International Journal of Horticultural Science and Technology (2022) Vol. 9, No. 1, pp. 117-129

International Journal of Horticultural Science and Technology
Journal homepage: http://ijhst.utac.ir

Preharvest Application of Sulfur as Pesticide on Fresh Hull and
Kernel of Pistachio (Pistacia vera L.)

Fatemeh Nazoori*, Elaheh ZamaniBahramabadi, Seyed Hossein Mirdehghan and Mozhdeh Yousefi

Department of Horticultural Sciences, College of Agriculture, Vali-e-Asr University of Rafsanjan, Kerman, Iran.

ARTICLE INFO

ABSTRACT

Article history.

Received: 5 November 2020,
Received in revised form: 22 January 2021,
Accepted: 15 June 2021

Article type:

Research paper

Keywords:

Confidor;

Foliar application;
Fruit quality;
Movento;

Psylla;
Respiration

In recent years, sulfur has been shown to be effective in controlling
pistachio psylla. In this study, the effect of sulfur foliar application as
psylla pesticide on fresh fruit and kernel of three cultivars of pistachio
was determined and compared with two commercial pesticides. Refinery
micronized and mineral sulfur were applied at two concentrations of 30
and 60 kg/1000 L of water. The quality of fresh pistachio hulls and
kernels were investigated. In ‘Fandoghi’ cultivar, all sulfur treatments
reduced the kernel moisture. The firmness and water activity of hulls
and kernels were significantly affected. All sulfur treatments decreased
hull lightness in ‘Fandoghi’, while it increased in ‘Akbari’ and
‘Ahmadaghaei’ cultivars. Reduction of hull chroma was observed in some
cases in all cultivars. Hue of hulls was not affected by the treatments.
Lightness, chroma and hue values of the testa of kernels were not
affected in ‘Fandoghi’ and ‘Akbari’. In ‘Ahmadaghaei’, refinery
micronized sulfur increased the testa lightness and hue and decreased
chroma probably because of the softer texture of hull in ‘Ahmadaghaei’
which breaks more easily during harvest practice. Sulfur treatments
positively influenced appearance and general acceptance of
‘Ahmadaghaei’ fruits. The taste and aroma of pistachios were preserved
in most of treatments. High concentration (60 kg/1000 L) of both sulfur
types enhanced the ethylene production in ‘Ahmadaghaei’ which was
almost same as the unripe fruit because sulfur treatments reduced the
percentage of unripe fruit. In ‘Ahmadaghaei’, refinery micronized sulfur
treatments increased the respiration rate.

Introduction

irreparable damage to pistachio crop, sometimes
destroying the crop for three consecutive years

The genus Pistacia belongs to Anacardiaceae
family that has several species, among them
Pistacia vera has commercially valuable and
edible seeds (Gheysarbigi et al., 2020). Pistachio
tree is native to west of Asia, however, today it is
also cultivated in south of Europe, north of
Africa, China and west of USA. According to Food
and Agriculture Organization (FAO), with the
production of 440,000 tons of pistachios, Iran
was the first producer and exporter of this
product in the world in 2014. The pistachio
psylla, Agonoscena pistaciae, is an important
pest of pistachio orchards. This insect is a native
pest of pistachio cultivars in Iran and
neighboring countries and is known among
pistachio growers as dry sap. It causes
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(Hosseini Naveh and Abbasi, 2020). Psylla is
active in early spring with the onset of vegetative
growth of pistachio trees until late fall. It attacks
buds, young leaves and stems, and reproduces
rapidly. It causes significant economic losses,
and the control of this pest relies almost
exclusively on pesticides (Mehrnejad, 2002).
Movento is a widely used pesticide by
pistachio growers which has a relatively long
durability and effectiveness (TahamiZarandi et
al, 2018). Imidacloprid or confidor is another
poison used for controlling pistachio psylla
(Rouhani and Samih, 2013). Despite the
application of various poisons, psylla is still
considered a serious challenge in pistachio
orchards because it has become quite resistant
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to the applied poisons and
Hasheminasab, 2018).

Sulfur is a macronutrient playing important
roles in normal plant growth. It is involved in the
composition of amino acids and secondary
metabolites, in nitrogen metabolism, and causes
resistance to pests and diseases (Rodrigues and
Zoffoli, 2016). The effective application of sulfur
as a pesticide has been one of the strategies used
in agriculture for years. Its effect is non-systemic
contact. Sulfur in the commercial form was
produced as a byproduct of coal, natural gas and
petroleum refinement and mining process. It is
applied as dust (powder), granular (colloidal
formulations) or liquid (wettable) forms.
Generally, sulfur is compatible with other
pesticides. It can be used pre and postharvest in
various forms and through several ways such as
foliar spraying, fumigation, SO, generating pads
inside the packages and etc. It is used for several
hundred kinds of foods and crops, ornamental
plants, turfs, and residential sites (Afrousheh
and Hasheminasab, 2018). The effectiveness of
sulfur for controlling pistachio psylla is reported
in literature. For example, the average
population of psylla nymphs decreased up to 63
days after sulfur spraying on each leaflet
comparing control (Mohammadi Nia and Emami,
2018). In another study, sulfur in combination
with kaolinite was even up to 98% efficient on
reducing pistachio psylla (Bakhtiari et al., 2016).
Besides pistachio psylla, sulfur is widely used for
controlling brown rot of peaches (Holb and
Schnabel, 2008), powdery mildew of apples
(Holb and Kunz, 2016), peanut leaf spot
(Culbreath et al, 2019), mildew on roses
(Hosseininia et al., 2008) and etc.

