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Evaluation of vitamin C changes under pre-harvest treatment of calcium
nitrate, calcium chloride and calcium amino acids in apple fruits (Cvs. Red and Golden
Delicious
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Abstract

An experiment was conducted to evaluate the effects of foliar application of calcium nitrate, calcium
chloride and aminoacid calcium on vitamin C content of two apple cultivars (Red and Golden delicious),
as factorial based on RCBD with 3 replications. Treatment were including control and compounds
aforementated at 0.5 and 1.5 %levels. The harvested fruits were kept at 0 °C and 95% RH conditions. The
amount and variation pattern were recorded during storage. The results revealed that vitamin C content was
higher at harvest time and Red delicious cultivar comparing cv. Golden delicious . All 3 foliar applications
improved the vitamin C content. The top vitamin content was held by 1.5 % calcium nitrate and cacl,. The
least amount belonged to untreated fruits.
Keywords: Vitamin C, apple cultivars, foliar applications, calcium
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