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Kiwifruit softening is the most important limiting factor in kiwifruit cold storage. Storage life is 
determined as the days after harvest until the firmness reach to 11.8 N. Storage men, tradesmen and 
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kiwifruit researchers are trying to find ways for increasing the storage life of kiwifruit by decreasing 
ethylene concentration and controlled atmosphere storage (CA). 
This research was done in complete randomized block design (CRBD) in factorial experience. First factor 
was replication of spraying and second factor was Dosage of CaCl2 (0, 0.5,1, 1.75, 2, and 2.5%) The 
CaCl2 sprayed at leaf, trunk, stem and fruit of kiwifruit vine. Harvested fruit stored at cold storage. 
Analysis of compare means showed that the fruit firmness of two times spraying was higher than first time 
spraying. Higher CaCl2 dosage showed more firmness of fruit and interaction between treatments on 
firmness shoed that two times spraying with 2 and 2.5% had most effect on maintaining fruit firmness in 
storage but 2.5% had leaf burning effect so we recommend 2% for application. Two times spraying with 
1.5% didn’t has any significant difference with 2.5% at stage of 5% statistically.  