Various forms of sulfur as a pesticide have
been extensively used in pistachio orchards in
the recent years, but it is important for a
pesticide having no negative affect on the quality
of the product. The reports by growers contain
negative and positive reflections in relation to
this pesticide. In this study, sulfur spraying was
applied as a useful, low-cost tool to reduce the
losses in pistachio caused by psylla and it was
compared with two chemical pesticides
including movento and confidor. Refinery
micronized and mineral sulfur were applied
separately in two different concentrations. The
quality and sensory attributes of hull and kernel
were determined. Because of varietal differences
within the pistachio species, three commercial
cultivars including ‘Fandoghi’, ‘Ahmadaghaei’
and ‘Akbari’ were chosen and compared.

(Afrousheh

Materials and Methods

Plant material and treatments

Preliminary studies of this project were began in
May 2019 in the orchards of Anar city, Iran.
Three pistachio cultivars including ‘Fandoghi’,
‘Ahmadaghaei’ and ‘Akbari’ were selected and
sprayed with movento (0.5 kg/1000 L), confidor
(0.4 kg/1000 L) and two types of sulfur,
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including refinery micronized sulfur (30 and 60
kg/1000 L in water) and the mineral sulfur (30
and 60 kg/1000 L in water). The concentrations
were chosen based on farmer's
recommendations. Control trees were not
sprayed. The spraying was repeated after 50
days. The experiment was performed in the form
based on a complete randomized block design
with 4 replications. Each treatment consisted of
three rows of trees, the replicates of which were
selected in the middle row. Six neighboring trees
were considered as one replication and the
sampling (at least 10 fruits) was done from four
sides of each tree (Mohammadi Nia and Emami,
2018; Hosseini et al, 2020). The spraying
operation was carried out in the morning and
ended before the weather warmed up. In
September and early October, at the same time
for pistachio harvest, the fruits were sampled
and transferred to laboratory.

Moisture content

A number of 5 Kkernels or 15 hulls (the
exomesocarp or the soft skin) were used for
moisture content determination. The weight of
each replicate was recorded on the first day and
after drying for two days at 40 °C. The
cumulative weight loss was obtained from the
difference between the weight of the first day
and the weight after drying and was expressed
as a percentage of the original fresh weight
(Cantin etal., 2012).

Unripe fruit
For each replicate, the entire package was
counted. The percentage was assessed by
dividing the number of unripe fruits over the
total number of fruits multiplied by 100 (Cantin
etal, 2012).

Firmness

Tissue firmness was evaluated using a Digital
Force Tester (Lutron fg5020, Taiwan), fitted
with a sharp 11 mm probe. Two different
measurements were carried out on two opposite
sides of the central zone of kernels and hulls. The
values were expressed as kilogram-force (KgF)
(Wang et al,, 2006).

Water activity

One g of kernels or hulls were used. Water
activity was directly measured by a water
activity meter (Novasina, Switzerland) and
expressed as aw (Rossello et al., 1994).

Color indicators

Color values of hulls and kernels (with testa)
were directly measured with a color meter
(Minolta Chroma Meter Model CR-400, Minolta,
Japan). The color was measured as the lightness
(L*), red-green (a*) and blue-yellow (b*). The
chroma value and hue angle were calculated by
the fallowing equations (Equations 1 and 2)
(Gheysarbigi et al., 2020).
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Equation 1: Chroma =,/ (a *)? + (b *)?
Equation 2: hue angle = tan‘l(g)

Sensory evaluation

The sensory analysis included a panel test
constituted of ten semi-trained panelists. The
panelists evaluated the taste, aroma, appearance
and general acceptance of fruit. Excellent was
shown with five, very good with four, good with
three, moderate with two, poor with one (Wang
etal, 2006).

Ethylene production and respiration rate

15 g of fresh pistachio fruits of ‘Ahmadaghaei’ cv.
was obtained from each treatment and placed in
1.6 L airtight respiration jars at 20 °C and
allowed to equilibrate for 2 h. 1 mL of head-
space atmosphere was withdrawn using plastic
syringes and injected into a gas chromatograph
(Agilent 7890B, USA) equipped with a packed
column and a thermal conductivity detector
(TCD) for quantification of CO; or C2Ha. Injector,
detector and oven temperature of gas
chromatograph was set at 100, 120, 80°C
respectively. Nitrogen was used as a carrier gas
at the flow rate of 73.7 mL min-1. The

respiration rate and ethylene production were
expressed as ng kgl s-! (Gheysarbigi et al,
2020).

