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Effect of Preharvest Spraying of Salicylic Acid on Antioxidants

Content and Maintaining Postharvest Quality Kiwifruit (4ctinidia
deliciosa cv. Hayward)
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Table 1. Effect of salicylic acid on ascorbic acid, firmness, weight loss, total soluble solids and pH of kiwifruit
cv. Hayward after 14 weeks storage at 1.5+1 °C.

el Sl wff”s” : d N 039 Sl Joloxs asl> slaosle
Salicylic acid ﬁ;olr 0(1)(_:121;1) Firmness Weight loss Total soluble solids pH
(mM) (FW (Kgf) (%) (Brix)
0 44.56 £2.76 b 2.52+0.74b 10.85+048a 12.76 £0.59 a 3.33+0.05a
0.03
0.5 55.83+4.19a 2.63 £0.75 ab 79+05¢ 11.96 + 0.69 ab 326 +ab
0.04
1 51.53+279ab 2.67+0.77ab 9.44+0.62b 11.61£0.49b 322 +he
1.5 4733 £3.06 b 288+0.83a 9.19+0.49b 11.67+0.57b 3.16+0.03 ¢

Mean values in each column followed by the same letters are not significantly different (P < 0.05).
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Fig 1. Effect of salicylic acid on malondialdehyde content of kiwifruit cv. Hayward after 14 weeks storage at
1.5¢1 °C. Mean values in each column followed by the same letters are not significantly different
(P<0.05).

a0 ) e o lolsl atin VF L Slals o8, (555 osre weadll sonslle e opl ol i -) S

oo b gloggine BSTL Jluil gl )0 wanilbioe St glad > Gl g po 0 oS laceSile gl

IRERY

Al Sleecdls b onds [los (6925 sloogue 10 JS Judg S Jlade cewl oads ool Lis ¥ Joaz j0 a5 jeblen
3 e YL e oads Jlews (655 sloogus ol lis ol Sl Il Cllilo 51 LB 0,5 g vall slrogee I iion
b" ga" L' sl asls ) eolatwl b 5, Jlade aisly olaisl ogs a1y a” jasls 5l oS Jade b7 g L7 jasls
el piie (aui) Voo b (olw) Sho 5l o] Jlaie 5wl o ((olidis,) (Soni s e saias Gl L’ Lasls ad ole
Cooms & 47+ 5] 50,8 S5 Sl g =P+ 51 s S5 Jladie ol oo Gus) =P+ B (o 8) +7+ 5la" (asls (sla s asels
5ol 5y Hlade a8 all oo (0,3 +8 B (LD -F+ 510" a3l Gla s als b oo (2alS (ao) S5, pl,SLs 55 e
3 e S5, kel He8 6 lyear L35, e il oo R0l (o) ST el 5L 55 e S #7051 055 G5 9 -F
i g ogs gloy)lil 5 cotS pals a4y jouie o K5 (20Cws )il 0 K e s 5 g i doogee
5 oo Ll Gy 5 5o i lp b Jedo)lS (smocss 5l 5o |y ol 5 a8 wilise 6,55 (n Ftes hal 9o
Sebee Syl (b b Jpame ) gl Lai> o Gt a5 pelas

wan \F b oojlgnle 03 555 ogme o b a* L sl pslis g 5 8o S Jlade p ol Slawdls J1-Y Jgao

A EY glos o oo bl
Table 2. Effect of salicylic acid on total chlorophyll content and L”, a*, b indexes of kiwifruit cv. Hayward after
14 weeks storage at 1.5+1 °C.

sl Skl 05 Jebs ts . 4 b
Salicylic acid (mM) Total chlorophyll (mg g! FW)
0 0.06 £0.007 ¢ 46.07+2.18b  -10.76 £1.6a 24.88+2.48b
0.5 0.08+£0.004 b 49.09+221a -1098+1.57b 26.31+2.46a
1 0.15£0.006 a 49.49+249a -11.26+1.55b 26.11+2.55a
1.5 0.09 £0.006 b 4881 +26a -11.09+1.61b 2599+26a

Mean values in each column followed by the same letters are not significantly different (P < 0.05).
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Fig 2. Effect of salicylic acid on phenolics compound of kiwifruit cv. Hayward after 14 weeks storage at 1.5+1
°C for. Mean values in each column followed by the same letters are not significantly different (P < 0.05).
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Fig 3. Effect of salicylic acid on antioxidant activity of kiwifruit cv. Hayward at 1.5+1 °C for 14 weeks storage.
Mean values in each column followed by the same letters are not significantly different (P < 0.05).
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Fig 4. Effect of salicylic acid on microbial activity of kiwifruit cv. Hayward after14 weeks storage at 1.5+1 °C
for 14 weeks storage. Mean values in each column followed by the same letters are not significantly
different (P < 0.05).
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Research article

Effect of Preharvest Spray Salicylic Acid on Antioxidant Compond
and Maintaining Postharvest Quality of Kiwifruit (Actinidia
deliciosa cv. Hayward)

F. Pirzad* and S. H. Mirdehghan'!

Different concentration of salicylic acid (SA) foliar spraying on antioxidant system and
postharvest quality attributes of kiwifruit were investigated. For this purpose, Hayward
cultivar was used and SA treatment, at O (control), 0.5, 1 and 1.5 mM, were applied on fruits
at two times (125 and 145 days after flowering). Fruits were harvested at commercial maturity
and stored at 1.5+1°C and 90+5% relative humidity for 14 weeks. SA treatment reduced
weight loss and delayed membrane lipid peroxidation. Different characteristics of the fruit
were evaluated at 0 (before storage), 11 and 14 weeks after harvesting. The highest firmness
of fruit tissue was related to 1.5 mM SA and its lowest was related to the control. In addition,
kiwifruit treated with SA has higher significantly total chlorophyll content, L*, and 5" values
and lower a” value, pH and total soluble solids (TSS) than the control. SA treatment reduced
the microbial activity (log CFU g!) of kiwifruit during storage. Also, the higher amount of
total phenol, ascorbic acid was related to 0.5 mmol SA and the higher amount of antioxidant
capacity was related to 1 mmol SA, in which SA improved the antioxidant compounds of
kiwifruit.

Keywords: Storage, Firmness Microbial activity, Phenolics compound, Kiwifruit,
Malondialdehyde.
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