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Effects of Foliar Sprays of Calcium Chloride and Potassium Sulfate on the Quality of Harvested
‘Pattavia’ Pineapple Fruit during Storage
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Abstract

Internal browning is a physiological disorder that occurs in pineapple fruit during low temperature
storage. The aim of this research was to investigate the effects of sprays of calcium chloride and potassium
sulfate on the quality of stored ‘Pattavia’ pineapple fruit. Fruit were sprayed monthly with calcium chloride at 0, 3 or
6 % and potassium sulfate at 0 or 0.6 % during fruit growth until harvest. Fruit were harvested at commercial
maturity (25-30% yellow) and stored at 10°C for 14 days and then transferred to ambient temperature for 2 days.
Spraying calcium chloride combined with potassium sulfate delayed the reduction of Hue angle in both peel and
pulp and reduced internal browning, MDA content and total phenolic contents, but high levels of TSS and vitamin
C compared to those of control fruit. However, calcium chloride and potassium sulfate foliar spraying did not
affect titratable acidity. The internal browning occurrence, therefore, appeared to be due to the increasing total
phenolic and MDA contents. In conclusion, the foliar spraying of calcium chloride combined with potassium
sulfate could maintain the postharvest quality of pineapple fruit during low temperature storage for 14 days at
10°C.
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Figure 1 Hue angle of peel (A) and pulp (B) of pineapple cv. Pattavia sprayed monthly with CaCl, at 0, 3 and 6%
and K,SO, at 0 and 0.6% during fruit development and harvested fruit were stored at 10°C or for 7 and
14 days transferred to 25°C for 2 days (Days 9 and 16).
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Figure 2 Internal browning (A) and total phenolic content (B) of pineapple cv. Pattavia sprayed monthly with
CaCl, at 0, 3 and 6% and K,SO, at 0 and 0.6% during fruit development and harvested fruit were
stored at 10°C or for 7 and 14 days transferred to 25°C for 2 days (Days 9 and 16).
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Figure 3 Lipid peroxidation (A) and total ascorbic acid (B) of pineapple cv. Pattavia sprayed monthly with CaCl,
at 0, 3 and 6% and K,SO, at 0 and 0.6% during fruit development and harvested fruit were stored at
10°C or for 7 and 14 days transferred to 25°C for 2 days (Days 9 and 16).
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Figure 4 Total soluble solids (A) and titratable acidity (B) of pineapple cv. Pattavia sprayed monthly with CaCl, at
0, 3 and 6% and K, SO, at 0 and 0.6% during fruit development and harvested fruit were stored at 10°C
or for 7 and 14 days transferred to 25°C for 2 days (Days 9 and 16).
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