Statistical analysis

The study was a factorial experiment based on a
completely randomized design with four
replications. Sources of variation were cultivars
(‘Fandoghi’,  ‘Ahmadaghaei’ and ‘Akbari’),
treatments (control, movento, confidor, R30, R60,
M30, and M60) and their interactions. Mean
values were calculated and reported as the mean
+ standard error of means. Data were analyzed by
SAS 9.1 statistical software package, and the least
significant difference (LSD) test at P = 0.01 or
0.05 was used to compare the means. The graphs
were plotted in MS-Excel software package.
Results

Moisture content

Cultivar, treatments and their interaction had
significant effects on moisture content of kernels
but not hulls (Table 1). ‘Ahmadaghaei’ and
‘Akbari’ cultivars were similar to each other,
from this point that none of the treatments
influenced the moisture of kernels compared to
the control. But in ‘Fandoghi’, confidor and all
sulfur treatments reduced the moisture of
kernels (Fig. 1).

Table 1. Analysis of variance of some traits of pistachios under the effects of pesticides (movento (0.5 kg/1000 L),
confidor (0.4 kg/1000 L), refinery micronized sulfur at two concentrations (30 and 60 kg/1000 L) and mineral sulfur
at two concentrations (30 and 60 kg/1000 L)), cultivar (‘Fandoghi’, ‘Ahmadaghaei’ and ‘Akbari”) and their interaction

; Mean squares
Sources o . . Kernel Kernel
L df Hull moisture Kernel Unri e fruit Hull firmness Hull water
variation (%) moisture (%) (KgF) ﬁ?éléll%ss activity (aw) acny‘giat;egaw)
Treatment 6 17.73ns 124.31%* 188.17** 1.40* 0.13ns 0.000007»s  0.00002**
Cultivar 2 7.10ns 391.06** 2855.17** 59.80** 10.19** 10.000170** 0.00014**
'Q"e;fl'gsglf 12 5.53ns 72.13%* 199.92%* 1.60%* 0.68**  0.000025** 0.00003**
Error 42 13.98 12.30 23.42 0.59 0.13 0.000006  0.000006
Coefficient of
variation 4.84 8.82 23.52 21.93 12.32 0.26 0.25
Sources of Mean squares
variaion  9F Hull lightness hgﬁ{gg s Hull chroma lelergrrlﬁ; Hull hue Kernel hue
Treatment 6 119.47** 275.81** 141.83** 130.95** 0.17ns 0.08**
Cultivar 2 2523.73** 52.5.06** 729.16** 337.76** 1.70** 26.56**
Treatment ;) 375005« 201.38% 94.93%* 124.41%* 0.19ns 0.16**
X cultivar : : ' : : :
Error 42 1.36 16.40 1.08 2.14 0.16 0.01
Coefficient of
variation 2.17 7.04 3.75 4.87 0.22 0.06
Sources of Mean squares
variation df Taste Aroma Appearance  Acceptance Etiyllerslelgng &Z’Sﬁg?goln)
Treatment 6 0.91** 0.34** 1.22%* 0.45** 0.17** 190.90**
Cultivar 2 3.73** 0.94** 11.38** 1.77** - -
Treatment
X cultivar 12 0.46** 0.21* 1.60** 0.67** - -
Error 42 0.10 0.09 0.07 0.12 0.007 4.97
Coefficient of
variation 7.89 7.30 6.59 7.96 9.10 14.85

*and ** show significance at the 5% and 1% levels, and ns means no significant difference.
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Fig. 1. Moisture content of kernels of three pistachio cultivars (‘Fandoghi’, ‘Ahmadaghaei’ and ‘Akbari’) that were
treated preharvest with movento (0.5 kg/1000 L), confidor (0.4 kg/1000 L), refinery micronized sulfur at two
concentrations (30 and 60 kg/1000 L) (R30 and R60) and mineral sulfur at two concentrations (30 and 60 kg/1000
L) (M30 and M60)

Unripe fruit

Cultivar, treatments and their interaction had
significant effects on unripe fruit percentage (Table
1). ‘Fandoghi’ had very low percentages of unripe
fruit because it normally is a faster cultivar

60 A
a
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3 b
R 40 A
é - b-d
é‘ c-f
S 20 A T
10 A
0
Control Movento Confidor

R30

regarding fruit ripening. ‘Akbari’ seemed not to be
very much affected by the treatments but, in
‘Ahmadaghaei’ the treatments stimulated the
ripening process (Fig. 2).

® Fandoghi ™ Ahmadaghei ™ Akbar

R 60 M30 M60

Fig. 2. Unripe fruit percentage of three pistachio cultivars (‘Fandoghi’, ‘Ahmadaghaei’ and ‘Akbari’) that were treated
preharvest with movento (0.5 kg/1000 L), confidor (0.4 kg/1000 L), refinery micronized sulfur at two concentrations
(30 and 60 kg/1000 L) (R30 and R60) and mineral sulfur at two concentrations (30 and 60 kg/1000 L) (M30 and

Firmness

The interaction of treatments and cultivar had
significant effects on hull and kernel firmness
(Table 1). ‘Akbari’ and ‘Ahmadaghaei’ cultivars
had the highest and the lowest hull firmness. The

