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Effect of Postharvest Calcium Chloride Dipping on Quality Attributes of Sweet Cherry
(Prunus.avium.L) Fruit During Storage
M. Ghanbari najjar’, J. Hajilou", R. Naghshiband’, G. sartip
Y, £€- MSc Student of Horticultural Science, University of Tabriz, Iran.
Y, ¥- Department of Horticulture, Faculty of Agriculture, University of Tabriz, Tabriz, Iran.
Abstract
To study the effect of post-harvest application of calcium chloride dipping on productivity attributes and storage life
of cherry cultivar Takdaneh, a research in a completely randomized design with calcium chloride in three
replications was conducted. In this experiment, calcium chloride at ¢ levels (¢, ¢+, ®© and Y+ mM) was applied
through dipping to the cherry fruit. The results showed that calcium chloride at all levels except control significantly
improves the quality attributes and storage life of cherry cultivar Takdaneh. All concentrations of calcium chloride
had has significant difference in weight loss, firmness, acidity, total soluble solids, vitamin C and pH compared
with control, so that in treated fruits, weight loss, total soluble solid and pH were lower than control and firmness,
acidity and vitamin C were greater than control.
Keyword: cherry, calcium chloride, post-harvest quality attributes.
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