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Effect of Postharvest Treatments of CaCl; at Different Temperatures on Fruit Quality
and Storage Life of Peach cv. Kousari
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Table 1: Analysis of variance for the effect of CaCl, and different temperatures on qualitative characteristics of peach

cv. Kousari
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TSS = total soluble solids, TA= titratable acidity, *, ** and ns: significant at p = 0.05 and p = 0.01, and no significant,
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Fig. 1: Interaction effect between CaCl, and temperatures on weight loss of peach fruit (cv. Kousari) during storage.
Means with different letters are significant at1% level of probability using Duncan Multiple Range Test
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Fig. 2: Interaction effect between CaCl; and temperatures on firmness of peach fruit (cv. Kousari) during storage.

Means with different letters are significant at 1% level of probability using Duncan Multiple Range Test
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Fig. 3: Interaction effect of CaCl, and temperatures on titratable acidity of peach fruit (cv. Kousari) during storage.

Means with different letters are significant at 1% level of probability using Duncan Multiple Range Test
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Table 2: Mean comparison for the effect of CaCl, and different temperatures on qualitative characteristics of peach fruit
(cv. Kousari) during storage
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(mg100g™) (mM)
4,030 6.33 16.53"¢ 0.71¢%¢ 10.16%M 1.82" 4 0
4.06fgh 3.66”k|m" 15.76Cdefghlj Ol6gcde 7.58"“ 1.91mnop 8 0
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4.1° 3.5kimno 14.g7kmnop 0.51% 7.18™ 4.81% 0
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Means with different letters in each column are significantly different at 1% level of probability using Duncan Multiple
Range Test
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Effect of Postharvest Treatments of CaCl; at Different Temperatures on Fruit Quality
and Storage Life of Peach cv. Kousari

Karamnezhad!", F., Hajilou?, J. and Tabatabaei3, S. J.
Abstract

In this research, peach fruits cv. Kousari, were treated at different temperatures of CaCl, concentrations for 5 minutes as
a dipping method. After treatment, fruits were stored at 2-3°C with a relative humidity of 80-90% for 28 days and then,
the role of temperature and calcium chloride on qualitative characteristics and shelf life were evaluated every week. The
experiment was carried out with five treatments of temperature(4, 8, 16, 32, 64°C) for five minutes and two levels of
calcium chloride (0 and 60 mM) as a factorial experiment based on complete randomized design with three replications.
The results showed that the temperature of 64°C with calcium chloride was found to be the best treatment to maintain
fruit qualitative parameters such as fruit firmness, vitamin C content, total soluble solids, fresh weight loss and calcium
content. High temperature treatment without CaCl, was also effective in maintaining of fruit firmness and reducing
fresh weight loss.

Keywords: Fruit quality, Temperature treatments, Firmness, Dipping, Weight loss
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