M60)
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treatments did not affect hull firmness except
confidor which reduced it in ‘Akbari’ cv. (Fig. 3 A).
‘Fandoghi’ showed the least kernel firmness and
the treatments were not effective on this trait in
most cases (Fig. 3 B).
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Fig. 3. Firmness of hulls and kernels of three pistachio cultivars (‘Fandoghi’, ‘Ahmadaghaei’ and ‘Akbari’) that were
treated preharvest with movento (0.5 kg/1000 L), confidor (0.4 kg/1000 L), refinery micronized sulfur at two
concentrations (30 and 60 kg/1000 L) (R30 and R60) and mineral sulfur at two concentrations (30 and 60 kg/1000
L) (M30 and M60)

Water activity cause a significant effect on water activity of
The interaction of treatments and cultivar had hulls and kernels in most cases. M60 increased
significant effects on hull and kernel water the water activity of ‘Ahmadaghaei’ hulls and
activity (Table 1). Sulfur treatments did not kernels (Fig. 4A,B).
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Fig. 4. Water activity of hulls (A) and kernels (B) of three pistachio cultivars (‘Fandoghi’, ‘Ahmadaghaei’ and ‘Akbari’)
that were treated preharvest with movento (0.5 kg/1000 L), confidor (0.4 kg/1000 L), refinery micronized sulfur at
two concentrations (30 and 60 kg/1000 L) (R30 and R60) and mineral sulfur at two concentrations (30 and 60
kg/1000 L) (M30 and M60)

Color indicators of hull chroma by sulfur was also observed in
Cultivar, treatments and their interaction had some cases in all cultivars (Fig. 5 B). Hue value of
significant effects on color indicators of hulls and hulls which is the basic color of them was not
kernels except hue of hulls which was only affected by treatments but only by cultivar (Fig.
affected by cultivar (Table 1). ‘Fandoghi’ had the 50).

highest lightness and hue values of hulls while The lightness, chroma and hue values of the
‘Ahmadaghaei’ had the highest chroma value of testa of kernels were not affected by treatments
hulls. Sulfur influenced the lightness and chroma in ‘Fandoghi’ and ‘Akbari’. But, in ‘Ahmadaghaei’,
of hulls in some cases, so that all sulfur refinery micronized sulfur at both
treatments decreased hull lightness in ‘Fandoghi’ concentrations increased the testa lightness and
although, some of them increased this trait in hue values and decreased chroma value (Fig. 5
‘Akbari’ and ‘Ahmadaghaei’ (Fig. 5 A). Reduction D,E,F).
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Fig. 5. Color indicators of hulls and kernels of three pistachio cultivars (‘Fandoghi’, ‘Ahmadaghaei’ and ‘Akbari”) that

were treated preharvest with movento (0.5 kg/1000 L), confidor (0.4 kg/1000 L), refinery micronized sulfur at two

concentrations (30 and 60 kg/1000 L) (R30 and R60) and mineral sulfur at two concentrations (30 and 60 kg/1000
L) (M30 and M60)

Sensory evaluation

Cultivar, treatments and their interaction had
significant effects on taste, aroma, appearance
and general acceptance of pistachios (Table 1).
‘Fandoghi’ and ‘Akbari’ cv. had a good degree of
fruit appearance and general acceptance which
were not very much affected by treatments in
most cases but, ‘Ahmadaghaei’ seemed not to be
desirable in control and movento and confidor
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treated fruits. Although, sulfur treatments had a
good impact on appearance and general
acceptance of ‘Ahmadaghaei’ (Fig. 6 AB). The
taste and aroma of pistachios were preserved in
most cases of treatments. Some exceptions were
M30 and 60 that lowered the taste of ‘Akbari’ cv.
A similar result was seen in R60 for ‘Fandoghi’
cv. (Fig. 6 C). R60 influenced the aroma in
‘Akbari’ cv. (Fig. 6 D).
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Fig. 6. Sensory indicators of three pistachio cultivars (‘Fandoghi’, ‘Ahmadaghaei’ and ‘Akbari’) that were treated
preharvest with movento (0.5 kg/1000 L), confidor (0.4 kg/1000 L), refinery micronized sulfur at two concentrations
(30 and 60 kg/1000 L) (R30 and R60) and mineral sulfur at two concentrations (30 and 60 kg/1000 L) (M30 and

Ethylene production and respiration rate

Based on the results of unripe fruit, only
‘Ahmadaghaei’ cv. was tested for ethylene
production and respiration rate. The treatments
had significant effects on these traits (Table 1).
Sulfur treatment enhanced the ethylene
production in two cases including R60 and M60
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(high concentrations) (Fig. 7 A), which is
somehow in agreement with the results of unripe
fruit because sulfur treatments reduced the
percentage of unripe fruit (Fig. 2). Both refinery
micronized sulfur treatments increased the
respiration rate while other treatments did not
affect this trait (Fig. 7 B).
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Fig. 7. Ethylene production (A) and respiration rate (B) of pistachio ‘Ahmadaghaei’ cv. that was treated preharvest
with movento (0.5 kg/1000 L), confidor (0.4 kg/1000 L), refinery micronized sulfur at two concentrations (30 and 60
kg/1000 L) (R30 and R60) and mineral sulfur at two concentrations (30 and 60 kg/1000 L) (M30 and M60)

Discussion

The difference in moisture content among
cultivars may reflect the differences in cuticle
permeability or surface to volume ratios (Cantin
et al., 2012). In blueberries, SO, fumigation did
not affect the fruit moisture of Brigitta and
ONeal cultivars. But in cultivar Legacy, high
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concentrations of SOz (250-350 uL L1) kept the
moisture during storage, although fumigation
with 50-200 pL L1 did not affect the moisture of
fruit (Rivera et al,, 2013). In another study on
blueberries, when SO, was used in combination
with a perforated polyethylene bag, lower water
loss was observed postharvest comparing bag
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alone (Rodrigues and Zoffoli, 2016).

