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The effect of pre-harvest spray of iron sequestrine and salicylic acid on some
quality characteristics of **Zaferani®* peach fruit during storage
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ABSTRACT

To investigate the effect of salicylic acid and iron on peach fruit (Prunus persica L. cv. Zaferani) quality, a factorial
experiment in a randomized complete block design with four replications was conducted. Salicylic acid solution at
four levels 0, 1, 2 and 4 mM and iron sequestrine in concentrations of 0, 5 and 10 mg/L were prepared and sprayed on
peach trees in two stages (40 and 80 days after full bloom). After fruits harvesting, total soluble solids, titratable
acidity, pH, firmness, fruit weight loss, antioxidant capacity, ethylene production and electrolyte leakage were
measured. The results showed that the treatments compare to controls were prevented weight loss, electrolyte leakage
and ethylene production and maintain titratable acids, soluble solids content and antioxidant capacity of fruits. Fruit
treated with salicylic acid 4 mM and iron 10 mgl™ were maintained antioxidant capacity and prevented ethylene
production, weight loss and electrolyte leakage. The treated fruits eventually retained their quality until the 40" day
and on the 60th day any fruits haven't marketable quality.

Keywords: Antioxidant capacity, electrolyte leakage, ethylene production, peach postharvest.
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Table 1. Results of variance analysis of torage time, salicylic acid and iraon on some qualitative characteristics of peach
fruits cv. Za'ferani.

Mean square

Source of — _
P df Antioxidant Ethylene - Fruit
variation EC capacity production _ \Veightloss — TA PH 758 firmness
Storage time
(S.T) 3 147017 3015.4" 75.57 8456.9"  0.293" 3.957 39157 1217
Salicylic acid
(SA) 3 1181 361.6" 445" 352.9" 0.13™ 0.014" 10.2" 1.5™
Fe 2 54757 339.9” 7.6 106.4"™ 0.179" 0.03" 22.37 1.7
SAXS.T. 9 82.4" 14.9™ 0.12" 19.4™ 0.023" 0.018" 757 0.74"™
FexS.T. 6 40177 2.2m 57 16.2™ 0.007™  0.006™ 3.13" 0.88™
SAxFe 6 20957 14754 36.7" 58.8" 0.017®  0.054" 23" 7.4™
SAxFexS.T. 18 239.27 33217 11.8" 18.9™ 0.014™ 0.08" 1.08™ 0.41"
CV% 12.54 11.43 13.33 19.72 13,51 14.89 8.52 19.65

Sl goe Sglas 99u5 9 a0, 0 g ) mhaw jo o s Dol (oS A NS g e

** *and ns: Significantly differences at 1% and 5% probability levels and non-significante difference, respectively.
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Figure 1. Mean comparison effect of storage time on fruits firmness (Left) and pH (Right) of peach cv. Zaferani
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Figure 2. Mean comparison effect of Fe on soluble solids content and titratable acidity of peach fruit cv. "Za'ferani"
during storage time at 0+1 °C.
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Figure 6. Mean comparison effect of salicylic acid and Fe on antioxidant capacity of peach fruit cv. Za'ferani during
storage time at 0+1 °C.
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Figure 6. Mean comparison effect of salicylic acid and Fe on electrolyte leakage of peach fruit cv. Za'ferani during
storage time at 0+1 °C.
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