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Effect of Salicylic Acid on Quality of Sunflower Sprout During Storage
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Abstract

The investigation of the effect of salicylic acid (SA) treatment on quality of sunflower sprouts during
storage. The sunflower sprouts were sprayed with SA at the concentration of 0, 0.5 or 1.0 mM for 2 days before
harvest. After harvest, the sprouts were held at 7°C for 10 days. Colour, pigments and bioactive compounds were
determined. Brightness (L*) and greenness (-a*) of all the treatments remained constant throughout the storage
period. The AFE* of the water-treated (OmM) sprouts was obviously higher than that of the both SA-treated sprouts.
SA treatment induced total chlorophyll content except on day 10 in storage when total chlorophyll content of all the
treatments were similar. SA also reduced the increase in total carotene cotent during storage. All bioactive
compounds including antioxidant content as determined by using ferric reducing antioxidant power (FRAP) and
the percentage of DPPH free radical scavenging activity, total phenol and total flavonoid contents as influenced
by both SA treatments were higher than those of the water-treated sprouts. In conclusion, both SA treatments
could maintain colour and bioactive compounds in sunflower sprouts during storage.
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Figure 1 Brightness (L*) (A), greenness (-a*) (B) and colour difference (AE*) (C) values of sunflower sprouts

treated with SA solution at various concentrations during storage at 7°C for 10 days.
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Figure 2 Total chlorophyll (A) and total carotene (B) contents of sunflower sprouts treated with SA solution at

various concentrations during storage at 7°C for 10 days.
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Figure 3 Ferric reducing antioxidant power (FRAP) value (A), DPPH free radical scavenging activity (%) per min
(B), total phenol (C) and total flavonoid (D) contents of sunflower sprouts treated with SA solution at

various concentrations during storage at 7°C for 10 days.
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