In higher plants, sulfur plays critical roles in
the catalytic or electrochemical functions of the
biomolecules in cells. Sulfur is an essential
component for the synthesis of the nutritionally
important amino acids cysteine and methionine,
as well as for a wide range of sulfur-containing
metabolites (Saito, 2004). Methionine converts
to S-adenosyl methionine which is an ethylene
precursor (Asgher et al, 2018). Since ethylene
has an important role in plant senescence and
fruit ripening, the acceleration of fruit ripening
in ‘Ahmadaghaei’ cv. can be related to the effect
of sulfur in methionine production. This is in
agreement with our results on ethylene
production. In peach cv. Cresthaven, the fruits
treated with sulfur-based products were slightly
more mature comparing fruits treated with
fungicides (Schnabel and Rayne, 2004).

Firmness is an important characteristic of
fruits that increases the potential for storage and
confers resistance to disease and mechanical
damage (Fisher and Bennett, 1991). Therefore, it
is essential for pre and postharvest treatments to
keep the firmness of plant tissues and have no
adverse effect on it. In our study, the treatments
did not influence the firmness except R60 and
M30 which caused a slight decrease in kernel
firmness in ‘Ahmadaghaei’ cv. A reduction in
firmness of blueberry fruits cv. Liberty
fumigated by SO, has been reported (Rivera et
al,, 2013). When blueberry cv. Legacy is stored in
modified atmosphere packaging or in perforated
bags in combination with SO, a reduction in
firmness can be seen (Rodrigues and Zoffoli,
2016). But in another study, the firmness of figs
was not consistently affected by different SO,
treatments postharvest (Cantin et al., 2011).

Water activity is the ratio of the vapor
pressure of water in a food at a specified
temperature to the vapor pressure of pure water
at same temperature. The growth of pathogens
in foods is markedly affected by different factors
especially water activity and temperature
(Romero et al, 2007). In all samples of this
study, the water activity of hulls and kernels was
above 0.9 aw which is a high value and suitable
for the growth of most pathogens. Our
treatments did not have a significant effect on
water activity in most cases. It can be seen in
literature that sulfur is used in food technology
as a preservative because it helps the quality of
food to remain constant, meeting market
requirements  (Rossello et al, 1994).
Consistently, any influence of sulfur treatments
on water activity was not expected.

One of the important features of fruits is their
varied and attractive colors. The color in many
products is a sign of quality and marketability.
Color change is one of the most prominent
changes that occurs in many fruits and is often
used as the main criterion by the consumer to
distinguish fresh, ripe, or decayed fruit
(Hernandez-Munoz et al, 2008). The CIELAB
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color space is a color space defined by the
International Commission on Illumination (CIE)
in 1976. It expresses color as three values: L* for
the lightness from black (0) to white (100), a*
from green (=) to red (+), and b* from blue (—)
to yellow (+) (Goncalves et al. 2007). In the
Munsell color system, hue (basic color), chroma
(color intensity), and L* value (lightness) are
three properties of color (Kuehni, 2002).
Pistachio is presented in markets mainly as
shelled dried kernels, but for a short time of the
year, it can also be presented as whole fresh fruit
after harvest. Therefore, the color of both the
hulls and kernels are important.

Pistachio hulls have a color spectrum from
red to green. The main difference between red
and green hulls is the presence of anthocyanins,
especially cyanidin derivatives, in the former
ones (Ersan et al, 2016). Pistachio cultivars
show specific hull colors. In this study,
‘Fandoghi’ had the highest lightness and hue
values of hulls while ‘Ahmadaghaei’ had the
highest chroma value of hulls. All sulfur
treatments decreased hull lightness in ‘Fandoghi’
although, some of them increased this trait in
‘Akbari’ and ‘Ahmadaghaei’. Reduction of hull
chroma by sulfur was also observed in some
cases in all cultivars. Hue value of hulls which is
the basic color of them was not affected by
treatments but only by cultivar. High
concentrations of SO, can cause bleaching or
discoloration in fruits which is an undesirable
effect. SO, interacts with the membranes, making
it leaky to solutes. Also, SO directly reacts with
anthocyanins rendering them colorless (Lichter
et al,, 2000). In figs for example, 25 puL/L SO
affected the color of fruits to the lowest extent
but, higher concentrations caused fruit bleaching
(Cantin et al,, 2011). Sulfur-treated Washington
peach fruits appeared to have dramatically
inferior color and eye appeal when compared
with fruit treated with combinations of
chlorothalonil, captan, and benomyl (Drake,
1984). Blake peach fruit from sulfur-treated
plots seemed to have inferior color compared
with fruit in captan-treated plots (Scherm and
Savelle, 2001). Increased hull lightness in
‘Ahmadaghaei’ and ‘Akbari’ is probably the result
of bleaching but, its reduction in ‘Fandoghi’ may
be the result of membrane damage and
browning.

