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  مقدمه

آنتي ها ، نقش با توجه به شيوع بيماريهاي مختلف در دنيا بخصوص انواع سرطان     

هاي طبيعي كه در جلوگيري از ابتلا به بيماري و يا كنترل بيماريها دخيل مي باشند  اكسيدان

وجود مواد طبيعي آنتي . در بهداشت و سلامت جامعه بشري بر كسي پوشيده نيست

ها اين ها و سبزيها در ميوههاي طبيعي مانند رنگدانه هاي كارتنوئيدي و آنتوسيانين اكسيدان

به جامعه بشري داده است كه با تغييراتي در نوع تغذيه خود و جايگزين كردن اين فرصت را 

ازگيل از جمله ميوه هايي است . مواد طبيعي در جيره غذايي خود به سلامت خود اهميت دهند

 و پتاسيم فسفر، كلسيم، آهن، وجود. كه در موقع رسيدن ميزان بالايي از مواد كارتنوئيدي دارد

 عمر و فرازگرا ميوه اين .سازدمي ارزشمند را ميوه اين A ويتامين زيادي مقدار همچنين

 ژاپني ازگيل. شود چيده درخت از دم بدون زمانيكه خصوص به دارد برداشت از پس كوتاهي

 مدت كوتاه كلي طور به آن نگهداري مدت و داشته دوام معمولي دماي در هفته يك حدود

 عدد بذر 6 تا1 داشتن  و اندازه بودن كوچك ميوه اين معايب از يكي ).Sheikhi, 2005(است 

 كمتر ميوه در بذر تعداد هرچه و دهدمي كاهش را بذر به گوشت نسبت كه باشد مي درشت

 ميوه عدد 30 مقدار گوشت در اين رابطه عنوان شده است كه. است بزرگتر بذر اندازه باشد

  ).Sheikhi, 2005(نمايد  گرمي برابري ي 70 هلوي يك گوشت ميزان با ازگيل با اندازه متوسط

 را ميوه درون بذرهاي و داده افزايش را ميوه گوشت ميزان بتواند كه هاييتكنيك از استفاده     

ي ارزشمند را بالا تواند تقاضاي استفاده از اين ميوهدهد، مي افزايش را ميوه كميت و كوچك

تري در اختيار مصرف كنندگان قرار ميوه، مدت دوره طولانيبرده و با افزايش زمان ماندگاري 

حلقه برداري شامل . آفرين باشدي بشري نقشگيرد و در نهايت به نحوي در سلامت جامعه

هاي درخت است كه در بسياري از درختان ميوه برداشتن نوار باريكي از پوست بعضي از اندام

شود كه ممكن است از تنه، بازو و هاي ديگر انجام ميمانند مركبات، هلو، زيتون، انگور و ميوه

 ;Ahmedullah & Himclrick, 1990; Badr et al., 2005( شاخه ميوه ده برداشته شود

Christodoulou et al., 1968 .(هاي ميوه برداري روي تنه و يا شاخهدر اكثر ارقام معمولاً حلقه

نه، تمام قسمت هاي درخت را تحت تأثير قرار اثر حلقه برداري بر روي ت. ده انجام مي گيرد

دهد اما اگر حلقه برداري بر روي بازو صورت گيرد فقط همان بازوي حلقه برداري شده تحت مي

اثر آني حلقه . (Tafazoli,et al., 1991; Weaver, 1976; Winkler,1975)گيرد تأثير قرار مي

بالا به پايين شده و اين مواد در بالاي محل ي پرورده از برداري اين است كه مانع جريان شيره

هاي گياهي بيشتري به در اثر اين فرآيند قند، نشاسته و هورمون. شوندزخم انباشته مي
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 ,.Ahmedullah & Himclrick, 1990; Tafazoli,et al(رسد هاي بالاي زخم  ميقسمت

