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Abstract 
This experiment was conducted to study the effect of salicylic acid addition to nutrient solution and 

different postharvest treatments on fruit quality of strawberry cv. Camarosa after 7 days at 2 °C. Plants were 
irrigated with two complete nutrient solutions, with salicylic acid (0.03 mM) or without salicylic acid as the 
control. Fruits were then treated with eight different postharvest treatments (25 °C water, 45 °C water, 25 
°C or 45 °C water containing CaCl2 (1%), 25 °C or 45 °C water containing salicylic acid (2 mM) and 25 °C 
or 45 °C water containing both CaCl2 (1%) and salicylic acid (2 mM)). Fruits which received SA in their 
nutrient solution had less weight loss and decay and higher firmness. All of the postharvest treatments 
improved fruit quality characteristics. Fruits dipped in salicylic acid solution had less weight loss, decay 
and a* (redness) and higher firmness and hue angle than control. Heat treated fruits had less decay and a* 
and higher hue angle than control. Fruits dipped in CaCl2 solution had less weight loss, decay and a* and 
higher firmness than control. Combination of the three postharvest treatments improved firmness, decay, 
weight loss and vitamin C. 
 

http://www.sciencedirect.com/science?_ob=RedirectURL&_method=outwardLink&_partnerName=27983&_origin=article&_zone=art_page&_linkType=scopusAuthorDocuments&_targetURL=http%3A%2F%2Fwww.scopus.com%2Fscopus%2Finward%2Fauthor.url%3FpartnerID%3D10%26rel%3D3.0.0%26sortField%3Dcited%26sortOrder%3Dasc%26author%3DShafiee,%2520M.%26authorID%3D35424514800%26md5%3D4faa47272f9bc8f7003d7817f9999e8b&_acct=C000010978&_version=1&_userid=9244538&md5=81ea9d54552a45445cf768726fe3c457
http://www.sciencedirect.com/science?_ob=RedirectURL&_method=outwardLink&_partnerName=27983&_origin=article&_zone=art_page&_linkType=scopusAuthorDocuments&_targetURL=http%3A%2F%2Fwww.scopus.com%2Fscopus%2Finward%2Fauthor.url%3FpartnerID%3D10%26rel%3D3.0.0%26sortField%3Dcited%26sortOrder%3Dasc%26author%3DBabalar,%2520M.%26authorID%3D6504127110%26md5%3D90e66001587d92326f5f9f0f00ccde75&_acct=C000010978&_version=1&_userid=9244538&md5=eab74091820dbf7606f6b6a88d1ece68
http://www.sciencedirect.com/science/journal/03044238
http://www.sciencedirect.com/science?_ob=PublicationURL&_hubEid=1-s2.0-S0304423810X00024&_cid=271177&_pubType=JL&view=c&_auth=y&_acct=C000010978&_version=1&_urlVersion=0&_userid=9244538&md5=b0ee682e006ce1caca2fd488c7d36cd6