Color indicators of the testa of kernels were
not affected by treatments in ‘Fandoghi’ and
‘Akbari’. This result shows that pesticides and
sulfur do not efficiently reach the kernels. But, in
‘Ahmadaghaei’, refinery micronized sulfur at
both concentrations increased the testa lightness
and hue values and decreased chroma value
(similar to hulls of this cultivar). It can be
assumed that R30 and 60 could penetrate to
testa in ‘Ahmadaghaei’ and bleached it making it
lighter with lower color intensity (chroma) and
changed its basic color (hue). The reason is
probably the softer texture of hull in
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‘Ahmadaghaei’ which breaks more easily during
harvest practice. Sulfur penetrates probably
through hull cracks but not through its intact
texture.

lower degree of fruit appearance and general
acceptance of ‘Ahmadaghaei’ in control and
fungicide treated samples is probably due to the
softer texture of hulls in this cultivar which
makes it more sensitive to mechanical and
microbial damages. It can be assumed that sulfur
treatments helped keeping its appearance
through prevention of microbial disorders. Some
research has reported the negative effects of SO,
on the taste and smell of fruits such as litchi
(Sivakumar et al. 2010). But in blueberries, no
off-flavor was developed after SO, fumigation
(Cantin et al, 2012). The effect of sulfur on
sensory indicators is dependent on factors such
as concentration, time of exposure and the
texture of plant tissues. If pistachio hulls are
intact, sulfur most likely does not pass to the
kernel. We think that the loss of taste and aroma
caused by some treatments is due to the hulls
not the kernels. Because our experiment was
done by fresh pistachio with sulfur residues on
their hull surface, we speculate that this off-
flavor will be resolved after drying of kernels.

Ethylene produced from sulfur dust-treated
bean plants showed two stages of stimulation in
shoots, one preceding full bloom and one
preceding fruit-set. Likewise, the earliness of
flowering was enhanced. The authors concluded
that a slow oxidation of elemental sulfur in air
produces SO, which greatly enhances ethylene
evolution from leaf tissues (Recalde-Manrique
and Diaz-Miguel, 1981). Alfalfa seedlings
exposed to 0.7 pL/L SO; for 8 hours by
fumigation, elevated ethylene production 10
times greater than control plants (Peiser and
Yang, 1979). Ethylene production in tomato was
enhanced by 1 h SO, fumigation and more
increased by prolonged exposure up to 4 h.
Ethylene synthesis induced by SO, fumigation
was by way of ACC pathway. The authors
claimed that ethylene might play an important
role in SOz-induced plant injuries at relatively
short terms of SO, fumigation (Gong Young et al,,
1995).

In wheat, the respiration rate increased in in
seedlings fumigated by 0.06 ppm SO, for 8 h
daily from germination to grain maturity. The
authors concluded that the series of reactions
leading to detoxification of SOz are ATP mediated
which is provided by respiration and hence
respiration rate increased at SO; treated plants
(Agrawal and Deepak, 2003). We can assume
that R30 and 60 caused a probable slight toxicity
to hulls, which resulted in respiration elevation.
In the contrary, It has been reported that SO;
dramatically inhibits the respiration rate of
longan fruit during storage (Pang et al., 2007). At
a SOz-polluted site, all species of lichen show a
decrease in respiration rates with time (Haffner
et al, 2000). But, in the toxitolerant lichen
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species (Lecanora conizaeoides) respiration was
unaffected by SO pollution (Gilbert, 1970).

Conclusion

Since pistachio psylla has become relatively
resistant to chemical pesticides, the growers
have started to use alternative ways, one of them
is sulfur spraying. The efficacy of sulfur on
controlling pistachio psylla has been reported in
literature and is also documented by empirical
evidence. This is critical for a pesticide to have
no negative effect on the food quality and human
health. Our results indicated that sulfur does not
efficiently penetrate into pistachio kernel which
is the edible part of fruit. Because sulfur did not
affect the color of kernel testa in two cultivars.
Sulfur application resulted in good effects on
fruit appearance in one cultivar but, some
negative effects on taste and aroma in the same
cultivar, although two other cultivars were not
affected. The effect of sulfur on acceleration of
fruit ripening was obvious in one cultivar which
could be related to the elevation of ethylene
production caused by high concentration of
sulfur in the cultivar. Refinery micronized sulfur
enhanced the respiration rate in one cultivar.
Chemical pesticides had some adverse effects on
fruit quality in some cases, for example, confidor
reduced kernel moisture in ‘Fandoghi’, hull
firmness in ‘Akbari’ and fruit appearance in
‘Ahmadaghaei’ cultivars. In general, both kinds of
sulfur did not influence the quality of fruit
severely and can be used as an alternative to
chemical pesticides which are not as effective as
they were in the past.