1991; Winkler,1975  .(دار در آغاز گلدهي ميوه هايبرداري شاخهگزارش شده است كه حلقه

. )Kondrja, et al.,1970( افزايش وزن خوشه و تعداد حبه و محصول را در پي داشته است

برداري همراه با تنك و محلول پاشي با اسيد جيبرليك را مؤثرترين انجام حلقه هابرخي پژوهش

وه را گزارش تر ميتيمار در ازدياد وزن، طول و عرض حبه و خوشه و رنگ و فرم يكنواخت

     .Costacurta & Catalano, 1988; Danlta, 1982; Hajwa, et al., 1977)(اند كرده

اي نيز تأثير نداشته، به ويژه همراه با ساچمهبرداري روي حبهگزارش شده است كه حلقه     

 .شودپاشي با جيبرالين باعث كاهش تعداد و افزايش حجم حبه هاي سبز رشد نكرده ميمحلول

اين موضوع در ارقام مختلف گلابي شامل پرلت، موسكات و بنگالوريلو گزارش شده است 

)Hajwa, et al.,1977; Khajuria & Bakhshi,1988; Padmanabhaiah,et al.,1977; 

Sharma & Jindal,1983  .( در پژوهشي، دو رقم انگور تامپسون و روبي در مرحله تمام گل و

داري نسبت برداري شدند كه طي آن وزن رقم تامپسون افزايش معنيمرحله تشكيل حبه حلقه

برداري ارقام انگور كاردينال و روبي در مرحله حلقه. )Hunter, et al., 1991(به شاهد نشان داد 

ها باعث تسريع در رسيدن و بهبود اندازه حبه و خوشه گرديد، تمام گل و آغاز رسيدن حبه

درصد بود  29تا  12درصد و در رقم روبي  21تا  9دينال افزايش وزن خوشه در رقم كار

)Roberto,et al.,2004 .(Reddy & Parkash  اثرات حلقه برداري، محلول  (1981)در سال

پاشي با اتفان و تركيب آنها را بر روي بوته هاي شش ساله رقم گلابي و انگور در مراحل مختلف 

- پاشي يا بدون محلولبرداري، يا با محلولبار حلقه رشد و نمو ارزيابي كردند و پي بردند كه دو

پاشي با اتفان، يكي در دو هفته قبل از تشكيل ميوه و ديگري در مرحله تغيير رنگ حبه موجب 

در . گرددروز مي 10ايجاد بالاترين كيفيت، كمترين تعداد شات بري و تسريع بلوغ بمدت 

گزارش نمودند كه هرس  )2011(ر سال و همكاران د ,Hassanzadeh khankahdaniپژوهشي 

  .آوري را در نارنگي سياهو بهبود بخشدسالبرداري قادر است و حلقه

كه از آنجائي. امروزه توجه باغداران شهرستان جهرم به كاشت ازگيل جلب شده است     

بازارپسندي ميوه توليدي درختان ازگيل در اين شهرستان پايين است، هدف از اين پژوهش 

  . بررسي اثر تيمارهاي فيزيكي و شيميائي بر كميت و كيفيت ميوه ازگيل ژاپني بوده است
  

  مواد و روش ها 

 53در سه منطقه از شهرستان جهرم با طول جغرافيايي  1391-92اين پژوهش در سال      

متر ارتفاع از سطح دريا  1050دقيقه و  30درجه و 28دقيقه و عرض جغرافيايي  33درجه و 

Archive of SID

www.SID.ir

www.SID.ir


  1391/ ومسشماره  /سال اول /پس از برداشت و تكنولوژي فيزيولوژي                                    64

به منظور دقت هر چه بيشتر و به حداقل رسانيدن خطا، درختاني كه از نظر سن، . انجام گرفت

هاي مورد نياز نواخت بودند انتخاب گرديدند و پس از اعمال تيمارقدرت رشد و اندازه يك

درخت ازگيل ده ساله انتخاب و با  6هاي آزمايش در هريك از محل. گذاري شدندعلامت

افشاني دهنده در جهات مختلف هر يك از درختان، پس از عمل گردههاي گلانتخاب شاخه

پاشي جيبرالين با سه غلظت صفر، شامل محلولتيمارها . طبيعي، اعمال تيمارها صورت گرفت

اي از پوست در ابتداي شاخه مرد نظر برداشتن حلقه(حلقه زني ميلي گرم در ليتر،  100و  50

