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ABSTRACT 
To study the biochemical parameters of plum cv. Flavor supreme pluot during storage, an experiment was conducted in two 
separate stages and along with it. The first stage, salicylic acid with concentrations of 0 (Control), 2 and 4 mM, and iron 
chelate with concentrations of 0 (Control), 0.1 and 1 g.l-1, three times at 30, 60 and 90 days after full bloom on plum cv. 
flavor supreme pluot was sprayed. The second stage was carried out in a cold storage with two temperatures of 1 and 4°C, 
and then some biochemical traits including antioxidant capacity, ethylene production, weight loss and ion leakage were 
measured. The results showed that salicylic acid alone had a significant effect on ethylene production and ion leakage at 1°C 
at 1% level and at 4°C only on ion leakage at 1% level. Also, iron spraying had significant effect on ethylene production at 
1°C and on weight loss of both temperatures. The fruits stored at 1°C showed more storability than 4°C and after 60 days 
were marketability.  
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Table 1. Results of variance analysis effect of salicylic acid (SA) and Fe on  antioxidants content,weight loss, ion 
leakage and ethylene production of prunus salicina cv. flavor supreme pluot at 0, 20, 40 and 60 days after storage in 

cold storage with 1±0.5c and 4±0.5c. 
Mean of squares 

df 
Source of 
variation Weight loss  Antioxidant capacity Ion leakage Ethylene 

4°C 1°C 4°C 1°C 4°C 1°C 4°C 1°C 

405.64** 314.15** 537.42** 28.87** 595.34** 821.78** 10.84** 50.73** 3 Storage time 

(Time) 

1. 69ns 0. 90ns 7.22ns 0.15ns 502.09** 201.12** 1.88ns 130.25** 2 Salicylic acid 
(SA) 

6.40* 2.86* 33.65ns 0.02ns 66.9ns 4.57ns 4.56ns 23.78** 2 Iron (Fe) 
12.26** 6.13** 15.87ns 0.87** 37.92ns 28.55ns 1.72ns 12.33ns 2 Rep. 
5.97** 1. 35ns 15.27** 0.40* 307.91** 148.35** 1.30ns 58.72** 4 SA×Fe 
2.45ns 0.21ns 18.54ns 0.09ns 33.87ns 42.06ns 12.48** 1.05ns 6 SA×Time 
1.38ns 0.51ns 7.78ns 0.14ns 36.83ns 64.15ns 3.11 ns 0.91ns 6 Fe×Time 
2.59* 0.46ns 40.28** 0.18ns 42.28ns 26.63ns 1.63ns 32.12** 12 SA×Fe×Time 
41.1 80 62.12 14 75.25 42.37 3.2 54.4 70 Error 

80.24 80.21 2.14 39.17 93.16 1.8 81.2 29.9 - CV% 

ns�:=� )��]( �0�  h�(�( ;+ :** � * ��:=� )��]( � �#� H�	7T# QRA �� �#�5  �1 .<n��  
ns, *, **: non-significantly difference and significantly difference at 5 and 1% of probabiliy levels, respectively.  
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Figure 1. Mean comparison effect of storate duration 
on weight loss (%) of plum fruits (cv. Flavor supreme 

pluot) at 1 °C. 
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Figure 2. Mean comparison effect of iron on weight loss 

(%) of plum fruits (cv. Flavor supreme pluot at 1 °C. 
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Figure 3. Mean comparison effect of salicylic acid and iron on weight loss (%) of plum fruits (cv. Flavor supreme pluot) at 

storage with 4 ̊C. 
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Figure 4. Mean comparisoin effect of storage 
duration on antioxidant capacity in plum fruits (cv. 

Flavor supreme pluot) at 1 °C. 
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Figure 5. Mean comparisoin interaction effect of 
salicylic acid and iron on antioxidant capacity of 
plum fruits (cv. Flavor supreme pluot) at 1 °C. 
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Figure 6. Mean comparisoin interaction effect of salicylic acid and iron on antioxidant capacity of plum fruits (cv. 

Flavor supreme pluot) at 4 ̊C. 
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Figure 7. Mean comparisoin effect of storage 

duration ion leakage changes in plum fruits (cv. 
Flavor supreme pluot) at 1 °C. 
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Figure 8. Mean comparisoin interaction effect of salicylic acid and iron on ion leakage of plum fruits  
(cv. Flavor supreme pluot) at 1 ̊C. 
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Figure 9: Mean comparisoin effect of storage 

duration on ion leakage in plum fruits (cv. Flavor 
supreme pluot) at 4 °C. 
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Figure 10. Mean comparisoin interaction effect of 
salicylic acid and iron on ion leakage of plum fruits 

(cv. Flavor supreme pluot) at 4 ̊C. 
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Figure 11. Mean comparisoin interaction effect of salicylic acid and iron on ethylene production content of plum 
fruits (cv. Flavor supreme pluot) at 1 ̊C. 
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Figure 12. Mean comparisoin interaction effect of salicylic acid and storage duration on ethylene production content 

of plum fruits (cv. Flavor supreme pluot) at 4 °C. 
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