Iranian Journal of Horticultural Science Sl SLEL
Vol 52, No 1, Spring 2021 (85-98) RGN P"Lc
DOI: 10.22059/ijhs.2019.261765.1475 A=A (@) VF - e ) 8)Led LY 590

G 1) I Sl Ologas Sy p dwleSludlo 9 T Cbld p 51 IS 56 Jolome T
43w sbod 98 o (Prunus salicina cv. Flavor supreme pluot)

Emal a9 (53> (6,8 el (YLl Zluan T Aol g (6 K eemo 038 Jbo ) db
[)|J.3‘| ;st u)‘,@.‘:‘ AKJJ‘: N c‘.’w K) 6})3\3&5 Bl XS] Sl e)l:».:.ﬂ: 4..\.5)‘ wu)ls 4}"’}&1&.}‘: £ JY’ Jo
YAV 23 iy el — VFAV/E/N 20l ps k)

ol

-
&J}‘U’f.C,J;clqd‘Abf}bjéﬁhjig)‘,]ﬁ#wQ.W‘@f&‘bﬁj‘ﬂ}#d\#)wQ&\,}QOYMJUJU|
Qe 9T 6L°JL‘3J°J\€‘*“):1J}.'{‘)§\J'/\ sﬁ«péhg}&l&lg@i&%},y‘,ad&.ai}’( e gl b sl Sl

38 Dy ol S Sl a3 E 9) les g3 b Kl 53 s a0 i3 8 AL gloue (S 05 T 0655 8 ples 51 S
(Bl e Jild A Sl 8 el LS ¥ ol S oS gkl b B s Sl o, 556 S g il
2 @@ 4 el Sl 3l 0L s Ad (S0l el sl Ol 5 Jglome dalr 3ls gl 5 BB el C i
oeils 56 A gy e 53 (Fh 5 A3 S i 3 Bl 55T 5 C by (S glows el 3 g0 (0 gl 25 BB el sla Sl
o7 2030 GBLAFE ol il 5 egde (LIS Sl e S do sy S i 53 bl 5T 5 26 4 AT S slue imen
C ol glowe dalor 3lgn Lai o go el Sheodlin b Hloss K ()3 fme Sl i Slars (6510650 Sk Jgb 55 s g3 o
BRIV IRE L P PP WE RO - EAS RIS PR W QrCU-TT PR SUPWN X By HE Rt W g [P RO A R W
35080 5V b e 5ol 8 Bl 4 s f 3l e o1 8 Bl 4253 ) (sles (g germass A g CkS S5 e A p S 0/ 0T L

A 0 gn (G )5k 9 LS B g

C oolis 5 ihon ool 51 s b il 53T IT 1SS (SO 319

Effect of pre-harvest spray of iron and salicylic acid on some characteristics of
plum (Prunus salicina cv. Flavor supreme pluot) at two storage temperature
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ABSTRACT

Storage of horticultural crops is associated with pre and postharvest treatments. For this purpose, an experiment was
conducted in two steps. The first step, salicylic acid (0, 2 and 4 mM) and iron chelate (0, 0.1 and 1 g/I) were sprayed
three times at 30, 60 and 90 days after full bloom on plum cv. Flavor supreme pluot. The second step was carried out
at storage with two temperatures (1 and 4 °C). The experiment was performed as factorial split-plot in a completely
randomized block design with three replications. Qualitative characteristics including tissue firmness, vitamin C,
titratable acid, total soluble solids and anthocyanins content were measured. The results showed that salicylic acid
treatment had a significant effect on TSS, TA, vitamin C and anthocyanins at 1% level and tissue firmness at 5%
level. Iron application was significant at 1% level on anthocyanins. In addition, all of the studied characteristics were
significantly changed during storage at both temperatures. Spraying plum trees with salicylic acid with 2 mM
concentration retained total soluble solids, vitamin C, anthocyanin, tissue firmness and titratable acid increased more
than the 4 mM. Also, treatment with iron (0.1 g/l) improved fruit quality. In general, 1 °C temperature was more
effective than 4 °C and maintained the quality and marketability of fruits up to 60 and 40 days, respectively.
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Table 1. Results of variance analysis effect of salicylic acid (SA) and Fe on TSS, TA, vitamin C, anthocyanins and tissue
firmness of Prunus salicina cv. Flavor supreme pluot at 0, 20, 40 and 60 days after storage in cold storage with 1+0.5°C and

4+0.5°C
Mean of squares

Soqr(t:_e of df Anthocyanin Vitamin C TA TSS Firmness

variation 1°c 4°c 1°c 4°c 1°c 4°c 1°c 4°c 1°c 4°c
Replication 2 84.61™  23.2™ 18264 26.99™ 0.19° 0.19" 26.29° 801"  4.64™ 155"
(STt‘I’rrnag)e time 99627  1237.97 12976”3605~ 403" 251" 1579° 61 791 5256
(Ssaxy"c acid 2 53256™ 319.38” 3589™ 51817 0097 005" 2676”7 179®  42.65  133™
Fe 2 364.12" 234.21" 1.6™ 16.16"™  0.01™ 0.004™ 1.13"™ 292" 971" 047"
SAxFe 4 89.92"  3538™  40.58™ 43777 0.03" 024" 965™ 296™ 18.32"  1.14"™
SAxTime 6 24.01™ 15858"  13.46™ 42267 0.01™  0.02®  6.92® 451" 14.1™  1.03™
FexTime 6 257.45" 387.69™ 6.3" 58.93™ 0.02™ 0.006™ 7.51™  3.04™ 2751 1.44™
SAxFexTime 12 320.39™ 411577  36.02™ 4828 0.02™ 0.005® 503" 1.02™ 26.66™ 0.37™
Error 178 0.07 0.23 20.42 11.66 0.01 0.01 5.53 1.83 22.5 6.74
CV% - 13.75 16.44 17.71 1266 1123 1217 17.09 1048 1894

W) 50 Jlasl o (o lo g Dgldd g lo pixe Dglad D9 G 5 4y

ns, *, **: non-significantly difference and significantly difference at 5 and 1% of probabiliy levels, respectively.
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Figure 1. Mean comparison effect of storage temperature on TSS in plum fruit (cv. Flavor supreme pluot).
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Figure 2. Mean comparison interaction effect of salicylic acid and storage temperature on TSS content of plum fruit
(cv. Flavor supreme pluot).
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Figure 3. Mean comparison effect of storage temperature on TA in plum fruit (cv. Flavor supreme pluot)
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Figure 4. Mean comparison interaction effect of salicylic acid and storage temperature on TA content of plum fruit
(cv. Flavor supreme pluot)
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Figure 5. Mean comparison interaction effect of salicylic acid and Fe on plum fruit (cv. Flavor supreme pluot) TA
content at storage with 4C
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Figure 7. Mean comparison interaction effect of salicylic acid and Fe on vitamin C content of plum fruit (cv. Flavor
supreme pluot) at storage with 4C.
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Flavor supreme pluot) at storage with 1'C
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