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Effect of Salicylic Acid on Qualities of Jujube cv. Bomb Apple
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Abstract

Jujube fruit can easy grow and have a high potentiality for supporting to be an economic exported fruit.
After harvesting, however, fruit can be deteriorated rapidly and softening, wilting and peel browning are the main
symptoms of each fruit. The aim of this research was conducted to preserve the quality changes of jujube by
using salicylic acid at different concentration for 3 min compared with untreated fruit (control) during storage at
10°C. It was found that the qualities of dipped fruit at 0.5 mM of salicylic acid were more preserved than that of at
other concentration and control by delaying weight loss, firmness loss, respiration rate, ethylene production and
increasing total soluble solid. At 2 mM of salicylic acid, whereas, weight loss, respiration rate and ethylene
production were increased.
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Figure 1 Change in L value, chilling injury, firmness and weight loss of jujube dipped in 0, 0.5, 1.0 and 2.0
mM Salicylic acid (SA) for 3 min and stored at 10°C, 90%RH.
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Figure 2 Change in ethylene production, respiration rate, titratable acidity and soluble solid content of jujube
dipped in 0, 0.5, 1.0 and 2.0 mM Salicylic acid (SA) for 3 min and stored at 10°C, 90%RH.



