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Abstract

Fig is a one of semitropical fruit. The fruit of the fig tree has a high nutritional value. The fruit of the
fig because of Soft and watery texture they have short shelf life. On the other hand, in recent years, the use
of nanoparticles has expanded, and calcium nanoparticles, along with their calcium properties, have the
potential to play an important role in improving shelf life. This experiment was conducted as a factorial
based on a completely randomized design. The figs (CV. Keshani) were harvested based on the uniformity
of shape, color, size and handling of commercial garden in Zanjan province in early September, and then
factors such as weight loss, soluble solids, the amount of acidity, vitamin C and Softness were evaluated
and the results indicated a positive effect of treatment with calcium nanoparticles, which reduced the loss
of fruit weight, decreased fruit acidity, increased firmness of the fruit, and sugar content of the fruit.
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