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EFFECT OF IMMERSING IN SEVERAL PLANT EXTRACT ON
THE STORABILITY OF PEACH FRUITS CV. DIXI RED

Avan Assi Fatih Ali Muhi Aldeen Omar Aljabary
ABSTRACT
This study was carried out in the cold storage room private in Department of Horticulture
/ Faculty of Agricultural Sciences / University of Sulaimania during the season 2017 to

investigate the effect of some plant extracts on some of the traits of peach fruits cv. Dixie
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red, fruits were harvested manually at maturation stage (20/6/2017). The fruits were divided
into four groups: the first group was immersed in the okra fruits extract with concentrations
of (300, 600 and 900 g.L™" distilled water), the second group was immersed in the
pomegranate fruits peel extract with concentrations of (3, 6 and 9 g.L™ distilled water), the
third group was immersed in the thyme leaves extract with concentrates of (3, 6 and 9 g.L™
distilled water), the fourth group was immersed in the rosemary extract with concentrations
of (3, 6 and 9 g.L™ distilled water), and the fruits of control treatment were immersed in
distilled water only for 10 minutes. Fruits of all treatments were stored for 1 month in the
refrigerated room at 5+1 °C and relative humidity of 85-90%. The study was performed by
using Completely Randomize Design (CRD). The results of this study showed that most
treatments treated with plant extracts resulted in a significantly reduced percentage of weight
loss, total sugars content, and anthocyanin content compared to control treatment. At the
same time, the hardness of fruits and titratable acidity (TA), and the carotene content of juice
increased significantly in most treatments treated with plant extracts.

Keywords: peach, plant extracts, cold storage.
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Figure (1): Effect of plant extracts on the percentage of weight loss of peach fruits after one

month of storage at 5°C.
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Figure (2): Effect of plant extracts on hardness of peach fruits after one month of storage at

5°C.
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Figure (3): Effect of plant extracts on %TSS
5°C.
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Figure (4): Effect of plant extracts on %TA of peach fruits after one month of storage at 5°C.
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Figure (5): Effect of plant extracts on % total sugar of peach fruits after one month of storage

at 5°C.
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Figure (6): Effect of plant extracts on anthocyanin content in Peels peach fruits after one

month of storage at 5°C.
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Figure (6): Effect of plant extracts on carotene content in juice peach fruits after one month

of storage at 5°C.
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