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Role of Salicylic Acid on Postharvest Changes in Fresh Horticultural Commodities
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Abstract

Salicylic acid, a major phenylpropanoid compound and has been found to regulating plant
growth and development, It also affects in pre- and post harvest physiological and plant metabolism
changes. There are currently investigating the role of salicylic acid on numerous horticultural commodities.
Salicylic acid can be used as an appropriate alternative to chemicals in post harvest technology for
controlling the quality of horticultural crops. In the present review, | have focus on various role of salicylic
acid on postharvest changes in horticultural commodities such as fruit firmness, color changes, total
soluble solids, disease resistance, bioactive compound, physiological disorder, senescence and shelf life

during storage have also been explained.
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Figure 2 Model of the biosynthesis and action of salicylics acid on the induction of biotic and abiotic

stress tolerance (Hayat et a/.,2010).

aqiiuiigaulatin salicylic acid s WTLuanEANeNIINERTNANaY Tugduuunnsliiaannnauan

M
t A

TnedBnnesule qu vidaviy mu’luﬁwmummLﬂmmummmm:mﬂ UATILEY Lqmmﬂumnmnmmiﬂ,ﬂmuﬂﬂ
fiurinresnanannewi lifiuinm lag salicylic acid uuwmwm'amﬂﬂ@ﬂuLLﬂmﬂmmwummﬁ*mumm
nBANARTAIUsRa LT

2.1 NrEAULN (Softening

mﬂﬁmmm?d@ugmmmammwﬁmmﬁuLﬁ'mLﬂu@mmwwﬁnﬂi:mwﬁqﬁLﬁmmnﬂﬁ'ﬂuuﬂaﬂu
FEUdNaNaALFNE wudn salicylic acid ﬁuaﬁi@n'\iLﬁﬁlﬂuLLﬂmn'ﬁﬂ'ﬂuﬂu%m@Naﬁmmﬂj TUA AITILNTY
AR Sayyari et al. (201 1) AnEnisingns salicylic acid unEAUNa LN WU wawuwummﬂums salicylic
acid Imﬂma‘@ummammum’mmmu 0.10.5 uaz 1.0 mM W 10 i ma"tumwuwuLuﬂmmnm“lﬂum
U 84 U wamunu 2 mmmamﬂa faswinilewindy 16-17 flasy (N) mmvwmwuwmmmmuumm
wiilawiefies 9 N uananil Aghdam et al. (2011) laAnen9le salicylic acid Tunandlaa 1 lugiloeg
methy! salicylate UABnssaianaissduaaududi 32 bl L' w16 datug mnuum"l,ﬂmmnmwﬂmmu



