Villalobos, M.G. Cordoba and M. J.
Serradilla. 2017. Physicochemical and nutritional characterization of brebas for fresh
consumption from nine fig varieties (Ficus carica L.) grown in extremadura (Spain). J.
Food Quality.1:1-12.
Prusky, D. 1997. Mechanism of resistance of fruits and vegetables to postharvest diseases.
PP: 19-33. In: Johuson, G.L., E. Highley and D.C. Joyce (Ed.). Disease resistance in fruit.
In: Proceedings of an International Workshop held at Chiang Mai, Thailand.18-21. May
1997. Canberra, ACIAR Proc. No. 80. 233 P.
Prusky, D. and A. Lichter. 2008. Mechanisms modulating fungal attack in post-harvest
pathogen interactions and their control. Eur. J. Plant Pathol. 120:281-289.
Reyes-Avalos, M.C., A. Femenia, R. Minjares-Fuentes, J. C. Contreras-Esquivel, C. N.
Aguilar-Gonzdlez, J. R. Esparza-Riveraand J. A. Meza-Velazquez. 2016. Improvement of
the quality and the shelf life of figs (Ficus carica) using an Alginate-Chitosan edible film.
Food Bioprocess Tech. 9 (12):214-2124.

Sanchez, M.J., P. Melgargo, F. Hernandez and J.J. Martinez. 2003. Chemical and
morphological characterization of four fig tree cultivars (Ficus carica L.) grown under
similar culture conditions. Acta Hort. 605:60-66.

Seymour, G.B., JE. Taylor and G.A. Tucker. 2012. Biochemistry of Fruit
Ripeninig. Chapman & Hall. London. 445 P.

. Solomon, A., S. Golubowicz, Z. Yablowicz, S. Grossman, M. Bergma, H.E. Gottlieb, A.

Altman, Z. Kerem and M.A. Flaishman. 2006. Antioxidant activities and anthocyanin

Y4y


https://dor.isc.ac/dor/20.1001.1.16807154.1397.19.3.3.7
http://journal-irshs.ir/article-1-187-fa.html

[ Downloaded from journal-irshs.ir on 2026-05-31 ]

[ DOR: 20.1001.1.16807154.1397.19.3.3.7 ]

35.

36.

37.

38.

EL 5 su st ()0

content of fresh fruits of common fig (Ficus carica L.). J. Agr. Food Chem. 54 (20):7717-
7723.

Sozzi, G. O., M.A. Abrgan-Villasefior, G. D. Trinchero and A. A. Fraschina. 2005.
Postharvest response of '‘Brown Turkey' figs (Ficus carica L.) to the inhibition of ethylene
perception. J. Sci. Food Agr. 85 (15):2503- 2508.

Toivonen, P.M.A. 2007. Fruit maturation, ripening, and their relationship to quality.
Stewart Postharvest Rev. 3:1-5.

Topaovic A. and M. Mikulic— Petkovsek. 2010. Changes in sugars, organic acids and
phenolics of grape berries of cultivar cardinal during ripening. J. Food Agr. Environ. 8:223-
227.

Tsantili, E. 1990. Changes during development of ‘Tsapela’ fig fruits. Sci. Hort. 44(3-
4):227- 234.

39. Turk, R. 1989. The effects of harvest time and precooling on fruit quality and cold storage

40.

of figs (F. carica L. cv. ‘Bursa Siyahi’). Acta Hort. 88:279-284.

Valeroa, D., JM. Valverdea, D. Martinez-Romeroa, F. Guilléna, S. Castilloa and M.
Serrano. 2006. The combination of modified atmosphere packaging with eugenol or
thymol to maintain quality, safety and functional properties of table grapes. Postharvest
Biol. Technol. 41:317-327.

41. Vdero, D. and M. Serrano. 2010. Fruit ripening. PP: 4-47. In: Valero, D. and M. Serrano

(Ed.). Postharvest Biology and Technology for Preserving Fruit Quality. CRC Press, Boca
Raton, Fla, USA. 287 P.

Yay


https://dor.isc.ac/dor/20.1001.1.16807154.1397.19.3.3.7
http://journal-irshs.ir/article-1-187-fa.html

[ Downloaded from journal-irshs.ir on 2026-05-31 ]

[ DOR: 20.1001.1.16807154.1397.19.3.3.7 ]

Iranian Journal of Horticultural Science and Technology 19 (3): 277-292 (2018)

Effect of Different Harvesting Stages and Storage Temperature on Quality
Indices and Postharvest Life of Fresh Fruit of Edible Fig Cultivars

M. Marzoughi Sotoudeh and H. Zare'*

Fig is one of the most important of dried fruits, whose fresh consumption is also increasing.
One of the problemswith fresh figsisthe short storage life. However, the storage life of Iranian
figs has not been evaluated yet. For this purpose, a factorial experiment with three factors; fig
cultivar (Sabz, Siah, Shahangir and Mati); fruit harvest stage (commercial maturity, ripening
and overripe); and storage temperature (4 and 22 °C) was conducted based on a complete
randomized design. Storage indices of fresh fruit such as overal quality, tissue firmness,
weight loss, decay, TSS, TA, flavor index and postharvest life of fig fruits were investigated.
The results showed that the fresh fruit of Sabz and Shahangir cultivars had the most tissue
firmness during storage, but showed a short postharvest life. The fresh fruit of “Shahanjir’ the
highest flavor index, but its storage capacity was weak. Despite the popularity of the fresh fruit
of Mati cultivar, unfortunately, severe fungal rot was observed during the storage period. Only,
fresh fruit of Siah cultivar that was harvested at the commercial maturity stage and kept at 4°
C, with the least decay, the best overall quality and the most postharvest life, was suitable for
fresh consumption
Keywords:. Fig cultivars, Harvesting time, Storage index.
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