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. Ward Method
2, Day After Full Bloom (DAFB)
3, Growth Degree Day (GDD)



Dendrogram using Ward Linkage
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Dendrogram using Ward Linkage
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Dendrogram using Ward Linkage
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The effects of harvesting time and packing method on the storability of two
new apricot cultivars '‘Derakhshan' and 'Sahand 97'

ABSTRACT

To earn more money from the apricot fruit marketing, consideration of harvesting time and packing method
is important. This research was done to determine the best harvesting time and packing method of apricot
fruit. Fruits of 'Derakhshan' and 'Sahand 97' cultivars with the commercial cultivar 'Ordoubad 90" (as
control), were harvested in three stages of ripening based on the fruit’s skin color index. The first harvest
was occurred when fruit’s skin had a predominantly green background with yellowiShatinges, second and
third harvests were coincided with yellow background with green tinges and yellow-orange background
color of fruits. Fruits were packed with polyethylene cover or without it, and wete,stored at +2:C and 85%
RH for 0 (control), 7, 14, 21 and 28 days. Fruit weight, fruit figmness, total soluble selids, pH and\electrical
conductivity of fruit extract were measured. Optimum harvest time was aceording to yellow'background
with green tinges of fruit’s skin and polyethylene packaging prolonged ?&orage life. Fruits of
'‘Derakhshan’ and 'Ordoubad 90' could be cold-stored with suitable quality for 14 and\28\days, respectively.
'‘Sahand 97' had a notable storage life and did not show signifieant differences [in harvesting time and
packaging method at least for 28 days after storage. By delaying,in harvestashriveling, gel breakdown and
decay of fruits increased considerably. Alsoy, frait firmness, reduced, and total soluble solids, pH and
electrical conductivity of fruit extract raised up remarkably. Apricot fruit harvesting at the right stage with
obtimized packaging increases its storage period.

Key words: Apricot, Harvesting time, Packaging, StorageMife.

Extended Abstract
Introduction

Apricot fruit quality“can be affected oy fruit'ripening stages and storage period. Fruit’s skin color, flesh
firmness, aroma, and taste are,the most important quality features of apricot fruits. High respiration rate and
rapid ripening process have'significant imfluences on short storage period and shelf life of apricot. Thus, it
should be offeredto the market immediately-after harvest. In order to earn more money from the supply of
fresh apricot fruit to regiona‘N foreign markets, it is essential to standardize the ripening stages of the
fruit, detefimine theWsight time™to harvest the product, and enhance its packaging. These standards are
different according t@ the type of variety, planting area and market demands. This study was carried out to
determine the optim'&\h‘arvest time and packaging method of two new apricot cultivars to prolong their
storage life and decline‘their wastes in northwest of Iran.

Material and methods

The fruits of two new apricot cultivars including 'Derakhshan’ and 'Sahand 97' along with the commercial
cultivar 'Ordoubad 90' (as control), were harvested in three stages of fruit ripening based on the fruit skin
color index. The first harvest was occurred when fruit skin color had a predominantly green background
with yellowish tinges, second and third harvests coincided with yellow background with green tinges and
yellow-orange background color of fruits. Then fruits were packed by two methods including boxes with
polyethylene cover or without it, and were stored at +2 °C and 85% RH for O (control), 7, 14, 21 and 28
days. After each storage period, fruits were tested for their quality attributes such as fruit taste, shriveling,
gel breakdown and decay percentage. Other properties including of fruit weight, fruit firmness, total soluble
solids, pH and electrical conductivity of fruit extract were measured and associated data were analyzed.
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Results and discussion

Cluster analysis results related to quality traits of apricot fruits showed that finest harvest time of these
cultivars was when the fruit skin color had a predominantly yellow background with green tinges and using
of polyethylene packaging prolonged their storage life. This was synchronous with 72 days after full bloom
equal to 841 growth degree days for 'Derakhshan’, 98 days after full bloom equal to 1375 growth degree
days for 'Sahand97', and 92 days after full bloom equal to 1241 growth degree days for 'Ordoubad 90'
apricot cultivars. Under these conditions, the fruits of 'Derakhshan’ and 'Ordoubad 90' cultivars could be
cold-stored with suitable quality for up to 14 and 28 days, respectively. However, thesfruits of 'Sahand 97'
cultivar had a remarkable storage life and it did not show any significant differences in harvest time and
packaging method at least in 28 days of cold storage period. Coincide with delaysin harvest time and cold-
storage duration, shriveling, gel breakdown and decay percentage of fruits increasedsignificantly. ANOVA
results of quantitative traits including fruit firmness, total soluble selids, pH anw(:trical conductivity of
fruit extract in studied cultivars showed significant differences among treatments (P<0.01). Fruits were
picked at the first harvest were firmer on harvest day. By delaying of fruit harvesting and storage period,
flesh firmness of fruits was declined in both packaging methodsy However, the use of polyethylene
packaging prolonged the fruit’s storage life. Fruitsiof all cultivars that were picked:at the third harvest had
more total soluble solids, pH and electrical“conductivity, after 28 days cold-storage in both packaging
methods. Fruits of 'Derakhshan' and 'Sahand “97* cultivar!s\tgd the least and the most storage life,
respectively. These results suggested that development in fruit ripening increased fruit respiration rate and
ethylene production, so physiological and biochemiieal changes in fruits were created. Fruit color change,
texture softening, starch breakdown, sugamincrease; acidity decline and changes of flavor and taste are the
most important variations of fruit ripening processes in apkicot.

Conclusion

Results showed.that the type,of cultivarharvesting time and packaging method had remarkable effects on
quality and storage'life of apricot fruits. According to results, optimum harvesting time of evaluated apricot
cultivars was comneided with ffuit skin color‘had'a predominantly yellow background with green tinges and
packaging them with polyethNe cover improved fruits storage life significantly.
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