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The effects of post-harvest calcium chloride treatment on physicochemical characteristics of
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SH. Fakhimrezaei " and J. Hajilou
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Tabriz University, Tabriz, Iran.
* Corresponding Author.

Abstract:

In the present study, in order to estimate the effect of post-harvest calcium chloride application on
physicochemical characteristics and shelf life of apricot cv. ‘Asgar-Abad’ kept at Y°C during ¥) days storage the
fruits were dipped in deioniesed water (as control) or in three calcium chloride (CaCly) concentrations (¢, 1+
and A+ mM) for Y+ min and fruit weight loss, Total soluble solids (TSS), titratable acidity (TA), ascorbic acid
content, total phenol content and total antioxidant capacity (measured by ABTS radical scavenging activity)
were determined at ¥, Yo and Y) days after treatments, respectively. CaCly treatment indicated the beneficial
effect on the weight loss, titratable acidity and total soluble solids of experimental set apricots. Besides, the
physicochemical analysis of experimental set apricots revealed that fruits treated with calcium chloride had
higher ascorbic acid, phenol content and antioxidant capacity as compared to control set fruits. In general, this
experiment revealed that post-harvest calcium chloride treatments potentially can prolong the storage life and to
preserve valuable post-harvest attributes of apricot, presumably because of its effect on inhibition of softening,
ripening and senescence processes. During the whole storage period CaCly 1+ mM showed to be the best
treatment for keeping fruit quality in terms of weight loss, ascorbic acid retention and antioxidant capacity
enhancement.

Key words: Apricot, Calcium chloride, Physicochemical attributes, Post-harvest treatment, Prunus armeniaca L.
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