Acknowledgement

This article is the result of a joint project (project
number: AGRI98HF10439) funded by Vali-e-Asr
University of Rafsanjan and Pistachio Research
Institute of Iran. We would like to thank Mr.
Abbas Mehran, the chairman of Agriculture -
Jahad Organization and Mr. Anar Kamal, the
gardener for their cooperation.

Conflict of interest
The authors indicate no conflict of interest for
this work.

References

Afrousheh M, Hasheminasab H. 2018. Sulfur application
as pesticide in pistachio orchard: health and safety.
Pistachio and Health Journal 1(3), 52-63.

Agrawal M, Deepak S.S. 2003. Physiological and
biochemical responses of two cultivars of wheat to
elevated levels of CO:z and SOz singly and in
combination. Environmental Pollution 121, 189-197.

Asgher M, Khan M.LR, Anjum N.A, Verma S, Vyas D, Per
T.S, Khan N.A. 2018. Ethylene and polyamines in
counteracting heavy metal phytotoxicity: a crosstalk
perspective. Journal of Plant Growth Regulation 37(4),
1050-1065.



Soltani, Shajari, Mirbehbahani and Bihamta

Int. J. Hort. Sci. Technol. 2022 9(1): 117-129

Bakhtiari S, Farazmand H, Jebeleh [, Ramezani
Moghadam M, Sirjani M, Heshmat Pajooh M. 2016. The
effect of mixing micronized sulfur with processed
kaolin on ordinary pistachio psyllids in Kashmar
region. Iranian plant pathology congress 22t course.

Cantin C.M, Minas LS, Goulas V, Jimenez M, Manganaris
G.A, Michailides T.J, Crisosto C.H. 2012. Sulfur dioxide
fumigation alone or in combination with COz-enriched
atmosphere extends the market life of highbush
blueberry fruit. Postharvest Biology and Technology
67,84-91.

Cantin C.M, Palou L, Bremer V, Michailides T.], Crisosto
C.H. 2011. Evaluation of the use of sulfur dioxide to
reduce postharvest losses on dark and green figs.
Postharvest Biology and Technology 59, 150-158.

Culbreath A.K, Brenneman T.B, Kemerait R.C,
Stevenson K.L, Anco D.J. 2019. Combinations of

elemental sulfur with demethylation inhibitor
fungicides for management of late leaf spot
(Nothopassalora  personata) of peanut. Crop

Protection 125: 1-7.

Drake C.R. 1984. Efficacy of various fungicides and
fungicide combinations for control of peach disease.
Fungicide and Nematicide Tests 39,40.

Ersan S, Ustundag O.G, Carle R, Schweiggert R.M. 2016.
Identification of phenolic compounds in red and green
pistachio (Pistacia vera L.) hulls (exo- and mesocarp)
by HPLC-DAD-ESI-(HR)-MSn. Journal of Agricultural
and Food Chemistry 64(26), 1-36.

Fisher R.L, Bennett A.B. 1991. Role of cell wall
hydrolases in fruit ripening. Plant Physiology 42, 675-
703.

Gheysarbigi S, Mirdehghan S.H, Ghasemnezhad M,
Nazoori F. 2020. The inhibitory effect of nitric oxide
on enzymatic browning reactions of inpackage fresh
pistachios (Pistacia vera L.). Postharvest Biology and
Technology 159, 1-7.

Gilbert O.L. 1970. A biological scale for the estimation
of Sulphur dioxide pollution. New Phytologist 69, 629-
634.

Goncalves B, Silva A.P, Moutinho-Pereira ], Bacelar E,
Rosa E, Meyer AS. 2007. Effect of ripeness and
postharvest storage on the evolution of colour and
anthocyanins in cherries (Prunus avium L.). Food
Chemistry 103(3), 976-984.

Gong Young B.AE, Noriaki K, Nobuyoshi N, Kozo I
1995. Ethylene production in tomato plants by SO2 in
relation to leaf injury. Journal of Japan Society for
Atmospheric Environment / Taiki Kankyo Gakkaishi
30(6), 367-373.

Haffner E, Lomsky B, Hynek V, Hallgren JE, Batic F,
Pfanz H. 2000. Air pollution and lichen physiology.
Water, Air, and Soil Pollution 131, 185-201.

Hernandez-Munoz P, Almenar E, Del Valle V, Velez D,
Gavara R. 2008. Effect of chitosan coating combined with
postharvest calcium treatment on strawberry (Fragariax
ananassa) quality during refrigerated storage. Food
Chemistry 110(2), 428-435.

Holb 1], Kunz S. 2016. Integrated control of apple scab
and powdery mildew in an organic apple orchard by
combining potassium carbonates with wettable sulfur,

126

pruning, and cultivar susceptibility. Phytofrontiers
100(9), 1894-1905.

Holb 1], Schnabel G. 2008. A detached fruit study on
the post-inoculation activity of lime sulfur against
brown rot of peach (Monilinia fructicola). Australasian
Plant Pathology 37, 454-459.

