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Effect of Calcium Chloride on Postharvest Quality and Storage Life of Makiang Fruits
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Abstract

The objective of this research was to study the effect of calcium chloride (CaCl,) on postharvest quality
and storage life of makiang fruits during storage at ambient and low temperature. The experiment was arranged in
a completely randomized design with 7 treatments including with soaking in CaCl, at the concentration of 1 and
2% for 5, 10 and 15 minutes. The untreated fruits were used as a control. Makiang fruits were air-dried after
treatment, and put in plastic trays and covered with polyvinyl chloride film. They were then stored at ambient
temperature (25 + 2°C, 65 + 2%RH) and low temperature (13 + 2°C, 80 + 2%RH). The results showed that low
temperature storage was more effective in maintaining the quality and extending the storage life of makiang fruits
(up to 8 - 14 days) while storage at ambient temperature resulted in the storage life of 3 - 4 days. Soaking in CaCl,
solution decreased weight loss, delayed disease incidence and maintained over all quality of makiang fruits both
at low temperature and ambient temperature. ~ Additionally, soaking in 2% CaCl, solution for 10 minutes in
combination with low temperature storage brought about the longest storage life (14 days) while the control could
be stored for 8 days.
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Table 1  Effect of CaCl, on weight loss, over all quality and disease incidence of makiang fruits during storage at
room temperature (25+2 °C, 65+2%RH) for 4 days and low temperature (13+2C, 80+2%RH) for 12 days

Room temperature Low temperature
Disease Over all Disease
Treatment Weight Over all o Weight loss . o
. incidence quality incidence
loss (%)  quality (score) (%)

(%) (score) (%)

Control 12.76° 2.00° 81.67° 13.73° 2.00° 58.61°
. 5 Min 12.46° 2.00° 66.67°° 12.97% 3.33° 45.73°
° 10 Min 12.51° 2.33° 41.67° 13.94° 2.00° 52.05°
Cac'Z a b ab a (o} a
15 Min 12.47 2.00 70.00 14.64 2.00 47.10

- 5 Min 11.44%° 3.00° 56.67% 14.10° 2.67° 36.85°
° 10 Min 9.81° 3.00° 51.67% 10.03° 4.00° 35.82°
Cac'Z bc b ab ab a a
15 Min  10.21 2.00 65.33 12.79 3.67 42.79

"Means within a column followed by different letters are significantly different (P<0.05) by DMRT.

Table 2  Effect of CaCl, on firmness, total soluble solids (TSS), titratable acidity (TA) and shelf life of makiang
fruits during storage at room temperature (25+2'C,65+2%RH) for 4 days and low temperature
(13+2'C,80+2%RH) for 12 days

Room temperature Low temperature

Treatment Firmness TSS TA Shelf life  Firmness TSS TA Shelf life
(kg) (%Brix) (%) (days) (kg) (%Brix) (%) (days)

Control 0.22° 356  0.30 3.0° 0.21¢ 4.80°  0.40° 8.2°
o 5 Min 0.18° 410 0.35° 3.2 0.24% 3.98° 025 12.5%
10 Min  0.18° 3.66*  0.25° 4.0 0.23% 470°°  0.40° 10.2°

CaClZ . c b a cd bc d a b
15 Min  0.18 3.86 0.35 3.2 0.26 4.28 0.35 10.5

- 5 Min 0.22° 3.40° 0.35% 3.7% 0.26" 448 045 12.7°
cac 10 Min  0.24%° 374  0.35° 4.3 0.31° 456 045 14.2°
> 15 Min  027° 3.66*  0.20° 3.7% 0.33° 4.92° 0.50° 13.7°

"Means within a column followed by different letters are significantly different (P<0.05) by DMRT.
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