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Effect of Calcium Lactate on the Quality and Shelf Life of Fresh-Cut Pear
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Abstract

Freshly cut products are marketable because of their ease of use and high nutritional value. Partial
processing operations cause enzymatic degradation of the cells and, as a result, biochemical
decomposition of the tissue into various forms, such as browning, flavoring and undesirable taste, and
tissue degradation ,Therefore, proper treatments are needed to maintain the qualitative properties of
fruits from the basic methods. Use of storage, change in acidity, chemical treatments, including calcium
treatment, are the means used to store these types of products. To prevent browning and to maintain the
qualitative characteristics of freshly cut pears of Bartlet variety, this study was carried out using calcium
lactate with concentrations (0, 2 and 4%) and control fruits were treated with distilled water. Fresh fruits
were harvested after the treatments and stored in a refrigerator at 1 ° C and relative humidity of 95-90%
in two days of 7 and 14 days, and the qualitative characteristics of the first day and days 7 and 14 After
Manny's storage, they were examined The results showed that both treatments significantly inhibited the
browning of the fruit tissue. However, the content of soluble solids and pH did not have a significant effect
on the control treatment.
Keywords: Shelf Life, Soluble Solids, Calcium Lactate, Browning
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