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Study on the effects of temperature and CaCl2 on postharvest life of strawberry (Fragaria 
ananassa)   
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Abstract 
To study the effects of CaCl2 and temperature on postharvest quality and quantity of strawberry, Silva 
cultivar, factorial complete randomized design experiments with 3 replicates were conducted. For this 
purpose the homogeneous and intact fruits at ¾ of maturity harvested and disinfected with water and 
treated with CaCl2 (0, 0.5, 1, and 1.5 % ) and after packing stored at 1, 4 and 23 °c for 7 and 14 days. 
According the results the pH of fruit is not affected by CaCl2 concentration and storage temperature and 
time. The acidity increase with increase in storage time but the differences are not statistically significant. 
The CaCl2 concentration has statistical significant effect on acidity. The treatments had no effects CaCl2 
concentration,  total soluble salt and total soluble salt/acidity but CaCl2 concentration treatment increase 
Ca concentration in fruit which cause increase in fruit hardness and storage time. with increase in CaCl2 

concentration CaCl2 and Vitamin C of fruit increased and then decrease at 1.5% CaCl2 concentration. and 
increase with increase in storage temperature but the differences are not statistically significant. Weight 
loss of fruits increase with increase in storage temperature and time but decrease with increase in CaCl2 

concentration and the differences are highly significant.     
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