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Fig. 1. Effect of calcium chloride on fruit calcium content 
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Fig 2. Effect of summer pruning on fruit calcium content 
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Table 1. Analysis of variance the effects of pruning, calcium chloride and time on qualitative 
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Fig. 3. The interaction effect between time and calcium chloride on fruit firmness 
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Fig 4. The interaction effect between time and calcium chloride on vitamin C 
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Fig. 5. The interaction effect between time and calcium chloride on fruit pH 
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Fig. 7. Effect of summer prunning on total soluble solids 
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Fig. 8. The interaction effect between time and calcium chloride on fruit total acidity 
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Fig. 9. Effect of time on dry weight 
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