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EFFECT OF DIPPING IN SALICYLIC ACID AND FUNGICIDE,
PACKAGING AND STORAGE PERIODS ON STORABILITY OF APPLE
FRUITS MALUS DOMESTICA CV. "STARKING"

ABSTRACT

The study was conducted in the cold room belong to Horticulture
Department/ college of Agriculture and Forestry to study the effect of dipping in
salicylic acid and fungicide, modified atmosphere and storage periods on some
storage characteristics of apple fruits cv. "Starking". The fruits were picked from 22
years old trees budding on 106 semi dwarf rootstocks on 4*4 apartments from a
private orchard. Fruits were picked at mature stage on 23th October, 2012. The fruits
were transferred to college of Agriculture, Mosul University, precooled, sorted and
cleaned; thereafter they were put in cold storage (2.5*2.5*%2.5 m) on 0+IC.
Treatments were started on 4™ October by dividing the fruits to two groups, each
group considered as a storage period. Then the fruits of each group were dipped for
5 minutes in salicylic acid at the concentrations 0, 250, 500 and 1000 mg.l’l and
curzate fungicide at the concentration 4 gm.I" and left to dry to the next day, after
that. After that the fruits of each group were divided to two subgroups, one was
packed in 30*50 cm perforated polyethylene bags with 8u thickness, the second was
put in a small baskets. All treatments were stored at 1+1C. The experiment was
factorial in complete randomized design (CRD) with 3 replicates and 7 fruits for
each treatment.

The most important results were that Prolonging storage period from 3 to 5
months resulted in a significant increase rot incidence, while fruit ascorbic acid
contents were reduced. Polyethylene packaging reduced significantly rot incidence,
and increased significantly ascorbic acid contents. Dipping in curzate fungicide
resulted in a significant decrease in rot incidence. The influence of dipping fruits in
salicylic acid at the concentration 500 mg.I" was in gain the highest firmness, while
1000 mg.I" salicylic acid increased significantly ascorbic acid contents. Moreover,
the two concentrations of salicylic acid (500 and 1000 mg.I') decreased rot
incidence.
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