هاي قطع سرشاخه، دهندههاي گلبه تنهايي در ابتداي شاخه) متربه قطر تقريبي نيم سانتي

ميلي گرم در  100و  50الين با غلظت پاشي جيبردهنده به تنهايي، تيمار تركيبي محلولگل

ميلي گرم  100و  50زني، تيمار تركيبي محلول پاشي جيبرالين با غلظت ليتر به همراه حلقه

براي مقايسه دو شاهد نيز در نظر . هاي جوان بودندزني و قطع سرشاخهدر ليتر به همراه حلقه

و ديگر شاخه درختاني بود كه گرفته شد كه يكي شاخه تيمار نشده روي درختان تيمار شده 

پس از ااعمال تيمارهاي مذكور و در مرحله قبل از . هيچ تيماري روي آنها صورت نگرفته بود

ها به نحو صحيح اقدام و پس از انتقال به آزمايشگاه رسيدگي ميوه نسبت به برداشت ميوه

قندسنج دستي، باغباني دانشگاه آزاد اسلامي واحد جهرم، كل مواد جامد محلول بوسيله 

اچ آب ميوه بوسيله پي آچ متر و وزن ميوه، وزن ويتامين ث و اسيد كل بروش تيتراسيون، پي

گيري شد و نسبت گوشت به گوشت، وزن بذر بوسيله ترازوي ديجيتال به دقت يك هزارم اندازه

ادفي آزمايش بصورت فاكتوريل در قالب طرح بلوك كامل تص. بذر و قند به اسيد محاسبه گرديد

همه تيمارها در سه تكرار و هر تكرار شامل چهار شاخه گل دهنده در جهات مختلف درخت و 

تجزيه و  MSTAT-Cاي افزار رايانهدر پايان آزمايش، اطلاعات بدست آمده توسط نرم .بود

  .ها بوسيله آزمون دانكن در سطح يك درصد مقايسه شدندتحليل شد و ميانگين
  

 نتايج و بحث

نتايج تجزيه واريانس داده ها در رابطه با صفات مورد بررسي نشان داد كه استفاده از      

تأثير معني ) سربرداري+ حلقه زني، سربرداري، حلقه زني (هاي باغباني تيمار شاخه تكنيك

نتايج اين آزمايش ). 2و1جدول (جز نسبت وزن گوشت به هسته دارد داري را بر كليه صفات به

حاصل از بررسي اثرات حلقه برداري، تنك و استفاده  )1994(در سال  Barut & Erisبا گزارش 

همچنين . از تنظيم كننده هاي رشد بر عملكرد، كيفيت و سال آوري گياه زيتون مطابقت دارد

داري بر صفات وزن هاي مختلف تنظيم كننده رشد جيبراليك اسيد توانست اثرات معنيغلظت
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كه از ) 3جدول(در سطح يك درصد آزمون دانكن نشان دهد  تك ميوه و وزن گوشت ميوه

ها نقش مؤثري در بزرگ شدن سلول و با توجه به اينكه جيبرالين. نتايج مثبت اين پژوهش بود

اين هورمون در بذر داخل ميوه توليد شده و محلول پاشي آن باعث بالا . سنتز پروتئين دارند

و   El- Nabawyنتايج حاصله با نتايج . استرفتن كميت و كيفيت ميوه هاي مختلف شده 

در رابطه با اثر اسيد جيبرليك روي خرماي رقم ساماني در افزايش اندازه ميوه  )1977(همكاران 