2MTAITNHATNIZRANNEN 99

acid mmmaﬂmmwamemmmmm B. cinerea 11&N@@f5]‘i‘ﬂL‘].l’ﬂ§‘V@x1ﬂ’]i‘LﬂULﬂil'ﬂﬂ ‘Erﬂmﬁm?@umma‘lu
EAd Nmﬂaﬂul,ﬂum!,mmﬂﬂm 75% mmumwmmu 2.0mmol.L” ﬂﬂﬂﬂ@ﬂﬁﬂﬂﬂ’]ﬁ‘ﬂmﬂ’m‘ﬂd Yu eta/
(2007) Wu4n salicylic acid Nﬂimwﬁmwiuﬂ’ﬁmwlwm Penicillium expansum me'ﬂ B. cinerea Lﬂum@
mmm‘l}mmmuﬂummﬁImﬂiﬂnrﬁuﬁqnﬁw@u’lﬂnﬂﬁ 1.3-glucanase, Phenylalanine ammonia lyase (PAL),
Polyphenol oxidases (PPO) Llay Peroxidase (POD) SLMNﬂQﬂ??N’&\i’IIu mmu’tsnummuummmmmmnum?
NARANT phenolics ‘luwmimﬂuﬂmauum’lﬂﬂumm?mmmmm@ifmmummmmimmim u@ﬂf«z’mu salicylic
acid Elxiﬂ’lﬁ\l’]i‘ﬂﬂﬁ”ﬂuﬂ’ﬂﬂﬁﬁ\lﬁlﬂﬁL’ﬂﬂi"ﬁﬂ POD ’Mﬂﬂ’lﬁ‘ﬁﬂ‘tﬂﬁlﬂﬁ Zalnurl etal. (2001) 1891491 LN@i‘D salicylic
acid ﬂﬂuLL@“’Viﬂﬂﬂ’]i‘LﬂULﬂEI’JSLuNZWVN'N‘W‘LAﬁ Kensmgton Prlde mvﬂ‘ummwjmu 2 mg L AMNMIANIT
Lmﬁwﬁmmmm'ﬂm Collectotrichum gloeosporioides 1 ‘VNLLﬂ’\ﬂ“]J salicylic acid ‘V]ﬁ‘vmum’mmumu 2mg L™
falinadumasuns i luliisanan Geraldton waxflower mawuq CWA Pink wﬂ?mwﬁmw’mmmmma‘
L%’Wlo’lﬂ’]ﬂ‘ll'ﬂdﬁpﬂi’] Alternaria sp. Wag Epicoccum sp. ziwa'lﬁﬁmqﬂ’mﬁu%ﬂw\LmemN'ﬁwﬂmmamu
ﬁyu (Beasley et al., 1999)

2.5 lﬁmmmmanqm%rmﬁfamw (Bioactive compounds)

ﬁwuumﬁmmmmmsmummiu“lﬂnmemmﬂmmwmﬂuﬂnmmNamammmu WBIET95 mmmm

mm'asm’lmw"mmmﬁmmmmﬂﬂqwﬁmammwmmﬂmLLavLﬂuﬂ?wimummanﬂ’l,fa’l,mu')uﬁa;mimvwm
MaALFNEN T&mL'awqvms@@nqmmammwhﬂaumu@um'amu TINLIN A9 salicylic acid mﬂmmm
UseAninmaessruunissinuayyadssy Ui (Knorzer et al., 1999) dauans salicylates fiterasnaTuies iy
1‘N.Nﬂ1/1?’ﬂBJ@VLND@'J’WLﬂu@’i‘iﬂﬂﬂq%ﬁ‘ﬂﬂﬂ’m’m‘ﬂuﬂﬂuﬂﬂum@[il’aﬂﬁﬁ‘ﬁ‘ﬂh"]@ﬂﬂ’]W‘ﬂ'ﬂﬂNUﬁ‘IﬂF’]Tﬂﬁl‘].liiﬂﬂVLWﬂEI’N
ﬂa@mnﬂmﬁ“mmwmm“au (Hooper and Cassidy, 2006) &115UN13ANHIHNATAIANT salicylic acid a7nnng
Wanneuan mwﬂu‘luuu@’lwﬁqwmqmaﬁ salicylic acid mﬂwuﬂusJNu‘]ﬁmmmmmm?Wm‘[fauﬂﬂm
wazAnsHuaAN AT @ﬂmmﬁmmmmmmsmu@uuaﬂm:ma’lmﬁmmmn emmsmmummmuumiu
msmumsm‘lﬁsﬂuum wazTaetufannsuaiesadi Sl (Wei ef al., 2011) wuiReaiufingluug
wuwwmaé salicylic acid finasianisinEiunnimuansiuean a1sueulsloaniiy BuInnsaLastinang
mumiﬁmmmmwmuﬂuua@mvwﬂm:mLmn‘lumu hydrophilic wa lipophilic 9L Eumugluseudngnig
Wiufnen (Sayyari et al., 2011) mu‘luwammﬂu salicylic acid @’1ﬂﬂ’lﬂu’ﬂﬂﬂ\‘i"ﬁ')ﬂ?ﬂ‘iﬂiumuﬂﬂi endoge-
nous salicylic acid n’lﬂlumawm"lwutmimﬂmﬂ (Zhang et al., 2003) u@nmnu Hung et al. (2007) wuin
N3l salicylic acid ’LummuﬂfﬂummnmwﬂuLuﬂauuﬂ?mm ascorbic acid 'ﬂﬁlm Lummnms salicylic
acid 1ﬂﬂﬂﬂ?°"1_l'3uﬂ’l‘a‘ catabolism umamnmﬂaﬂmﬂmm ascorbic acid li/agTugl dehydroascorbate
(DHAA) N3 ‘lummwmmuw‘lmma salicylic acid aznszhuli Ca® mﬂ'luwaun'mﬂmwmnmmiﬂmt,m
devdsendnviraa g lalnnanadu G ca? waﬂumm”lbﬂmwmmumvn:Wmu Ascorbate-Glutathione
cycle Hualfiianisavax glutathione uaz ascorbic acid N’m‘*ﬂu (Wang and Li, 2006)