Hosseini N, Rezanejad F, ZamaniBahramabadi E. 2020.
Effects of soil texture, irrigation intervals, and cultivar
on some nut qualities and different types of fruit
blankness in pistachio (Pistacia vera L.). International
Journal of Horticultural Science and Technology (ID:
[JHST-202005-374 (R4))

Hosseininia A, Edrisi B, Etaati M, KazemiSiahouei
G.H.R. 2008. Simultaneous control of rose powdery
mildew and rose spider mites by neem (Azadirachta
indica Adr. Juss) seed oil, sulfur and dinocap.
Agricultural Research, Education and Extension
Organization 21(1), 34-40

Hosseini Naveh H, Abbasi E. 2020. Survey of pistachio
farmers' awareness of pest status, level of economic
losses and control methods of common pistachio
psylla in order to stabilize pistachio orchards in
Rafsanjan city. Pistachio Science and Technology
Journal 4(7),131-147.

Kuehni R.G. 2002. The early development of the
Munsell system. Color Research and Application
27(1), 20-27.

Licher A, Dvir O, Rot I, Akerman M, Regev R, Wiesblum
A, Fallik E, Zauberman G, Fuchs Y. 2000. Hot water
brushing: an alternative method to SO fumigation for
color retention of litchi fruits. Postharvest Biology and
Technology 18, 235-244.

Mehrnejad M.R. 2002. Bionomics of the common
pistachio psylla, Agonoscena pistaciae, in Iran. Acta
Horticulture 591, 535-539.

Mohammadi Nia S, Emami S. 2018. Investigation of the
possibility of using sulfur to control common pistachio
psyllids Agonoscena pistaciae Hom: Psyllidae in Anar
region, the second national conference of Iranian
pistachios, Rafsanjan,
https://civilica.com/doc/822228.

Pang X.Q, Zhang H.L, Gong ].J, Zhang Z.Q. 2007. Effect
of stage SO2 releaser combined with ice temperature
on storage life of longan fruit. Journal of South China
Agricultural University 28, 11-14.

Peiser G.D, Yang S.F. 1978. Ethylene and ethane
production from sulfur dioxide-injured plants. Plant
Physiology 63, 142-145.

Recalde-Manrique L, Diaz-Miguel M. 1981. Evolution
of ethyiene by sulphur dust addition. Physiologia
Plantarum 53, 462-467.

Rivera S.A, Zoffoli ].P, Latorre B.A. 2013.
Determination of optimal sulfur dioxide time and
concentration product for postharvest control of gray
mold of blueberry fruit. Postharvest Biology and
Technology 83, 40-46.

Rodriguez ], Zoffoli J.P. 2016. Effect of sulfur dioxide
and atmosphere packaging on blueberry postharvest
quality. Postharvest Biology and Technology 117, 230-
238.


https://civilica.com/doc/822228

Soltani, Shajari, Mirbehbahani and Bihamta

Int. J. Hort. Sci. Technol. 2022 9(1): 117-129

Romero S.M, Patriarca A, Fernandez Pinto V,
Vaamonde G. 2007. Effect of water activity and
temperature on growth of ochratoxigenic strains of
Aspergillus carbonarius isolated from Argentinean
dried vine fruits. International Journal of Food
Microbiology 115, 140-143.

Rossello C, Mulet A, Simal S, Torres A, Caiiellas J. 1994.
Quality of dried apricots: effect of storage
temperature, light and SOz content. Journal of the
Science of Food and Agriculture 65, 121-124.

Rouhani M, Samih M.A. 2013. Synthesis of nano
amitraz and the comparison of mortality effect of that
with amitraz and imidacloprid on common pistachio
psylla, Agonoscena pistaciae Burckhardt and Lauterer
under laboratory conditions. Plant Protection 36 (2),
15-22.

34. Saito K. 2004. Sulfur assimilatory metabolism. The
long and smelling road. Plant Physiology 136, 2443-
2450.

Scherm H, Savelle A.T. 2001. Control of peach scab
with reduced midseason fungicide programs. Plant
Disease 85,706-712.

COPYRIGHTS ©2021 The

Artribution (I

author(s). This 5 an open access articls

Creative Commons BY 4.0), which permity

reproduction in any mediam, as lul'g a: the original author and source are ated. No permission is

required from the authors or the publishers

distributed under the terms of the

unrastricted

127

Schnabel G, Rayne D.R. 2004. Comparison of reduced-
application and sulfur-based fungicide programs on scab
intensity, fruit quality, and cost of disease control on
peach. Plant Disease 88(2), 162-166.

Sivakumar D, Terry L.A, Korsten L. 2010. An overview
on litchi fruit quality and alternative postharvest
treatments to replace sulfur dioxide fumigation. Food
Reviews International 26, 162-188.

TahamiZarandi S.M, Askarianzadeh A, Karimi ]. 2018.
The effect of insecticide Movento, Dayabon, Sivanto,
Starkle and potassium silicate liquid fertilizer on
ordinary pistachio psylla Agonoscena pistaciae in field
conditions, 6th International Conference on Applied
Research in Agricultural Sciences, Tehran - Kharazmi
University.

Wang L, Chena S, Kong W, Li S, Archbold D.D. 2006.
Salicylic acid pretreatment alleviates chilling injury
and affects the antioxidant system and heat shock
proteins of peaches during cold storage. Postharvest
Biology and Technology 41, 244-251.

use, destnibution, and

O,



