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Therole of postharvest calcium and hot water treatment on quantitative and
qualitative characteristics of kiwifruit cv. Hayward during cold storage

Sh. Shahkoomahally®, A. Ramezanian*
1- Dept. of Horticultural Sciences, Shiraz UniversEhiraz- Iran.
*Corresponding author

This study investigated the effects of heat treatmealcium chloride and mild heating combined with
calcium dips on quality in kiwifruitActinidia deliciosa cv. Hayward). Whole fruits were treated with hot
water for 5, 10 and 15 min at 47 °C and then digpgdaC}, solutions (2% (w/v)).Then fruit were stored at
0 °C for 120 days. During storage, Characterigticsh as treatable acidity (TA), total soluble s¢li&S),
weight loss, fruit density and pH were measuredatidg and CaGlminimized decrease of TA, but heating
combined with calcium dips had more effect thanth@otreatment. In addition, TSS of treated fruits
increased until one month more than control. Défgrtreatments had no effect on fruit density akid p
The weight loss in the treated fruits was signifitya lower than control. According to these resutxd
sensory analyses, kiwifruit quality increased doephysicochemical changes during storage period.
Improvement of fruit quality increased with prolatign of exposure time to heat in combination with
calcium.

Keywords: Kiwifruit, Storage, Quality, Calcium chloride, Haiater.
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