2.6 anslalnAN19ETINen (Physiotogical disorders)

A39U7 (2549) 1Hnanal54n mmmmﬂﬂmmmiifmmmmm@mmwmmimummuu Lﬂummwm‘w
umawﬂ‘wmammammﬂuammamimmmLﬂumuqumn mmﬂumLLmuﬂmm’mmmmmmammwmm?
mummm'tummvmu L ﬁmumamwmmumaqmnm@mma”lmu'amunmunuvtﬂ (Heat injury) 81a1RAa
Lummnﬂaﬂﬂ‘lmamN@"Lmuumumﬂimﬂma wirelifumAnubeugasy mqwum@umiﬂgumwmmimumm
iy ng 1 Hottreatmentm'lum”luwmmwm an”lummawa mﬂmmmmmauu ANRALNAN19ETIINEN
1BINY mfammmumnmﬂmummmmsmwuﬂ'lmwmw'ﬂu szezrauIiLien 15U 81m3 blossom end



MTAFNHRINTZARNNEN 101

Romani, 1988) wazn1sAnwnisldans salicylic acid numfaﬂﬂuam‘imm?wﬂmumuﬂﬁmuwﬂanlmmw
TNLT’ﬂu WU salicylic acid “II"JEIF;Iﬁ]'ﬂ’]ﬂﬂ’]i‘ﬂﬂLL@ﬂu’lIﬂxiﬂM@’m[ﬂﬂm’aﬂ mmmnm@mmw @ﬂﬂ’]?@mlﬁﬂ
muunm LLa”iﬂwmuﬂmmmummnmrﬂmmm mmnm’lmmuw mﬂnumummmanﬂnmwiﬂmhma
salicylic acid mmnmmmmu 7 ‘ﬂQﬂ’]L“ﬁm“ﬂﬂﬂ umﬂmsﬂmmnu 50 du mmmmunumuwimu salicylic
acid AvnLindw 50 uM Nmﬂma‘ﬂmv«mumumum 90 U (Alaey et al., 2011) 1%1“[5]@6]@7’1%?1@6]1’6@’&@’1&
‘wuﬁ wmg ’s sensation mrn"l,umm”ma salicylic acid ANy 150 ppm mmm?lﬁ@mmwmmn@umn
mmjwmmflmmuQmm:umqmsﬁmmnumu 8 Ju (Hatamzadeh et al., 2012)

#@51

q

]
ala

ﬂ%uuummnmwmmm salicylic acid wumﬂﬂmﬂaﬂmmmummimummmammaw‘nmumu
Sruannieluinuituasanisaspuminioses ﬁ”@'ﬂﬂﬁ“’uquﬂ’lﬁ"&ﬂLL@“’ﬂ’]ﬁ‘Lﬂ@EIuLLﬂﬂ\m&l@ i
ANFUUsiaNaRnlA LmvmmmmmJﬂmmqmmwmavmwmsmusnm ?QNV]G‘HQHIHH’)?H?”MHMT@
sm:mfm'mmm@ﬂqmwwmmwmLﬂuﬂivimumﬂmm‘iﬂﬂ failianng Viunounasl uazsziunnudindng
mazandiaeiinsAnmednedediosdeliluauian Faianfh@nuanimitdianusoantiluns
é“mmwa"qmnﬁuLﬁ'mLﬁ'fﬂLﬁu@mmwmamm’lrﬁﬂﬂwﬁﬂix'ﬁm’ﬁmw

VANAISANDY

stoudl Awalle. 2549, FeingwdannnifinAeauaznisansaedia. Tseinguddadinuaziineusunisinunsuiama,
uaArln. 453 u.

