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Table 1. Interaction effect of different concentrations of GABA, storage time and harvest stage on weight loss
percentage and tissue firmness in physalis fruit.

S b S5
Treatments Parameters
Slobsl b Bl Al e LS ckle 09 SRl ogee b (Lo
Storage Time Harvest stage GABA Weight loss (%) Fruit Firmness
(day) mmol L (k Pascal)
0 4.37+0.11¢g 781.890+0.77 ¢
7 3y 5 2.16+0.08 j 827.687+8.03 b
Yellowish-Green 10 2.10+0.10 j 849.377+4.38 a
15 2.03+0.08 j 854.97+31.6 a
0 550+0.25f 712.57+12 ¢
14 Sy e 5 4.21+0.10¢ 754.00+6 d
Yellowish-Green 10 4.17+0.06 g 749.36+6.36 d
15 4.05+ 0.02 gh 775.75+£9.53 ¢
8.44+0.43 b 653.78+ 3.62 g
21 3y e 5 6.66+ 0.41 cd 716.5016.5 e
Yellowish-Green 10 6.49+ 0.46 c-e 716.00£6.93 e
15 6.07+0.45 d-f 722.56+ 7.64 €
0 4.73+0.50 g 585.12+ 10.29 h
eSS 5 3.41+ 0.43 hi 606.75+£13.92 h
7 i .
Orange 10 3.19+0.62 i 660.88+2.52 gf
15 3.13+1.01i 675.33+£2.67 f
14 0 7.23+0.52 ¢c 485,73+ 1.49 |
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s 5 6.23+0.09 d-f 525.16+ 4.84 k
il 10 6.14+ 0.1 d-f 536.92+ 1.09 kj
Orange .
15 5.85+ 0.91 ef 550.33+2.67 j
12.62+0.22 a 359.67+7.34 n
21 eSS 5 8.74x0.25b 425.20£2.8 m
Orange 10 8.66x 0.57 b 437.94+10.81'm
15 8.23+09b 491.63+13.63 |

33505 g s e glas LSD (5031 auo 0 8 Jlato| o 10 et alie gy slls a5 Sla i SKile cyd, g gt 2 00 %
*In each column and row, means with the same letters have no significant difference at 5% probability level of
the LSD test
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Table 2. Interaction effect of different concentrations of GABA, storage time and harvest stage on changes in
flavor index and decay (%) in physalis fruit.

lo)los b S5
Treatments Parameters
LSSLA)L-“';‘ QL"} C"*‘j"‘)).’ “l’)“’ LS cdale r“—"-la u"L“' asf"’:‘""f
Storage Time Harvest stage GABA Flavor Index Decay (%)
(day) mmol L *

0 7.2140.16 ij 11.67+£1.76 g

7 0y 4 hle e 5 6.64+0.16 Im 500+£1]
Yellowish-Green 10 6.47+0.07 mn 0.67+0.58 k
15 6.28+0.07 n 0.33£0.58 k
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0 7.5£0.1 gh 20+2d
14 5,5 4 b je 5 6.82+ 0.11 kI 10.5+ 1.8 gh
Yellowish-Green 10 6.64+0.08 Im 8.33+1.45hi
15 6.54+0.14 m 5.5+ 1.32j
0 8.34+0.22 ¢ 30.06+1.18 b
”n oy 4 hle e 5 7.18+ 0.03 ij 15.34+ 0.54 ef
Yellowish-Green 10 7.06+0.1] 12.93+1.28 ¢f
15 7.01+0.04 jk 8.07+£1.22 hi
0 8.14+0.09 e 15.04+1.18 ef
7 &b 5 7.61+0.12¢g 8.36+ 0.54 hi
Orange - 10 7.32+0.3 hi 10.04+ gh
15 7.43+0.02 gh 3.86+1.22
0 9.8+0.02 b 30.99+1.22 a
14 SR 5 8.3+0.17 ¢ 16.05£0.83 ¢
Orange - 10 8.17£0.04 e 14.89+ 1.92 ef
15 7.9+0.06 f 10.77+£ 1.12 gh
0 10.57£0.23 a 43.83+4.89 a
2 SR 5 9.01+0.17 ¢ 21.91+2.69 cd
Orange - 10 9.22+0.17 ¢ 23.95+2.79 ¢
15 8.63+0.05 d 1591+ 0.67 ¢

