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Fig 1 Interaction effect of time and genotype on pH of cornelian cherry fruits. Columns with similar letters have
no significant difference in Duncan mean comparison test (p<0.05).
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Fig 2 Interaction effect of treatment and genotype on pH of cornelian cherry fruits. Columns with similar letters
have no significant difference in Duncan mean comparison test (p<0.05).
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Fig 3 Interaction effect of treatment and time on pH of cornelian cherry fruits. Columns with similar letters have
no significant difference in Duncan mean comparison test (p<0.05).
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Fig 4 Interaction effect of treatment and genotype on TSS of cornelian cherry fruits. Columns with similar
letters have no significant difference in Duncan mean comparison test (p<0.05).
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Fig 5 Interaction effect of treatment and Time on TSS of cornelian cherry fruits. Columns with similar letters
have no significant difference in Duncan mean comparison test (p<0.05).
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Fig 6 Interaction effect of time and genotype on titrable acidity of cornelian cherry fruits. Columns with similar
letters have no significant difference in Duncan mean comparison test (p<0.05).
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Fig 7 Interaction effect of time and genotype on ascorbic acid of cornelian cherry fruits. Columns with similar
letters have no significant difference in Duncan mean comparison test (p<0.05).
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Fig 8 Interaction effect of treatment and genotype on ascorbic acid of cornelian cherry fruits. Columns with
similar letters have no significant difference in Duncan mean comparison test (p<0.05).
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Fig 9 Interaction effect of time and treatment on ascorbic acid of cornelian cherry fruits. Columns
with similar letters have no significant difference in Duncan mean comparison test (p<0.05).
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Fig 10 Interaction effect of time and genotype on anthocyanin of cornelian cherry fruits. Columns with similar
letters have no significant difference in Duncan mean comparison test (p<0.05).
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Fig 11 Interaction effect of salicylic acid treatment and genotype on anthocyanin of cornelian cherry fruits.
Columns with similar letters have no significant difference in Duncan mean comparison test (p<0.05).
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Fig 12 Interaction effect of salicylic acid treatment and time on anthocyanin of cornelian cherry fruits. Columns
with similar letters have no significant difference in Duncan mean comparison test (p<0.05).
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Fig 13 Interaction effect of salicylic acid treatment and time on phenol of cornelian cherry fruits. Columns with
similar letters have no significant difference in Duncan mean comparison test (p<0.05).
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Fig 14 Interaction effect of genotype and time on weight loss of cornelian cherry fruits. Columns with similar
letters have no significant difference in Duncan mean comparison test (p<0.05).
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Fig 15 Interaction effect of salicylic acid treatment and time on weight loss of cornelian cherry fruits. Columns
with similar letters have no significant difference in Duncan mean comparison test (p<0.05).

Pl cle 4 el Sl Ul 5o Loy 555
oz Sl GLEL SV pamee 5l (ol 3 kS s
sk 5158 S Y] ST 5 V] e IV (K o

]

o 00 3y gt A Y
el 26 o e e 5y 0L Ll ls 5
Aol 5y o5 Rlae S G0k Glas o3,
O3 0k os Dles flixe S Obey 5o b ) blise
D30k s sl (o) i 30 co Ll 23 S

Rt *

217

2 & 5 om0 o 5l usb s Goas 1 G0 055 el
DTV O g8l sy Jame 5 Jyamen oy iy HLid D
daspr s oS ool (S Slap—dSe 5 S
oz s B b Shags opl 53 el G 4 S [YA]
Ol 135 sk 0 gm0 53 Sl 5 )18 5 okl
Mo o a3 03,5 Il o g 53t Kbl s 21 (Y4

AL a gmad ]
Sloolil esss (b 53 ese 055 SRl Jele g age

sl u,ll.hls -)M;JL’J 0 420 C)d..ﬂ)‘ éj.zj‘}):;@'u.b‘).e‘



55 s b Ol ) i o eSS (e o) dals
(J,]aj.a ;j) Jals )Lo.:j BLXY ‘-;':.ﬂ.w u'.’.J:“’S \113}43
sl olis Hles 5o Ol J;LS.:A Sl (\V J.iw).lwa.ul.&.a
il i 8 318 o e Sl e

OAJLE) s Sl Sley b s 0 g

Uk 55 Lo gus ded a5 305 OLES L 55 55 Oley Jolize il
S (g peS 5 Lls UL ke jRalS (6l 60
S5 o3l slgles ann 53 5 A edalie pl o 555 02
A0 K)ol ol 1y gV e HIP g
03 e i 31 O 8 Dl s PSS e
Sles ol sdaline ¥ g e Vi) Sl Sles

OKKP2 [OHIR

1 -
Z 0.8 - — _
X 0.6 -
3 0.4 -
€ 0.2 -
-Ltl_ cla d d c fld
o L] L] L] 1
0 10 €0 30
R

Fig 16 Interaction effect of genotype and time on firmness of cornelian cherry fruits. Columns with similar
letters have no significant difference in Duncan mean comparison test (p<0.05).
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Fig 17 Interaction effect of salicylic acid treatment and genotype on firmness of cornelian cherry fruits.
Columns with similar letters have no significant difference in Duncan mean comparison test (p<0.05).
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Fig 18 Interaction effect of salicylic acid treatment and time on firmness of cornelian cherry fruits. Columns
with similar letters have no significant difference in Duncan mean comparison test (p<0.05).
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Cornelian cherry (Cornus mas L) fruit is very perishable and needs proper post-
harvest management to reduce waste. This study was performed as a factorial
experiment in a completely randomized design with three replications with the
aim of increasing postharvest life and maintaining fruit quality of two Cornelian
cherry genotypes KKP2 and Hir. Factors included three salicylic acid immersion
treatments (0, 1 and 2 mM), four storage times (0, 10, 20 and 30 days) and two
Cornelian cherry genotypes. Fruits were harvested at maturity (more than 90%
redness of the skin) and healthy and uniform fruits were subjected to immersion
treatments and stored for 30 days at 4 ° C. During and at the end of experiment,
different physicochemical traits of fruits including soluble solids (TSS),
firmness, total phenol, anthocyanin, ascorbic acid, pH and weight loss were
examined at 10-day intervals. The results showed that KKP2 genotype had less
firmness and TSS and more weight loss than Hir genotype. There was no
significant difference between the two genotypes in terms of total acidity. The
highest of pH, soluble solids and weight loss were observed in the control or
distilled water treatment and salicylic acid treatment prevented the increase of
these parameters. The highest levels of ascorbic acid, anthocyanin and firmness
were observed in the treatment of 1 mM salicylic acid. The amount of fruit
phenol in distilled water treatment was further reduced and the treatments of
salicylic acid 1 and 2 mM prevented further reduction of phenol during storage.
Salicylic acid treatments can be used as a promising method for increasing the
firmness and extending the shelf life of cornelian cherry fruits.
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