47 ﬂ’J[”I W?VIN’?]EJ 2554, ?ﬁﬂﬂﬁuﬂﬂﬁ"]’ﬂﬂLT@Nﬂ’]i‘Lﬂ@ﬂuLLﬂﬂ\‘m’Nﬂ’mﬂWW ‘D’JLﬂN u,a'vmmvumiwm'mmﬂﬂmmmmu‘muumq
1esaanutingg 5 mﬂwuﬁ wazAnmainirananisazfinununa lunanusing. mum’)uﬂm"n?wmiﬂmmﬂﬂwﬁ way
munmuﬂﬂwumumuunwm NIAUNNY

47701 ‘ummw\m PE ﬂi‘m'ﬂ'ﬂq wizing Wlnsfuslng uay @y daeuiml 2550, naaes Salicylic acid m@ﬁmm‘wum
mim‘umﬂfmmwmawuﬁmmﬂn1w 2.3, N1 38 1 5 (ALAw) : 78-81

Abbasi, N.A., 8. Hafeez and M.J. Tareen. 2011. Salicylic acid prolongs shelf life and improves quality of ‘Maria Delicia’
peach fruit. Acta Hort. 880: 191-197.

Aghdam, M.S., A. Motallebiazar, Y. Mostofi, J.F. Moghaddam and M. Ghasemnezhad. 2011. Methy! salicylate affects the
quality of Hayward kiwifruit during storage at low temperature. J. Agri. Sci. 3(2): 149-156.

Alaey, M., M. Babalar, R. Naderi and M. Kafi. 2011. Effect of pre- and postharvest salicylic acid treatment on physio-
chemical attributes in relation to vase-life of rose cut flower. Postharvest Biol. Technol. 61: 91-94.

Babalar, M., M. Asghari, A. Talaei and A. Khosroshahi. 2007. Effect of pre- and postharvest salicylic acid treatment on
ethylene production, fungal decay and overall quality of Selva strawberry fruit. Food Chem. 105: 449-453,

Beasley, D.R., D.C. Joyce, L.M. Coates and A.H. Wearing. 1999. Effect of salicylic acid treatment on postharvest diseases
of Geraldton waxflower, In proceeding of the 12" Australasian plant pathology conference, Canberra, p. 222.

Cao, S., Z Hua, Y. Zhengb and B. Lua. 2010. Synergistic effect of heat treatment and salicylic acid on alleviating internal
browning in cold-stored peach fruit. Postharvest Biol. Technol. 58; 93-97.

Ding C.K,, C. Y. Wang, K. C. Gross and D. L. Smith. 2002. Jasmonate and salicylate induce the expression of pathogenesis-
related-protein genes and increase resistance to chilling injury in tomato fruit. Planta 214: 895-901.

Hatamzadeh, A., M. Hatami and M. Ghasemnezhad. 2012. Efficiency of salicylic acid delay petal senescence and
extended quality of cut spikes of Gladiolus grandifiora cv ‘wing's sensation’. African J. of Agric. Research 7(4): 540-
545

Hayat, Q., S. Hayat, M. Irfan and A. Ahmad. 2010. Effect of exogenous salicylic acid under changing environment: A
review. Environ. Exp. Bot. 68: 14-25.

Hooper, L. and A. Cassidy. 2006. A review of the health care potential of bioactive compounds. J. Sci. Food Agric. 86:
1805-1813.



