j:""}:". L:»uk;;fa&ub‘l:;gE))x*& ﬁ)duaﬁ&rﬁ)wwjj‘

G595 (S0ga0 (S ( HT 9 a5 Sl T 59 » SOligowls ko Sabldy 31 g 3 g3l ST
33193l o8 5 (Actinidia deliciosa)

3. oz .2 N .
S35 R Cry o O el s Lopda
E-Mail: .0l oKl c‘ﬁj)}u.f 6@&\: LU’JL&La r}l.c a)j? oLyl wu)\{ ‘5}»&;‘: 9 d}.‘.m okiws ¢ -* 9 1
Hamidrajabi81@yahoo.com
0l o315 (65,558 (oSl ¢ GLEL p e 05 8 Ll =2

Ol oKsls L‘ﬁj)}lf‘.{ L;a-kg.iﬂ: Lgl.&l.v r}l.c o)j? St -3

Wo gae 1 (6 ks Sl o 51 s 5 J8 55 Slsamler Jito 3 55157 )15 Coadl Hlows Cils 51 o (655 Oy J 257 5 Lo
ol 2l U3 gn by Ay o Sl g 0kl (AST ol B 5 CBL e Lo Coly ol o oslil (5T go 5 sbas
b gl o b Wo son i anllan (658 (g0 gm0 SISl 5T Lol 5SS () Sodls 3l e Ol 55 b el fuze L36
59,45 Q.um,%95—85wq}buatf@;u@ﬁOIS L;Lu);wﬁm,u,_:(ﬂywljwl 0) claclble s
JST & el 5 ¢ JS” 01w 5T cogun 0 )lae PH cogun C3L i (TA (TSS (sla, 456 5LeSS 55,15 o 505 5 (614K
I el (6l e s sbay S sanle fze 3,18 S 315 0L dholo 5. 25 5 513 Sl 3)se S S5 sN lga
“o g e Azils b yles (sen 3 LSS Bs SIS PH 5 TA (TS yslia ks dald Hle 4 o S 01T 5T s
Jeie 2,8 2dls dald Hled 4 Sl VL C3L b 5 & el 5 Oljn Sola e psbas Slgamler Je b o Hles sla
A g O g CIL (6)la gine S5 JST A5 5552 (555 Dlsamlar fime A JST 8 Oljee sl ma 21531 Lol DU sale
Ll gr 5 Conl 0 (513550 0555 b 55 Sl dis 5 AS pge ol Lo Lol Slganle fize b Sbls p 51 ey (slasles
355 43 5 S a5 oo gre bl 1 ey 53 nlin B35 O o

ST BT ol (b el e (B3 3l e (555 o 35S
doNdo
ol sl 030 e &S s G 535S s 5 02y Actinidiaceae ool sl | Actinidia deliciosa ols ol b 558
501R 53 VL oS 5 e (6113 CohSTL 5Ty glae e VU s Slas (2813 bl 45,0 nls 035 (658 48k o0 5,0l
o131 053 Jsb Sl e 4y S n o3zl 351 pla 035 51 Y pame (557 o35 Sl 611 (1387 (oo o) A3l 0 Ol
oy O g5 4 51550 (6 1)Ll 318 Sle a3 o 536l B 64 ke 4y Wl o (655 Tl ;B 5 0 051 5 SV b
6/5 - 6/2 4 Jslao Jor L5 5130 Oljon il 5 358 Cols y JalS iy 1 S ool g (655 (Sogme B3 0 Gy e nl (b 3
406152 L T 0155 a3 &7 0T prosdle didl ok 5 5 59 Oljen 43 T TSS Oljn a7 glao sen 355 il 3 JB 050 b AL ok
3 B 03 Sl e 3508 (1872 ((sibema) 351 dal s pllae T b 5 05m 55 Dok 3l s 02,8 OGS 055
gy Sk 5l g 0dd aS ol 5 Sob ghe Laie sl y el 0l oslitul (65T 50 sbas baogun 1 (6 5k Ciils )
Al gr S50 0 m nl B 5 oo 5 MESS B 1 g nlin (sla 55 5 093 (65 SIS 4 Sl 42l Lo e ko

