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Effect of CaCl, treatments on some post-harvest characteristics of strawberries cv. Paros
(Fragarix ananasa Duchesne)

P. Mohammadi Benaruiyeh' and G. R. Sharifi Sirchi %
1- Graduate graduate postharvest physiology and technology, College of Agriculture and Natural Resources,
University of Hormozgan
2- Department of Horticulture, College of Agriculture and Natural Resources, University of Hormozgan

Abstract

The effect of different concentrations of calcium chloride on quality and postharvest life of strawberry fruit v.
Paros evaluated in factorial experiment based on completely randomized design with 4 replications. Fruit in 1%
and 2% calcium chloride and distilled water (control) were treated by immersion. Then, fruits were storage in at
5+1°C for 24 days. The parameters of weight loss, firmness, decay and sensory evaluation during storage, were
measured every 6 days. The results showed that the treatment were significance at the 1% level. Treatments
preserve stored fruits and caused improvement in all measured parameters during storage. The most effective
treatment in preventing weight loss and maintain rigidity and minimum decay rate and sensory evaluation traits
was calcium chloride 1%.

Keywords: Calcium chloride, Decay, Firmness, Weight loss, Strawberries, Postharvest.
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