 .مطابقت دارد

نتايج حاصله از تجزيه واريانس اثر متقابل تيمار شاخه و غلظت هاي جيبراليك اسيد بر       

داري در سطح يك درصد آزمون دانكن نشان داد كليه صفات مورد بررسي تأثير معني

  ). 1 جدول(

مقايسه ميانگين اثر متقابل تيمار شاخه و غلظت جيبراليك اسيد بر صفات وزن تك ميوه و      

وزن گوشت ميوه نشان داد كه كليه تيمارهاي شاخه به تنهايي و يا به صورت تركيبي و 

وزن تك ميوه و وزن گوشت ميوه را نسبت به پاشي جيبراليك اسيد توانستند همچنين محلول

  . مطابقت دارد )1977(و همكاران  Hajwaاين نتايج اين با نتايج ). 4جدول(شاهد افزايش دهند 

كاهش وزن هسته مربوط به تيمارهاي شاخه به تنهايي و يا بصورت تركيبي بدون استفاده از 

وزن هسته مربوط به تيمار قطع كمترين مقدار . تيمار شيميايي نسبت به شاهد بدست آمد

كه از نتايج مثبت اين پژوهش تلقي ميگردد و ) 4جدول (گرم بود  41/2سرشاخه به ميزان 

تواند باعث وجود هورمون جيبراليك اسيد مي. هاي بعدي مد نظر قرار گيرد ميتوان در پژوهش

و نقاط مريستمي و از محل هاي توليد اين هورمون برگهاي جوان . بزرگ شدن بذر و ميوه گردد

ها ميزان جيبرالين مورد نياز بزرگ شدن هسته و توليد  قطع سرشاخه. همچنين بذرها مي باشد

مجدد آن از بذر را كاهش داده و اين امر باعث كاهش وزن هسته در تيمار سربراري گرديده 

  . است

قابل تيمار شاخه و نتايج تجزيه واريانس مربوط به مقايسه اثر تيمارهاي حاصل از اثر مت      

غلظت جيبراليك اسيد بر صفت تعداد بذر نشان داد كه بيشترين تعداد بذر در ميوه با استفاده 

همچنين بيشترين مقدار وزن هسته . از تنظيم كننده رشد گياهي جيبراليك اسيد بدست آمد 

). 4جدول(ميلي گرم در ليتر اين تنظيم كننده رشد حاصل گرديد  100و  50نيز با تيمارهاي 

هاي رشد گياهي بر خصوصيات كمي و كيفي خرماي شاهاني اين نتايج با نتايج اثر تنظيم كننده

  . )Mohammadi Jahromi,et al.,2008( مطابقت دارد
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Year 1, No.3, 2012: 61-71

Effect of medicinal essences oil plant on postharvest
 life and quality of Valencia sweet orange 

(Citrus chinensis Cv. Valencia)
 in ambient storage

In order to evaluate the effect of medicinal plant essential oils on postharvest life 
of Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications was performed. After wounding the 
fruit peel, the fruits sprayed by mixture of green (Pencillium digitatum ) and blue 
(P.  italicum) mold spores, the inoculated fruits were dipped in essences of Garden 
Thyme (Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) 
and Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 
5 min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ± 18  º C) for 60 days. Treated fruits were compared withو 
control (without wounding and washing), washed fruits (without wounding) and the 
wounded fruits (washed). Means comparisons showed that the highest decay percent 
was in Clove treatment at 500 µlL-1 and the lowest in control treatments without 
wounding with washing, which had no significant difference to Garden Thyme 
750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant difference 
between treatments in viewpoint of loss percentage of vitamin C, total acid and TSS 
but in relation to enhancement percentage of pH, weight loss percent and weighing 
or numbering percent of decay was observed significant difference (p<0.01) between 
treatments. Regards to the obtained results can be recommended Cumin 250 µlL-1 
and Savory 500 and 750 µlL-1 were considered as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences

Postharvest Physiology and Technology of Horticultural Crops
Year 1, No. 3, 2012: 1-12

����������

���	��	��
��
�	���������������
�

��������	�
��
��������������������������
���

�������

��������	�
��
��������������� �
!�"���#������ �

��������$��
�$%&�'%(%��������&������
�&�!�����)*�+#�%&�,���-��.&��#��/&�0��1��2�3�4�5#�&�	���

