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Bu calisma, 2014-2015 yillarinda Siileyman Demirel Universitesi Ziraat Fakiiltesi Bahge
Bitkileri Boliimii Derim Sonrast Fizyolojisi (DSF) Laboratuari'nda yiirttiilmiistiir.
Arastirmada, Antalya'da yetistirilen Petroselinum crispum cv. Italian Giant maydanoz
cesidinde derim sonrasi ozon ve salisilik asit (SA) uygulamasinin modifiye atmosfer
paketleme (MAP) kosullarinda {iriiniin depolama siire ve kalite kayiplar1 {izerine etkileri
incelenmistir. Bu amagla uygulama sonrasi biitiin demetler 1°C sicaklik ve %90+ 5 nem
kosullarnda 28 giin siire ile muhafaza edilmistir. Depolama boyunca 7 giin araliklarla
depodan ¢ikarilan maydanoz demetlerinin yarisinda kalite analizleri yapilmis, kalan
maydanoz demetleri ise raf omrii ¢aligmalar icin 1 giin siireyle 20° C sicaklik ve % 60 £+ 5
oransal nemde muhafaza edilmistir. Calismada, agirlik kaybi, yaprak rengi, suda ¢ozunir kuru
madde miktar1 (SCKM), MAP i¢i gaz bilesimi, solunum hizi, etilen iiretimi ve duyusal
degerlendirmeler yapilmistir. Raf omrii ¢caligmalar1 sonunda da MAP i¢i gaz bilesimi harig¢
ayni analizler yinelenmistir. Arastirma sonuclarina gore, MAP icerisinde belirtilen kosullarda
depolanan maydanozlarda genel olarak uygulamalarin kontrol gruplarina kiyasla daha iyi
sonug verdigi belirlenmistir. Salisilik asit uygulamasi maydanozda agirlik kaybi, yaprak rengi,
SCKM orani, solunum hizi ve duyusal degerlendirmeler bakimindan olumlu sonuglar vererek
kalitenin korunmasinda yardimci olmustur. Sonu¢ olarak SA uygulamasinin MAP
kosullarmda maydonozlarin depolanmasi swasinda kalite kayiplarin  geciktirilmesi
bakimidan uygulanabilir oldugu belirlenmistir. Anahtar Kelimeler: Maydanoz, depolama,
ozon, salisilik asit, kalite

This study was conducted between 2014-2015 years at the Postharvest Physiology Laboratory
in the Department of Horticulture, Faculty of Agriculture, Suleyman Demirel University. In
the study, the effects of postharvest ozone and salicylic acid (SA) treatments on storage life
and quality of Petroselinum crispum cv. Italian Giant grown in Antalya were investigated
under MAP conditions. For this purpose, after treatments all bunches were stored at 1 ° C and
90% = 5 relative humidity (RH) for 28 days. During storage, the parsley bunches were
analyzed for some quality parameters at the 7 day-intervals, and the remaining parsley
bunches were kept at 20 ° C and 60 + 5% RH for 1 day for shelf life studies. In the study,
weight loss, leaf color, soluble solid contents, gas composition of MAP, respiration rate,
ethylene production and sensory evaluation were performed. The same analyses, except for
gas composition of MAP were repeated during shelf life analysis. As a result, it has been
determined that parsley bunches stored in MAP conditions after ozone and SA treatments
generally gave better results than control groups. SA treatment was the best for maintaining
some quality parameters such as weight loss, leaf color, soluble solid content, respiration rate
and sensory values throughout storage period. Consequently, it was found that SA was
effective to prolong the storage life and maintain the post-harvest quality of parsley in MAP.
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