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EFFECT OF CACL; AND UV-C IRRADIATION ON QUALITY AND
STORAGE LIFE OF PEACH FRUITS (CV. ‘ELBERTA').
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Table 1. Effects of UV-C irradiation on the measlicbaracteristics in peach fruits cv.

‘Elberta’.
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(wgs)  Firmness TSS (%)  (aw,v) (2 s9) (2 s9)
uv-C (kg_z TA (%) Loss of Decay (%)
Irradiation NCM”) weight
(min) (%)
0 6.080 10.72a 0.62a 18:02a.. 4.05a 7.03a 25.19a
5 6.26b 10.50a 0.63a 17.40a 4.07a 6.97a 22.96b
15 6.92a 10.80a 0.64a 17.95a  4.05a 7.29a 22.22b

T Means in each column with similar letters are mgnificantly different at 5% level of
probability using DNMRT.
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Table 2. Effects of Cag&bn the measured characteristitpeach fruits cv.‘Elberta’.

el a5K il e el slge Sl ISS pH O35 omlE (Sas
TA
(2 59) 8 g S sl ol AS s e s
Cach (%) Firmness  TSS (%) (2 y0) (2 y0) (o s9)
2

(kg Niem) TA (%) Loss of  Decay of

weight fruit (%)

(%)

0 6.050 10.68a 0.61a 17.87a 4.04a 7.63a 27.78a

1 6.23b 10.47a 0.63ab 17.79a 4.08a 7.01b 22.59b

3 6.99a 10.60a 0.65a 17.68a 4.05a 6.65b 21.00c

T Means in each column with similar letters are mgnificantly different at 5% level of
probability using DNMRT.
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Table 3. Interaction of UV-C irradiation and CaGh the fruit decay of peach fruits cv.

‘Elberta’.
(da.c_)d)‘s:tuals.\:t_)ls um;‘_)\’u@uﬂ)e
CaCh (%) UV-C Irradiation
(min)
0 5 15

0 33.33a 22.33cd 26.67b

1 22.22de 25.56bc 20.08e

3 21.00e 20.19e 20.02e

T Means with the similar letters are not significgrifferent at 5% level of probability using
DNMRT.
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