�+#�%&�,�����6��7%8�����9��:8�;<&���=�>�?@�A����5#�&�	�+#�B��2�($C

�D&���
�%&��(%��EF������'$��*�'�G��2D��H�#�%���2

�#��"���%"�
����������������
�&�I����$
��J#���

�!�56������D���%�������������0�&�����K�&���%&��������5#�L$9�����I

�I'M����6����+#�%&�,���-��.&��

���!�'$���������$N��!�+%4�0�N#�3��1�����
����%@�8

�H�4�&����������7%��D&�� ���G9��1�����0�(�8�+#�������2�!���&�+%����������������
�!��O�>���

�'$���H�9�"�I����P�$8����$&����������$�

������������������������������������������������

��������
������������	��� �!	��"��#$%&!'���������

&'�( �)*���*����+�!�),-.,��

� �

� �!	��"��#$�!	�'���	
/0�����	��	��
��
�	���
��
���12'�2� �

��

&��$��	�"�� �

��������	�
��
��������������������������
���

�'�	���!�"	3���
����	�
��
��������������� �
!�"���#������������

�4��5����

67���48��
��������	�
��
��������������� �
!�"���#�����

� �

��������$��
�$%&�'%(%��������&������
�&�!�����)*�+#�%&�,���-��.&��#��/&�0��1��2�3�4�5#�&�	���

'9�"����A����������&���%��I�+#�%&�,�����6��7%8�����9��:8�;<&���=�>�?@�A����5#�&�	�+#�

Q��K�&���%&�R����L#��=�>���D&���
�%&��(%��EF��

����)*�S�+%&��#!�!��"�%��*���L%&�2
�%&�'��"�H�T��#��"���%"�
����������������
�&

�'M������+#�%&�,���2���UVW��!�56������D���%�������������0�&�����K�&���%&

��������S�+%&��#!�X(4������%1Y8�+#�%&�,���-��.&���I

'������������N&�0!�(8�
�%&��"�%��*���L%&I

��
9�:
�%&�2����������2+#�%&�,���2������

UZ[W�0K�:\&��C��������������!�'$���������$N��!�+%4�0�N#�3��1�����
����%@�8

�H�4�&����������7%��D&�� ���G9��1�����0�(�8�+#�������2�!���&�+%����������������
�!��O�>���

����A�H��8�!����#�������&�H��]"�����
%��'���������)*�'$���H�9�"

��������

�^%�!��^@��'G*�20��8�^&�O�_G&�`�����������������������

a��VQ[bQ2�c�#]*�d#��8��`b���Vb�VQ[bQ��

;���9<�����������
�

&'�( �)*���*��

=>�,?@,��

� �!	��"��#$�!	�'���	
/0�

&�
�A��
��������$��
�$%&�'%(%��������&������
�&�!�����)*�+#�%&�,���-��.&��#��/&�0��1��2�3�4�5#�&�	���

'9�"����A����������&���%�

UVW�2Q��!UVQ

����)*�S�+%&��#!�!��"�%��*���L%&�2
�%&�'��"�H�

�'M������+#�%&�,���2���

'M����6��������S�+%&��#!�X(4������%1Y8�+#�%&�,���-��.&��

'������������N&�0!�(8�
�%&��"�%��*���L%&

��

���&�������
9�
��

;��B���
��!�4UW

�H�4�&����������7%��D&�� ���G9��1�����0�(�8�+#�������2�!���&�+%����������������
�!��O�>���

����A�H��8�!����#�������&�H��]"�����
%��'���������)*

�
�^%�!��^@��'G*�20��8�^&�O�_G&

'9�#���d#��8���`e���Va

Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences

Year 1, No.3, 2012: 1-12

Effect of medicinal essences oil plant on postharvest
 life and quality of Valencia sweet orange 

