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Table 1. Variance analysis of the characteristics studied

Man of square
PH of fruit

S.0.V. d.f. TSS TA TSS/TA  juices ex- Decay Weight of
(%) loss (%)
tract
Treatment 9 2915  0.023° 346 0.07™ 96.12° 5.24"
Error 30 0.139 0039  0.632 0.005 3.067 0.015
C.V (%) - 8.18 7.04 8.24 10.72 16.93 15.46

. . e ns
LY e jo )l S w0 maw jo o S o Jee BLS y90y
ns **

" " are non-significant and significant at 0.05 and 0.01 of probability level, re-
spectively.
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Table 2. Effect of all treatments on post harvest qualitative and quantiative
characteristics of golden delicious apple

e ST e rssen ogh s
Jjuice)

Control 540a 4250 a 16.00 c 0.53 ¢ 29.62b
thiabendazole 1 g/L. 3.80 be 20.00 b 17.00 c 0.67 ¢ 2541c¢
thiabendazole 1.5 g/LL 3.00c 5.00e 17.50 be 0.88b 19.87d
thiabendazole 2 g/L. 4.00b 12.50 cd 16.50d 0.56 de 29.57b
carbendazin 1 g/LL 1.40 de 15.00 ¢ 17.50 be 0.59d 29.70b
carbendazin 1.5g/L 2.60 cd 10.00cd  17.70 be 0.62 cd 28.88 b
carbendazin 2 g/L. 2.00d 5.00e 17.00 c 1.052 a 16.22 ¢
fennel 400 mg/L 0.80¢ 7.50d 18.40 ab 0.72 be 24.65c¢
fennel 800 mg/L 1.00 e 5.00e 18.80 a 0.58d 32.38a
fennel 1200 mg/L 2.60 cd 0.00 f 17.00 c 0.56 de 30.53 ab

3,105 ls e OS] Sl 5051 10 pelaws 10 S i By, sl slo . Kle

Means with the same letters in each column are not significantly different at 5%
of probability level.
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Comparison with Fennel Essential Qil, Carbendazim and
Thiabendazole on Postharvest Characteristics of Golden
Delicious Apple

A. Sami, A. Aboutalebi, and A. Mohammadi

Abstract

In order to investigate the antifungal effect of medicinal plant essential oil on
postharvest life of golden delicious apple and comparison its effect with chemical
treatments, this experiment was conducted in complete randomized design (CRD)
with 10 treatments and 4 replications. Treatments consists: control ( inoculated with
pencillium fungi without any treatments), dipping in solutions Thiabendazole and
Carbendazim at three concentration range ( 1000, 1500 and 2000 mg/L ) for 3-5 min
and medicinal plant Essential oil (Fennel) 400, 800 and 1200 mg/L ). Treated fruits
were stored under cold storage for 3 month. At the end of experiment decay amount,
TSS, juice pH, total acid (TA) TSS/TA ratio and weight loss were measured. The
results showed that quality and quantity of golden delicious apple during storage were
changed, but this change was different depending on treatment type. Data showed
that minimum weight loss percentage, high TSS value and TSS/TA (32.38) ratio was
in Fennel essential oil treatment (800 mg/L). There was not any decay fruit in Fennel
essential oil treatment (1200 mg/L) but decay fruit percentage in control treatment was
42.0. Decay percentage in Fennel essential oil treatment (800 mg/L), Thiabendazole
1.5 g/L and Carbendazim 2 g/LL were equal. The TSS of golden delicious apple had
increased from beginning to the end of experiment in storage. As level Fennel essential
oil were increased the percentage of decay and TSS were decreased. The maximum
TSS/TA amount was observed in Fennel essential oil treatment.

Keywords: Golden delicious apple, Fennel essential oil, chemical fungicides