562


mailto:Hamidrajabi81@yahoo.com
http://www.sid.ir

j:""}:". L:»uk;;fa&ub‘l:;gE))x*& ﬁ)duaﬁ&rﬁ)wwjj‘

bl cl o 3 g ay 5287 2t 55 OT Sl s 5 o0l bl 4 olacs syl 3l oslizul &7 ol 0T i Ll
YU a4 4 5 g ok o3linul _olacd 51ge 1 OT )5 48 Y gams (5 e 1 OT Sliasl 5 08 S oz pET 2l 3
3G Y g (Gl jos 5 LS B skt ol pan b 0 Sl Sl (Sl sl s GBS OY e
S STy 5 (AL sais iy slaodidy 5l Sk 45 dr 5 pein DALS (b (GlaodiS oot Ol greas Oyl ol
23 b Y pamma Canslie (15155 AL (oS a3 )18 B> 4 S e o1l OLLE 55 1) aes sl 25 4 by e
6w B b 2 leT ol (1391 ¢ i Jb) sl ot 0T 4 posas @ a5 s lo dix 53 Sl Sl e Obe
Gl e 53 (55105 ke Jsb 53 3)1ple 155 558 o S| BT 5 AS ol Sbsanlr Jze Calie sl il

il o0

by ey 9 3g0

I bl 3 5 ooy BI5-6/2 4y Jsloms el 310 7 Jlaj m Sl i Olej 53 (5557 Slhe e a1l S
el T sl st Ol o&sls Sl 51 s (65505 58 o&iulesT 4 5 0 Cobls el o B3 5558 DS o Slidos
b (e OT) dals 5las ol en & (Y poen 15 0/1) Db sl Jize Sl 55 o sl el A sal p JosSE B s
Ol gamler e Calides o bale 3 42858 Dde & okl &) gois 5 ol Ol Ble 5 03100 oa (glao g L2 L )53
103385-95 s cusby 518 sle amys OF5 (glos 53 5 ois oSCist BT (glen 53 ol 3 ke & Lo guo s 0l 9abs 52
5585 0555 G 53 55515 Aol b (15 i smi 31 Al o o 53 Hled A 53 3 g g0 (Sladped LS IS 55,45 Ske &
S el yshtan .28 8 S5 b5l 5 ee Calises Sliws o (shelf life) a S 51 5 BU1 sbos y> celn 24 T wls
Sz ozl o&ams UPH (6,8 0510 eslizal Uil St Lo (ARBO- 45) Jemys e 57155, 51 Jshoes el 3150 Ol 30
(Sl O jom 3 4 plowit o 5 OFL 5 s b 0ol 25 95 Lo g JT (lacnl O n (6,8 05151 13 Lol (CONSORT- C 863)
Fooske 8 0 gty J5 L s ey o leslinal b 3l ke 12 0L &S5 e el I Aa 100 s 0 8 15 LG
ST S N8 8 e sl 8508 (63652 Uskma b i 5 sy 4 & ol S o3I s (5 S eIl
G JS B8 Ol st s e gl 5 8 8 el (2000) (sukgd 5 iy a) b 2 DPPH g5 4 JS OlnS
OKer 5 528 b5 ok 1)) eSSy sy 4 (TFC) S s 5555908 (sl . A5 (5,8 5101 (1965) (5355 5 0 5l
3,10kl Ol greas e S 51 ST S o g 5 IS IS (6l Opeml IS somte 03,57 Cawsay S 5 A (5,8 05101 (2006)
s bl STl (slaals i 0 5a5T 31 e3lial b ba Kok glie 5 SPSS 3l i o 5 Lnosls Julond 4y jond 3 o3liz

Fad’s
“a Sl e 3,187 Sl 0d Lo P<0.01) sl ime sl ) sbty Dbl e ¥ sn Jn b oles 53 0500 3L i
Sl 5 ST OlST BT Ol Db gamle fze Clale 21550 L ds ST 0lnSTT ST 531 sl (P<0.05) ls gme b
O panlr fie SB35 bajled o )l s Dsl85 (J 5 S8L SRl 651,00 Ol (b 5o d gl dalam 5l 5e O 3L
DRl el Db gl fime Calibes (B s dali Hles & Sl YL S el 5 Ol (PR0.05) (ols gime 5 s

Ll (sen )3 5 0355 I3 gan ST 353 55M Oljr (655 Slgomle 2o 303 tald 5l 4 o (P<0.05) JS7 3 050