(Citrus chinensis Cv. Valencia)
 in ambient storage

In order to evaluate the effect of medicinal plant essential oils on postharvest life 
of Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications was performed. After wounding the 
fruit peel, the fruits sprayed by mixture of green (Pencillium digitatum ) and blue 
(P.  italicum) mold spores, the inoculated fruits were dipped in essences of Garden 
Thyme (Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) 
and Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 
5 min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ± 18  º C) for 60 days. Treated fruits were compared withو 
control (without wounding and washing), washed fruits (without wounding) and the 
wounded fruits (washed). Means comparisons showed that the highest decay percent 
was in Clove treatment at 500 µlL-1 and the lowest in control treatments without 
wounding with washing, which had no significant difference to Garden Thyme 
750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant difference 
between treatments in viewpoint of loss percentage of vitamin C, total acid and TSS 
but in relation to enhancement percentage of pH, weight loss percent and weighing 
or numbering percent of decay was observed significant difference (p<0.01) between 
treatments. Regards to the obtained results can be recommended Cumin 250 µlL-1 
and Savory 500 and 750 µlL-1 were considered as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences

Effect of medicinal essences oil plant on postharvest life and 
quality of Valencia sweet orange
 (Citrus chinensis Cv. Valencia) 

in ambient storage

H. Shirzadi,  A. H.  Aboutalebi, and A. H. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications was performed. After wounding the 
fruit peel, the fruits sprayed by mixture of green (Pencillium digitatum ) and blue 
(P.  italicum) mold spores, the inoculated fruits were dipped in essences of Garden 
Thyme (Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) 
and Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 
5 min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 were considered as the best 
treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences

Effect of medicinal essences oil plant on postharvest
 life and quality of Valencia sweet orange 

(Citrus chinensis Cv. Valencia)
 in ambient storage

In order to evaluate the effect of medicinal plant essential oils on postharvest life 
of Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications was performed. After wounding the 
fruit peel, the fruits sprayed by mixture of green (Pencillium digitatum ) and blue 
(P.  italicum) mold spores, the inoculated fruits were dipped in essences of Garden 
Thyme (Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) 
and Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 
5 min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ± 18  º C) for 60 days. Treated fruits were compared withو 
control (without wounding and washing), washed fruits (without wounding) and the 
wounded fruits (washed). Means comparisons showed that the highest decay percent 
was in Clove treatment at 500 µlL-1 and the lowest in control treatments without 
wounding with washing, which had no significant difference to Garden Thyme 
750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant difference 
between treatments in viewpoint of loss percentage of vitamin C, total acid and TSS 
but in relation to enhancement percentage of pH, weight loss percent and weighing 
or numbering percent of decay was observed significant difference (p<0.01) between 
treatments. Regards to the obtained results can be recommended Cumin 250 µlL-1 
and Savory 500 and 750 µlL-1 were considered as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences

Year 1, No.3, 2012: 1-12

Effect of medicinal essences oil plant on postharvest
 life and quality of Valencia sweet orange 

(Citrus chinensis Cv. Valencia)
 in ambient storage

In order to evaluate the effect of medicinal plant essential oils on postharvest life 
of Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications was performed. After wounding the 
fruit peel, the fruits sprayed by mixture of green (Pencillium digitatum ) and blue 
(P.  italicum) mold spores, the inoculated fruits were dipped in essences of Garden 
Thyme (Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) 
and Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 
5 min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ± 18  º C) for 60 days. Treated fruits were compared withو 
control (without wounding and washing), washed fruits (without wounding) and the 
wounded fruits (washed). Means comparisons showed that the highest decay percent 
was in Clove treatment at 500 µlL-1 and the lowest in control treatments without 
wounding with washing, which had no significant difference to Garden Thyme 
750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant difference 
between treatments in viewpoint of loss percentage of vitamin C, total acid and TSS 
but in relation to enhancement percentage of pH, weight loss percent and weighing 
or numbering percent of decay was observed significant difference (p<0.01) between 
treatments. Regards to the obtained results can be recommended Cumin 250 µlL-1 
and Savory 500 and 750 µlL-1 were considered as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences
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Effect of medicinal plant essences on postharvest life and quality
of Valencia sweet orange (Citrus chinensis Cv. Valencia) in