555 (gl cime Dglad LSD (yge3T s p0 8 Jloim! gl 1 cdiied aplie g, gl )l a5 oSl cyoy 5 (gt 2 0 %
*In each column and row, means with the same letters have no significant difference at 5% probability level of
the LSD test
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Fig. 1. The effect of harvest stage and storage time on the activity of superoxide dismutase (SOD) in physalis fruit.
#Columns with similar letters are not significant at the 5% level of the LSD test.
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Table 3. Interaction effect of different concentrations of GABA and harvest time on the activity of superoxide
dismutase (SOD) in physalis fruit
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GABA Concentration (mmol L)
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- Sl
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*In each column and row, means with the same letters have no significant difference at 5% probability level of
the LSD test.
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Table 4. Interaction effect of different concentrations of GABA and harvest stage on the activity of catalase
(Unit/g/FW) in physalis fruit
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#In each column and row, means with the same letters have no significant difference at 5% probability level of
the LSD test.
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Fig. 2. The effect of harvest time and storage time on catalase activity in physalis fruit. =Columns with similar
letters are not significant at the 5% level of the LSD test.
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Table 5. Interaction effect of different concentrations of GABA and harvest stage on peroxidase activity (unit
per gram of fresh weight) in physalis fruit.
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GABA Concentration (mmol L)
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Harvest Time Mean
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. /~L~A
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#In each column and row of means with the same letters, there is no significant difference in the 5% probability
level of the LSD test.
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Fig. 3. The effect of harvest stage and storage time on peroxidase activity in physalis fruit. sColumns with similar
letters are not significant at the 5% level of the LSD test.
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Table 6. Interaction effect of different concentrations of GABA, storage time and harvest stage on the activity of
ascorbate peroxidase (unit per gram of fresh weight) in physalis fruit.
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* In each column and row of means with the same letters, there is no significant difference in the 5% probability
level of the LSD test.
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Physalis (Physalis peruviana L.) is a popular fruit, which has received great attention due to
its nutritional and medicinal properties. This valuable fruit has a short shelf life and so far, very
little research has been done on postharvest physiology of shelf life. For this purpose, a factorial
experiment was conducted based on a completely randomized design with three replications.
The first factor was the different levels of y- aminobutyric acid (GABA) concentrations (0, 5,
10 and 15 mM), the second factor was the storage time in three levels (7, 14 and 21 days) and
the third factor was the harvesting stage (based on the appearance color of the fruit into two
levels: yellowish green and orange). The obtained results showed that the weight loss in fruit
treated with GABA at the end of the storage period was lower than untreated fruit, and the most
weight loss (12.62%) was found in fruit harvested in the orange stage without any treatment.
At the end of the storage period, the fruit firmness in fruit treated with GABA showed a lower
decrease compared to the untreated fruit, so that the maximum decrease was observed in the
orange stage after 21 days of storage in the untreated fruits. The application of GABA
significantly reduced the fruit decay. The highest fruit decay (43.83%) was observed in the fruit
harvested at the orange stage without GABA at the end of storage. The results showed that the
application of GABA increased the activity of antioxidant enzymes during the storage period
compared to untreated fruit. The highest activity of superoxide dismutase (SOD), catalase
(CAT), guaiacol peroxidase (GPX) and ascorbate peroxidase (APX) enzymes was observed in
fruit treated with 15 mM GABA compared to untreated fruit. Overall, application of GABA
after harvesting at a concentration of 15 mM is recommended to maintain the quality of physalis
fruit.

Keywords: Flavour index, Decay percentage, Superoxide dismutase, Catalase, Guaiacol
peroxidase and ascorbate peroxidase.
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