563


http://www.sid.ir

j:""}:". L:MJ&ybliJu‘J‘l:;gE))x*& ﬁ)duéﬁgﬁrﬁ)wwjj‘

Jito L Wegon ey ioman 23 2ol oS ean (59,545) (1350 Jsb 3 Lo goa PH Ol s otalin JLSS J2alS g

355l 3 5 4 O el 25 (BB el Ol e 53 (6o gt SLpalr

AU ol 5303 S Sk 0,15 Sls a5 (5 DS 5 (655 Deisn pl 56 4 OIS 1) (e S35 Sl ganle fze U
05 gl s s e S sdn U SYE s Slal Jae oS el ke S0l 5 oS 2 slage 5T Sl sl
- i e 5 il e Sl Aol 5 (64150 SeSTSS (ils p Olej b SISl 5T Cdlab 3 55 e 0 gee 3L S
L ST 5T Il 5151 @l ol b ganlr Jito b 500 (slae gen Sl 51 e slas (2012 01, Kan 5 o 0b) ST
s 3 dm a3 il pl 45T Bl 155l U ghoue sl 31 se O e (ola L 55545 b 53 (2014 0K 5 e 50)
b ok (o gon ol 1 ey Sles oS 3 S 218 (2000) 05 8m 5 &S0l K5 ksl o 555 5 5 S S Je ool slaki
mo595 Alal 4 Loed 6HILLN sl 53 & el 5 Ol e 0352 057 o A I shoe sl 5150 Olje 5o 28l Lol Db sl Jie
e olass ols e rn oo 35 (51,1 (b 5o Oy Ligy ol 45 0555 bilsl 53 O35 ek i s 4 015 e ) o1,
Jio il slacble (1391 (i () Aol o Jpame 1655 Jbs by cnl U5 S 1 e 53 Ssanl
ST VT b o 5T Cdlab o131 ol Sl sanler Jite ki ol Hlad 4 S JS7 3 Oljn 1 53) Eols DU sasler
Dpge SADS Soer G956 Sk 53 Al JB M5 3 0l il 05T o e Olgen 5T ol S 55500
Oljoe 33 b3 sime SRl o Sl panler e Slidios pl 53 Llosls 0L o g [ 5 (555 5 1) Sbsamlr e 1 cas S
oy 035 LU 53 Jgeams Sty L (Titrable acids) o el 25 b6 (sladtal 5l (1387 (o ) i 05 S [
S35 oS i )3 tub o Al (e climal 4) JT (ladoal Oljoe om0 Oy 235 8 oo a5 5 Lo gon 53 25 b
3,5 6osTol il axdlis s Vb i g ok Jled Sbsanle Jito L oS G5 55 JT ol 0130 s s Allstar o3, S5 50 5
Olje i 51 93 Jgnamms Sy 31 gy Lol iy oo Cob ) &0 5 b oo 2018 IT (sladesl Ols 0300 Oy b &S
gz 0oy 51 oy T Sladonl 20187 L5, 51 (5,8 glor Sl gl Jiio st s . b o 20l b 5 5ba T (slad
b iy WS Sl S 0 gm0 iy i 53 b gal e Hlad 45 (55 sbas Sl

085 e lag A o see 3L i 5 & el 5 (JST OMSTI BT 5 B el la e 5 sb Db genle Jie dol> s Gl
LI (gl me S A 5a gD 5 PH (TA (TSS (g5, Sl pamle it bl o dals Hles 4 o JS7 5 21331 sl

d}b)} Lg‘,:fa‘,.:n@M}J{Jﬁu_';wﬁ@jcyu‘w‘@Tu.ﬂijwl’J’h&uduw&L)La.;ﬁju1 J)..\:—

sl
I g Sy JS o1 5T
(mg/100 gr fw) () (mg/100 gr fw) (10,) -
3/23b 4/37b 8/01c 53/02c dals
3/64a 5/43a 9/72a 66/85b b goul> e 0/IMM
3/74a 5/42a 8/95b 71/14a b ponl> Jze IMM
L5l e 8515 090 5T B D pedaw 55 513 e 5D 0iasOLis Uad g 3 il i 35 L bn 0L
564


