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Table 1 Analysis of variance of the effect of different concentrations of calcium chloride and storage
time on the characteristics of cornelian cherry fruit.
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Variation sources d.f. Firmness Weight pH TSS Tlt.r a‘ble Ascolr bic Anthocyanin  Phenol
loss acidity acid
Genotype 1 0.654™* 9288 0032  159.014™* 0374 3240.125™ 103.296*  0.243**
Treatment 2 0.05T*  32.8¢* 0.134* 1.48* 0239 940.797*  4.020°* 0.46*
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Total 71 - - - - - - - -
Variation coefficient (%) - 5.21 19.6 1.67 0.92 3.18 5.47 2.78 2.9
ns, * and **: non significant, significant at 5 and 1 percent, respectively
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Fig 2 Interaction effect of treatment, time and
genotype on loss weight of Cornelian cherry fruits.
Treatments are 0 (distillated water), CaCl,
60(calcium chloride 60 mM) and CaCl, 80
(calcium chloride 80 mM). Columns with similar
letters have no significant difference in Duncan
mean comparison test (p<0.05)
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Fig 1 Interaction effect of treatment and genotype
(a), time and genotype (b) and treatment and time
(c) on firmness of cornelian cherry fruits.
Treatments are 0 (distillated water), CaCl, 60
(calcium chloride 60 mM) and CaCl, 80 (calcium
chloride 80 mM). Columns with similar letters have
no significant difference in Duncan mean
comparison test (p<0.05).
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Fig 4 Interaction effect of treatment and genotype
(right) and treatment and time (left) on TSS of
Cornelian cherry fruits. Treatments are 0 (distillated
water), CaCl, 60(calcium chloride 60 mM) and
CaCl, 80 (calcium chloride 80 mM). Columns with
similar letters have no significant difference in
Duncan mean comparison test (p<0.05)
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Fig 3 Interaction effect of treatment, time and
genotype on pH of Cornelian cherry fruits.
Treatments are 0 (distillated water), CaCl,

60(calcium chloride 60 mM) and CaCl, 80 (calcium
chloride 80 mM). Columns with similar letters have
no significant difference in Duncan mean
comparison test (p<0.05)
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Fig 5 Interaction effect of treatment and genotype
(a), time and genotype (b) and treatment and time
(c) on titrable acidity of Cornelian cherry fruits.
Treatments are 0 (distillated water), CaCl,
60(calcium chloride 60 mM) and CaCl, 80 (calcium
chloride 80 mM). Columns with similar letters have
no significant difference in Duncan mean
comparison test (p<0.05)
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Fig 6 Interaction effect of treatment and genotype
(a), time and genotype (b) and treatment and time
(c) on ascorbic acid of Cornelian cherry fruits.
Treatments are 0 (distillated water), CaCl,
60(calcium chloride 60 mM) and CaCl, 80 (calcium
chloride 80 mM). Columns with similar letters have
no significant difference in Duncan mean
comparison test (p<0.05)
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Fig 8 Interaction effect of treatment, time and
genotype on phenol of Cornelian cherry fruits.
Treatments are 0 (distillated water), CaCl, 60
(calcium chloride 60 mM) and CaCl, 80 (calcium
chloride 80 mM). Columns with similar letters have
no significant difference in Duncan mean
comparison test (p<0.05).
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Fig 7 Interaction effect of treatment and genotype
(a), time and genotype (b) and treatment and time
(¢) on anthocyanin of Cornelian cherry fruits.
Treatments are 0 (distillated water), CaCl,
60(calcium chloride 60 mM) and CaCl, 80 (calcium
chloride 80 mM). Columns with similar letters have
no significant difference in Duncan mean
comparison test (p<0.05)
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ABSTRACT

ARTICIE INFO

Cornelean cherry is a very perishable fruit that requires proper postharvest
management to reduce losses. This study was aimed to increase the postharvest life
and marketability of the product using postharvest calcium chloride treatments. The
present study was conducted in a factorial experiment based on a completely
randomized design with three replications. Factors included 3 immersion calcium
chloride treatments (0, 60 and 80 mM), 4 storage times (0, 10, 20 and 30 days) and
two cornelean cherry genotypes. Fruit samples were harvested at maturity (more than
90% of red skin) and immersion treatments were applied on them. During and after
the experiment, different physicochemical traits of fruits were studied. The results
showed that KKP2 genotype had lower mean firmness and sugar content and higher
weight loss percentage than Hir genotype. The results showed that the two genotypes
did not show significant differences in terms of pH and titratable acidity. Firmness,
titratable acid, ascorbic acid, anthocyanin and phenol decreased over time. Among
immersion treatments, the highest and lowest firmness, titratable acid and ascorbic
acid belonged to 60 mM calcium and control (distilled water), respectively. The
difference between 60 and 80 mM calcium chloride treatments was not significant.
The lowest fruit weight loss was obtained in 80 mM calcium chloride treatment.
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