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Abstract
In this study, effect of CaCl2 and two type of organic fertilizer (Folical and Calcicat) on qualitative and quantitative

traits and superficial scald development in Granny Smith apple fruits was investigated (at harvest and after 3 months

storage). Fruit weight after storage, TA at harvest and after storage, SSC at harvest, fruit firmness after storage were

significantly affected by storage. Fruits treated with CaCl2 had higher weight at harvest, but fruit firmness was not
affected with calcium fertilizers. But, significant variation observed among treatments regarding fruit firmness after
storage. Fruits treated with calcicat and control fruits had higher firmness. Calcium sources did not affect the
superficial scald severity.
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