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The ripening and fruit quality of ‘Monroe’ peaches in response to pre-harvest application
gibberellic acid

Abstract

The primary aim of this research was to prolong the harvest date and a secondary aim was to
increase the quality of ‘Monroe’ peaches. For this purpose, different concentrations (0, 100,
200 and 300 mg L-1) of GA3 (commercial name is Falgro) were applied to 7, 21 and 30 days
before commercial harvest. The effect of gibberellic acid (GA3) were evaluated on fruit
quality and harvest date of ‘Monroe’ peach over 2-year period in a commercial orchard.
Some fruit quality parameters (fruit weight, fruit flesh firmness, soluble solids content,
titratable acidity, fruit color and sugar contents), delay in harvest, ethylene production,
respiration rate were assessed for per treatments. Fruit maturity was delayed about 4-6 days
in GA3 applied fruits than control group. Sequential harvest was completed in 6-7 days
before the normal harvest time. The additional increase in fruit size and fruit weight was
detected. GA3 sprayed fruits were firmer than that of the control fruits. The most determined
results of GA3 treatment was occurred on color, one of the significant quality parameter in
peaches and GA3 application had positive effect on the development red color and sugar
(total, invert and sucrose) accumulation in fruits. On the other hand, treatments of GA3
decreased ethylene production and respiration rate.
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Oz

Bu calisma ‘Monroe’ seftali ¢esidinde hasat tarihini geciktirmek ve meyvelerin kalitesini
arttirmak amaciyla yiriitilmistir. Bu amagla, GA3’lin (ticari ismi Falgro) 3 farkh
konsantrasyonu (0, 100, 200, 300 mg L-1), tahmini hasat zamanindan 7, 21 ve 30 giin 6nce
seftali meyvelerine sprey seklinde uygulanmistir. Meyvelerde bazi kalite 6zellikleri [meyve
agirligl, meyve eti sertligi, SCKM, titre edilebilir asitlik, meyve rengi (L*, a*, b*), seker
icerigi], hasat tarihinin gecikmesi, meyvelerin etilen liretimi ve solunum hizlar1 her bir
uygulama i¢in incelenmistir. GA3 uygulamalari ile meyve olgunlugu kontrol grubuna goére
4-6 giin gecikmis ve kademeli yapilan hasat, normal hasat periyoduna goére 6-7 giin dnce
tamamlanmistir. GA3 uygulamas1 ‘Monroe’ seftalisinde meyve biiyiikliigiinii ve agirligim
arttirmigtir. GA3 uygulanan meyveler kontrol meyvelerine gore daha sert olmustur. Seftali
meyvelerinde Onemli kalite parametrelerinden olan renklenme iizerine tim GA3
uygulamalarinin kirmizi rengin gelisimi iizerine olumlu etkisinin oldugu belirlenmistir. GA3
uygulamalari ile meyvelerde etilen {iretimi ve solunum hizi azalmistir. GA3 uygulamalarinin
meyvelerde seker igerigini de (toplam, invert ve sakkaroz) artirdig1 saptanmugtir.
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