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Table 1 Effect ofdifferent pre-storage treatments onphysico-chemical characteristics of fresh apricot
fruit cv.‘Shahroudi’ after 28 days of cold storage at 2°C

Pre-storage Firmness TSS TA Phenol Antioxidants
Treatment N) ( °Brix) (%) (%)
Control 3.9+0.4% 18.5+0.3 2.120.1% 62.3+0.02° 70.3+0.3¢
NO 9.8+0.4° 15.2+0.3° 3.0+£0.2" 62.3+0.03° 75.3£0.2¢
SA 11.440.3" 12.5+0.2° 3.740.1° 62.6+0.0% 78.2+0.0°
OA 3.6+£0.2¢ 13.7+0.3% 2.420.1¢ 62.4+0.1* 72.4+0.4°
NO + SA 4.5+0.4% 14.5+0.2" 2.3+0.1% 62.6+0.1° 77.0+0.3°
NO + OA 4.8+0.2° 13.7+0.4% 2.1+0.08% 62.6+0.2° 75.240.2¢
SA + OA 4.1£0.4% 13.20.4% 1.8+0.04° 62.6+0.05" 77.1+£0.4°
NO + SA + OA 5.0+0.1° 14.2+0.2° 3.5+0.1% 62.6+0.03 77.240.1°

In each column different letters indicate significant differences at P < 0.05 according to LSD test.
Control (dipped in water), NO (Nitric Oxide), SA (Salicylic Acid), OA (Oxalic Acid
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Table 2 Effect ofdifferent pre-storage treatments oncolorcharacteristics of fresh apricot fruit
cv.‘Shahroudi’ after 28 days of cold storage at 2°C

Pre-storage * *

*

Treatment L a b Chroma Hue
Control 33.5+0.1% 6.2+0.2° 11.3£0.2* 12.940.1* 61.3+1.5°
NO 37.8+0.1" 6.6+0.3" 11.7+0.4* 13.5+0.4* 60.5+0.6°
SA 31.6+0.6% 6.0+0.3" 11.6+0.5% 13.1£0.4* 62.3+2.2°
OA 41.3£0.4* 6.1+£0.4° 11.5+0.5% 13.1£0.6" 61.8£1.7%
NO + SA 32.0+0.7% 6.4+0.3" 11.9 +0.3° 13.540.1* 61.6£1.9°
NO + OA 28.8+0.2% 6.3+0.4° 11.6+0.6" 13.2+0.6" 61.3+1.7°
SA + OA 29.7+0.2 5.9+0.2° 13.0+0.5% 13.4+0.4* 63.6+2.0°
NO + SA+OA 21.7+0.7° 5.2+04* 11.4+0.4* 12.6+0.5% 65.3+1.7°

In each column different letters indicate significant differences at P < 0.05 according to LSD test.
Control (dipped in water), NO (Nitric Oxide), SA (Salicylic Acid), OA (Oxalic Acid)
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Table 3Effect ofdifferent pre-storage treatments onsensory assessments, decay and shelf-life offresh
apricot fruit cv. Shahroudi’ after 28 days of cold storage at 2°C

Pre-storage Decay Shelf-life
Treatment Texture Taste Appearance (%) (day)

Control 1.5+0.2" 1.7+0.2° 1.7+0.2¢ 15.6£1.1% 14.2+0.8"

NO 3.5+0.2° 3.0+0.4° 3.240.2% 6.2+1.6™ 22.7+0.8°

SA 4.2+0.2° 3.0£0.08" 4.7+0.2° 0.0+0.0° 27.5+0.2°

0OA 2.240.2° 2.2+0.4% 2.7+0.2% 12.5+1.5% 15.2+0.4"

NO + SA 1.7+0.2° 2.240.7% 2.540.2% 9.4+1.2% 17.2+0.4%

NO + OA 1.7+0.4° 2.74+0.2% 3.0+0.0% 18.8+1.6" 20.0+0.9°

SA + OA 2.2+0.6 2.7+0.4% 3.5+0.2° 9.4+1.4%° 19.2+0.4%

NO +SA+O0A  1.7+£0.2° 2.0£0.4% 2.740.4% 12.5+£1.2% 16.0+0.4°

In each column different letters indicate significant differences at P < 0.05 according to LSD test.
Control(dipped in water), NO (Nitric Oxide), SA (Salicylic Acid), OA (Oxalic Acid

Ti
Tiatrent i At harvest 28 days after cold stomss

Contral

NO

34

oA

NO+EA

NO+0A

SA-08

NO+5A+OA

Fig 1 Appearance of treated apricot fruit cvltivarShahroudi at harvest and after 28 days of cold storage. Control:
(dipped in water), NO: Nitric oxide at 1 mM, SA: Salicylic acid at 2 mM, OA: Oxalic acid at 2 mM
concentration.
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Effect of postharvest application of salicylic acid, oxalic acid and
nitric oxide on improving qualitative properties and extending the
shelf life of fresh apricot fruit cv. ‘Shahroudi’
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Apricot is a climacteric fruit withhigh respiration rate,which ripen quickly during the postharvest stage
and has a short shelf life. Therefore, the use of environmentallyfriendly compounds for delaying the
ripening process is one of the safe methods for extending the shelf life and reducing the postharvest
losses of this fruit. Hence, the effect of some chemical treatments on quality and shelflife of apricot
fruit cultivar ‘Shahroudi’ was carried out in a completely randomized design with seven treatments
and four replications. The treatments were fruit immersion in individual or combination solutions of
salicylic acid, oxalic acid and nitric oxide at concentrations of 2, 2 and 1 mM, respectively. The fruits
were then packed and transferred to 2°C with relative humidity of about 85 + 5%. After 4 weeks of
storage, their chemical, sensorial and qualitative properties were evaluated. The results showed that
the highest fruit firmness was obtained in salicylic acid (11.46N) and nitric oxide treatment (9.85N).
Solublesolids content had the highest values in salicylic acid and combined treatments, respectively. In
terms of organoleptic evaluation, salicylic acid and nitric oxide treatments significantly preserved the
texture, taste and appearance of the fruits. The highest shelf life was observed in salicylic acid (27.5
days) and nitric oxide (25.5 days) treated fruits, while it was only 14 days in control. In general, it can
be concluded that salicylic acid and nitric oxide were the best treatments.
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