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Abstract

Sapota is one of the commercial fruits sensitively establishing both external and internal chilling injury symptoms
(CI) when stored at inappropriately low temperature. Applications of heat and Calcium Chloride (CaCl)) treatments were
therefore introduced to sapota (Archras sapota Linn. cv. Ma-Kok) fruit in order to study physiological-biochemical changes and
effects on chilling injury during storage at low temperature. For heat treatments, sapota fruits at 80% maturity were incubated in
hot air oven at 35 oC for 12 hr and 40 0C for 6 and12 hr. Brought to analyse fruit quality every 5 day, fruits of all treatments
were stored at 8 OC (85-90% RH), a lower temperature than the optimum temperature for sapota storage. The combination study
indicated that fruits incubated with hot air at 35 oC for 12 hr and then dipped in 5% CaCl, for 30 min had a lowest CI symptoms
and reduces respiration, ethylene production, ACC oxidase activity, electrolyte leakage and kept the fruit quality accepted by
consumer until 40 days of storage.
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