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Abstract

To investigate the effects of calcium lactate on quality and antioxidant properties of ‘Hayward’ kiwifruit, an
experiment was conducted by two calcium lactat concentration (1-2%) and control (distilled water). After treatment,
fruit were transferred to 0/5 -C temperature and 85-90% relative humidity for 45 days. Fruit quality attributes
assessment including firmness, total soluble solids content (TSS), titratable acidity (TA), Ascorbic acid, pH, total
antioxidant, the fruit CA content and total flavonoid content were measured. Results showed that Fruit treatment
with calcium lactate higher levels of antioxidants than the control treatment. Calcium lactate treatment also had a
significant effect on the amount of Ascorbic acid, calcium texture and firmness of the fruit. pH of fruits treated with
calcium lactate was increased compared to control. Calcium lactate treatment on TSS, total acid and total flavonoid
content had no significant effect. Therefore, postharvest treatments with calcium lactate as a suitable technique has
been effective in improving some important characteristics of quality and antioxidant and increase storage life and
the quality of the kiwifruit.
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