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Fig 1 Effect of GABA, calcium oxide and salicylic
acid on the weight loss of Senna variety of tomato in
storage at 1+4°C and relative humidity of
85%.Similar letters indicate no significant difference
at the one percent probability level for Duncan's
multiple range test.

s Y

Ssgme sled 5 0l Jlime S lls apns s Gk
Oime Oloy 28U s S s pre SIS Sl Laid 5 A
Oler (i oS SIS il 20l (S a5 i
Loobsed Gk ol ssmy ho 5, glaaised 5o Ao
DS Ll 13l S i g5 plad gtk Ol e Ola3 28

d
e b
I I C
7 14 21

At harvest
Storage Time {Day)

Firmness{N)
(] (SR o R TS B Y (2 B )]
1

Fig 2 Effect of GABA, calcium oxide and salicylic acid on the firmness of Senna variety of tomato in storage at
1+4°C and relative humidity of 85%.Similar letters indicate no significant difference at the one percent probability
level for Duncan's multiple range test.
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Fig 3 Effect of GABA, calcium oxide and salicylic acid on the ionic leakage of Senna variety of tomato in storage at
1+4°C and relative humidity of 85%.Similar letters indicate no significant difference at the one percent probability
level for Duncan's multiple range test.
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Fig 4 Effect of GABA, calcium oxide and salicylic acid on the chilling injury of Senna variety of tomato in storage at
1+4°C and relative humidity of 85%.Similar letters indicate no significant difference at the one percent probability
level for Duncan's multiple range test.
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multiple range test.
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Fig 11 Effect of GABA, calcium oxide and salicylic
acid on the lycopen of Senna variety of tomato in
storage at 1+4°C and relative humidity of
85%.Similar letters indicate no significant difference
at the one percent probability level for Duncan's
multiple range test.
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Fig 13 Effect of GABA, calcium oxide and salicylic acid on the phenol of Senna variety of tomato in storage at
14+4°C and relative humidity of 85%.Similar letters indicate no significant difference at the one percent probability
level for Duncan's multiple range test.
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ABSTRACT ARTICLE INFO

In 2021, an experiment was conducted to study the quality and storage Article History:

of ‘Sena’ variety of tomato by application of calcium oxide, gamma-

aminobutyric acid and salicylic acid in the postharvest laboratory of Received 2022/ 06/ 24
department of horticultural sciences and engineering in Vali-e-Asr Accepted 2022/ 08/20
university of Rafsanjan. The statistical design of the experiment was a
factorial in the form of a completely random design. The first factor
included control (distilled water), 0.5% calcium oxide (CaO),
gammaaminobutyric acid with 10 mM concentration (GABA), salicylic

acid with a concentration of 0.5 mM (SA) and combined treatment (CaO
+ GABA + SA), and the second factor included 3 storage times (7, 14
and 21 days). The results of the experiment showed that the effect of the Antioxidant compounds,
combined treatment was significant in maintaining the quantitative and Enzyme activity,
qualitative characteristics of tomatoes. The lowest content of soluble Phenolic compounds,
solids, the lowest activity percentage of pectin methyl esterase enzyme, Microbial contamination.
the highest amount of phenol and the highest water activity were

observed in gamma-aminobutyric acid treatment. Compared to the

control sample, salicylic acid treatment prevented up to 32% of ion

leakage, and 2.5% maintained the weight, and maintained titratable

Keywords:

acidity on 7th day comparing the first day. According to the results, the
highest level of firmness, general acceptance, water activity and vitamin 10.22034/FSCT.19.128.207
C belonged to calcium oxide treatment. The lowest amount of POR:20.1001.1.20088787.1401.19.128.23.8
malondialdehyde and lycopene, the lowest level of polygalacturonase

enzyme activity (0.09% reduction in activity compared to the control),

the lowest microbial contamination (0.63% colony reduction compared

to the control), the lowest percentage of ion leakage and frostbite

belonged to calcium oxide treatment. In general, among the treatments,

0.5% calcium oxide and 10 mM gamma-aminobutyric acid treatments

best maintained the quantitative and qualitative traits of tomato fruit and *Corresponding Author E-Mail:
are suggested for its storage. fnazoori@vru.ac.ir
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