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Abstract

The effect of calcium ascorbate (CaA) on the shelf life of tomatoes cv. Rio grande was evaluated in
this research. The experiment was carried out as factorial based on completely randomized design. The
evaluated factors were CaA in 3 concentration (0, 0.25 and 0.5%) and storage periods with 4 levels.
Fruits were immersed for 10 minutes in CaA solutions and after drying in room temperature, were
kept at 2 £ 13°C. After 10, 20, 30 and 40 days, some parameters such as firmness, carotenoids and
vitamin C were measured. The results showed that CaA decreased microbial activity and kept fruits
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firmness during storage. Although, vitamin C was not affected with CaA application. Carotenoids
contents influenced only with storage periods and CaA had not significant effects. Our results showed
that CaA application could be effective method in maintaining firmness and quality of tomato fruits
during long term storage.
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