ambient storage

H. Shirzadi, A. Aboutalebi, and  A. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications. After wounding the fruit peel, the 
fruits sprayed by mixture of green (Pencillium digitatum ) and blue (P.  italicum) 
mold spores, the inoculated fruits were dipped in essences of Garden Thyme 
(Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) and 
Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 5 
min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 as the best treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences

Effect of medicinal essences oil plant on postharvest life and 
quality of Valencia sweet orange
 (Citrus chinensis Cv. Valencia) 

in ambient storage

H. Shirzadi,  A. H.  Aboutalebi, and A. H. Mohammadi

Abstract

In order to evaluate the effect of medicinal plant essential oils on postharvest life of 
Valencia orange, was performed an experiment in completely randomized design 
(CRD) with 15 treatments and 4 replications was performed. After wounding the 
fruit peel, the fruits sprayed by mixture of green (Pencillium digitatum ) and blue 
(P.  italicum) mold spores, the inoculated fruits were dipped in essences of Garden 
Thyme (Thymus vulgaris), Cumin (Cuminum cyminum), Savory (Satureja montana) 
and Clove tree (Syzygium aromaticum) at 250, 500 and 750 µlL-1 concentrations for 
5 min. Each fruit was separately packaged in plastic bag and was stored in common 
storage (75-85% RH 3 ±  º C) for 60 days. Treated fruits were compared withو 18
control (without wounding and washing), washed fruits (without wounding) and 
the wounded fruits (washed). Means comparisons showed that the highest decay 
percent was in Clove treatment at 500 µlL-1 and the lowest in control treatments 
without wounding with washing, which had no significant difference to Garden 
Thyme 750, Cumin 250 and Savory 500 and 750 mlL-1. There was no significant 
difference between treatments in viewpoint of loss percentage of vitamin C, total 
acid and TSS but in relation to enhancement percentage of pH, weight loss percent 
and weighing or numbering percent of decay was observed significant difference 
(p<0.01) between treatments. Regards to the obtained results can be recommended 
Cumin 250 µlL-1 and Savory 500 and 750 µlL-1 were considered as the best 
treatments. 

Keywords: Penicillium, Valencia sweet orange, Storing, Medical plants essences

The effect of physical and chemical treatments on quality
 and quantity of Loquat fruit 

(Eriobotrya Japonoca L.)

M. Mohammadi, S. A. H. Mohammadi, and  A. H. Aboutalebi

Abstract

Japanese loquat (Eriobotrya japonica) is one of the evergreen fruit trees in tropical 
and subtropical regions, which despite having a rich source of antioxidant, vitamins 
and minerals, existence of large seed and small fruit size, have reduced demand for its 
use. In order to, increase quality and quantity of loquat fruits by using Gibberelic acid 
(GA3) (0, 50 and 100 mgL-1) as well as horticultural techniques such as girdling and 
topping and their combinative treatments, an experiment was conducted as factorial 
arrangement based on in randomized complete block design in Jahrom Township in 
2012. The fruits were harvested in the early ripening stage and transport to laboratory. 
The traits of single fruit weight, seed weight, pulp weight, total soluble solid (TSS), 
vitamin C, pH, total acid (TA) and TSS/TA ratio then were measured. Based on the 
analysis of variance results, girdling and topping treatments had significant influence 
(p<0.01) on the all traits except pulp/seed ratio. Application of 50 and 100 mgL-1 GA3 
also had significant influence (p<0.01) on the evaluated traits. Generally, according 
to the obtained results application of 50 mgL-1 GA3 after fruit set stage achieved the 
best result in enhancement of quality and quantity of fruits.                  

Keywords: Fruit set, Girdling, Japanese Loquat, Heading Back.   
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