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Preharvest Salicylic and Oxalic Acid Treatments Alleviating Chilling Injury and Maintaining Bioactive
Compounds in Holy Basil and Lemon Basil
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Abstract

Holy basil and lemon basil are sensitive to chilling injury (Cl) during storage. The aim of this work was to
investigate the use of salicylic acid (SA) and oxalic acid (OA) preharvest treatments to alleviate chilling injury of
both vegetables during stored at 8 £1°C. The vegetables were sprayed or watered with 5.0 mM SA or OA in 24
hour before harvested. Results showed that both preharvest SA and OA treatments alleviated Cl of both
vegetables when compared to water-treated samples (control). SA treatments had more efficiency alleviating Cl
than OA both spraying and watering treatments. Both vegetables sprayed with SA had lower Cl symptom than
other treatments. Both SA and OA preharvest applications delayed the decrease in total phenolic and flavonoid
content and induced antioxidant contents in both vegetables during cold storage. In conclusion, 5mM SA
preharvest spraying is an alternative approach alleviating Cl and maintained bioactive compounds content in both
holy basil and lemon basil during cold storage.
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Figure 1 Chilling injury score of holy basil (A) and Lemon basil (B) treated with SA-S, SA-W, OX-S and OX-W

and stored at 8+2 °C for days. Each bar represents the mean of three replicates.
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Figure 2 Total phenolics (TP) (A), total flavonoids (TF) (B) content and total antioxidant capacity (TAC) (C) of
holy basil (1) and lemon basil (2) preharvest-treated with 5 mM salicylic acid spray (SA-S) salicylic acid
water (SA-W) oxalic acid spray (OX-S) and oxalic acid water (OX-W) during cold storage. Data

represent mean of 3 replications + S.D.
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