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Table 1 Analysis of variance of physicochemical characteristics of strawberries during storage.

Sources of changes Treatment Treatment * Time Time Error CV
Mean Square

DF 3 6 2 36 10.82

Weight loss 80.4%* 80.8** 1122.95%* 9.6 8.82

percentage

pH .007" .007"™ 2652%* .009 3.35

Total soluble solids .103™ 207 ** 1256™ .054 3.06
Organic Acid 052™ .026™ 4128%* .033 12.33
Vitamin ¢ 535.5™ 230.2™ 27775.5%* 482.7 23.31
firmness .031 * L026%* .0383* .0074 20.54

Fruit color index L 1.98™ 1.16™ 8.04%* 1.09 3.69
Fruit color index a 7.36 ** 2.76%** 40.74%* .076 3.49
Fruit color index b 1.49 #* .83 ™ .868" 0.43 5.75
Calyx color index L 10.45 * 3.324™ 14.60* 3.17 434
Calyx I color index a 14.77 ** 6.14 * 43.9%* 2.28 23.05
Calyx color index b 6.16 ** 1.58 ** 2.22%%* 0.42 3.92
Total phenol 4142006 * 207036™ 984649 115397 27.88
Antioxidant capacity 21.8™ 21.14™ 4391™ 27.147 5.64

ns = not significant; * and **, significant at p< 0.05 and p< 0.01, respectively
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Total phenol (mg kg-1 of gallic acid

on a fresh weight basis)
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Table 2 Interaction between treatments and storage time on color indices

Treatment Storage period Fruit color (a) Calyx color Calyx color
(day) (a) (b)
At harvest 25.85bc -7.13de 16.31cd
Control 6 21.34e -6.65¢cd 15.3de
12 19.61ef -3.69a 14.66¢
CaCl2 1% 6 27.32a -8.92¢ 17.94a
12 23.79d -5.2bc 16.93bc
CaCl2 2% 6 24.74dc -7.38 cde 17.74ab
12 21.1e -4.25b 16.29¢d
CaCI2 1%+ SA 1 mM 6 25.52bc -8.54¢ 17.74ab
12 23.71d -7.4de 16.74¢
CaCI2 2% + SA 1 mM 6 25.79ab -6.5¢cd 15.41de
12 24.02d -3.5a 14.71e
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Fig 7The effect of treatment on total phenol of
strawberry fruit
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Strawberries fruit is high marketable and vulnerable and many factors had leading to early destruction
and shortening shelf life this fruit. This study, in order to maintain the qualitative and quantitative

characteristics of strawberries in post-harvest stages, the effects of four levels treatment of calcium
chloride 1%, calcium chloride 2%, calcium chloride 1% + salicylic acid 1 mM and calcium chloride
2% + salicylic acid 1 mM on different storage times (harvest time, 6 and 12 days after storage).were
investigated. The results showed that treatment no significant effect on the traits such as total acid,
phage, vitamin C and antioxidant activity. At the end of the storage period, the lowest (12.5%) and the
highest (30%) weight loss were related to combined treatment of 2% calcium chloride + salicylic acid
1 mM and control. Applied treatments such as combinations calcium chloride2% treatments, was able
to maintain solids content in comparison with other treatments and control, but the end of storage
amount of this factor from 3.5 at harvest time in control sample increased to 4.22%. The highest
particle brightness index and phenolic content belonged to calcium chloride 1 and 2%. Combined
treatment of 2% calcium chloride with 1 mM salicylic acid has the significant effect on keeping
weight and soluble solids, so we can store packaged strawberry fruits at 4 ° C for 14 days with this
treatment.
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