http://www.sid.ir

f"...uﬁ: Lruk;;ya&ub‘l:ggE))x*& ﬁ)duaﬁ&rﬁ)wwjj‘

&b
5 oS 5oy el Shedle 5 @S JST s 1 S SLdskes 56 1304 (ke L s eV (S0 ) s
394 ole sls 565558 55 (63,08 gla gass Mol Soles sylnle (55 655 o5 G120
N s bl 5l o S5 58 53 OT Sbletinr 5 Slganle Jte 4 OBLS olandsm sla 2851391 o) o U
1391 55 62 231 (so)led pas 5 (o Sl (55,58 paass oo susliale. 2L
Ll 53 D3 b (555 (b S0 78 CokST 5 Sl 3l g (S by I8 1388 o p 5 s pb g e (S
NS oKl 1388 ol 3 25 5 220151 SLeb pske o K peis 0 KT Sl
147-145 o ol Kaa p el 0T iy, 5 S 1372 (PSS e G p 57 (Sitasme
A79-178 o ol Sl - (A& sl szl (550870 500 1387 (. (s e

Flores, G., G. Patricia, and M. luiza ruiza. 2014. Postharvest treatment with (-) and (+)-methyl jasmonate stimulates
anthocyanin accumulation in grapes. Food Science and Technology, 62: 807-812.

Martinez, A., P. Capata, S. Castilco, F. Gvillen, and D. Matinez. 2014. Preharvest application of Methyl jasmonate in
tow plum cultivar 2- improvement of fruit quality and antioxidant system during postharvest storage. Postharvest
Biology and Technology, 98: 115-122.

Rajiv, M., L. Sheng, and C. Chao. 2006. Antioxidation of flavonoids of Green Rhizome. Food Science, 27: 110-115.

Shifeng, C., Z. Yonghua, and W. Kaituo. 2010. Effect of methyl jasmonate on cell wall modification of loquat fruit
in relation to chilling injury after harvest. Food Chemistry, 118: 641-647.

Tareen, M. J., N. A. Abbasi, and I. A. Hafiz. 2012. Postharvest application of salicylic acid enhanced antioxidant
enzyme activity and maintained quality of peach cv. ‘Flordaking’ fruit during storage. Scientia Horticulturae,
142: 221-228.

Wettasinghe, M. and F. Shahidi. 2000. Scavenging of reactive-oxygen species and DPPH free radicals by extracts of
borage and evening primrose meals. Food Chemistry, 70: 17-26.

Xianghong, M. and H. Jin. 2009. Changes in physiology and quality of peach fruits treated by methyl jasmonate
under low temperature stress. Food Chemistry, 114: 028-1035.
Zhange, F. S., X. Q. Wang, S. J. Ma, Cao, N. Li, X. X. Wange, and Y. H. Zheng. 2005. Effects of methyl jasmonate

on postharvest decay in strawberry fruit and the possible mechanisms involved. ISHS Acta Horticulturae, 712:
693-698.

565


http://www.sid.ir

j:""}:". L:»uk;;fa&ub‘l:;gE))x*& ﬁ)duaﬁ&rﬁ)wwjj‘

Effect of postharvest treatment with methyl jasmonate on quality and antioxidant properties of ‘Hayward’
kiwifruit (Actinidia deliciosa)
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Abstract

It is important to maintain the kiwifruit postharvest. The use of methyl jasmonate before and after harvest it has been
successfully used many fruits and preserve firmness and qualitative properties and speed the process of fruit ripening
is reduced .To investigate the effects methyl jasmonate on quality and antioxidant properties of ‘Hayward’ kiwifruit,
an experiment was conducted by two methyl jasmonate concentration (0/1-1 mM) and control (distilled water). After
treatment, fruit were transferred to 0/5°C temperature and 85- 90% relative humidity for 45 days. Fruit quality
attributes assessment including firmness, total soluble solids content (TSS), titratable acidity (TA), Ascorbic acid,
pH, total antioxidant, total phenol and total flavonoid content were measured. The results showed that the use of
methyl jasmonate significantly increased percentage of total antioxidants than untreated fruit. Values of TSS, TA and
PH changes were relatively the same in all treatment. also treated with methyl jasmonate significantly higher vitamin
C content and firmness were compared to control. The use of methyl jasmonate was significantly increased total
phenol. Methyl jasmonate had no significant effect on total flavonoids. The results show that treatment with methyl
jasmonate maintain postharvest quality and nutritional properties during storage and can be used as an appropriate
method to be applied in postharvest fruits and Vegetables.

Keywords: Kiwifruit, Postharvest, Methyl jasmonate, Total antioxidant
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