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ABSTRACT

The storage of horticultural crops affected by big problems in weight loss,
fungi attack and physiological disorders. Which reflex on the most of
physiological process during cold storage. However, that cause increasing in
wilting and respiration rate, and big loss of fruit contents like sugars, organic
acids, proteins, active enzymes and consumption of internal contents of fruit,
which decreasing quality and nutritional value and shelf life, in the other hand, will
effect negatively on consumer demand and losing the economic value of storage.
For that, many fungicides are used to control fugues in cold storage, but, the
application of these fungicides have dangerous effect on environment and
humanity, Morover, the frequent application for these chemicals have created
resistant strains of fungi. The aim of this study to develop and assessment some
of natural products like flavor compounds, acetic acid, ethanol, acet aldahyde,
Jasmonates, Glucosinolates, Propolis, Fusapyrone and deoxyfusapyrone,
Chitosan, Essential oils and Plant extracts as alternative compounds, to control
postharvest diseases, improve quality and increase storageability of horticultural
products. All these products are natural, healthy on human, safety on
environment and have not residual effect.
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