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Effect of calcium chloride treatment on the fruit quality and shelf life of Cornelian

cherry (Cornus mas L) fruits
Shiva Ghasemi !, Mostafa Ghasemi™, Mohammad Ali nejatian’, Majid Golmohammadi®
'Horticulture Crops Research Department, Qazvin Agricultural and Natural Resources Research and
Education Center, AREEO, Qazvin, Iran.
*Corresponding Author: mostafaghasemil417@gmail.com
Abstract

This study was aimed to increase the postharvest life and marketability of cornelian cherry fruits using
postharvest calcium chloride treatments. The present study was conducted in a factorial experiment based on
a completely randomized design with three replications. Factors included 3 immersion calcium chloride
treatments (0, 60 and 80 mM), 4 storage times (0, 10, 20 and 30 days) and two cornelian cherry genotypes.
Fruit samples were harvested at maturity (more than 90% of red skin) and immersion treatments were applied
on them. During and after the experiment, different physicochemical traits of fruits were studied. The results
showed that KKP2 genotype had lower mean TSS and higher weight loss percentage than Hir genotype. The
results showed that the two genotypes did not show significant differences in terms of titratable acidity.
Titratable acid, ascorbic acid and anthocyanin decreased over time. Among immersion treatments,
the highest and lowest titratable acid and ascorbic acid belonged to 60 mM calcium and control
(distilled water), respectively. The difference between 60 and 80 mM calcium chloride treatments
was not significant. The lowest fruit weight loss was obtained in 80 mM calcium chloride treatment.
Keywords: Cornelian cherry, weight loss, shelf life, anthocyanin
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