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Foliar Application of Calcium Chloride on Quantity and Quality of Sweet Tamarind During Storage
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Abstract

A foliar application of calcium chloride was applied during pod development in order to maintain the
quality of the sweet tamarind cv. See Thong. There were three treatments: 1) not spraying calcium chloride.
(control treatment), 2) spraying 0.25% calcium chloride, and 3) spraying 0.5% calcium chloride three times at
the rate of 20 liters per plant in the period of six, seven, and eight months after flowering. The yield was
harvested at the fully ripe stage, it was found that sweet tamarind treated with 0.5% calcium chloride had the
highest yield per plant, pod weight, pod size, and pod firmness. While the quality of sweet tamarind in terms
of total soluble solids, titratable acidity, and vitamin C content were not different in all treatments, Regarding
the mold incidence in sweet tamarind, it was found that the total mold count of sweet tamarind after
harvesting was the lowest at 3.6x10° CFU/g in sweet tamarind treated with 0.5% calcium chloride. When
stored at room temperature (30+2 °C) for 3 months, it was found that the mold incidence of sweet tamarind
increased with shelf life. Sweet tamarind treated with 0.5% calcium chloride had the lowest total mold count
of 5.0x10° CFU/g. Storage at a low temperature (2+0.5 °C) was able to slow down mold growth in sweet
tamarind. The sweet tamarind treated with 0.5% calcium chloride had the lowest total mold count at 3.9 x
10° CFU/g. Therefore, from this experiment, the method recommended for farmers was spraying 0.5% calcium
chloride during pod development in order to increase yield, quality and provide longer shelf life.
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Table 1 Quantity of tamarind with calcium chloride application during pod development at harvest.

. _ Pod size

Treatment Yield per plant (kg) Pod weight (g) Width (cm) Length (cm)
No CaCl, (control) 21.65b 28.48 b 2.53 11.74 b
0.25% CaCl, 2273 b 29.49 b 2.57 1181 b
0.5% CaCl, 26.12 a 33.02 a 2.58 12.26 a
F-test * * ns *
CV (%) 23.11 15.78 24.57 19.34

* Means followed by different letters indicate significant (p<0.05) difference according to the Duncan’s New Multiple Range Test
(DMRT)
ns - not significantly different
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Table 2 Quality of tamarind with calcium chloride application during pod development at harvest day.

Treatment Pod firmness TSS Titratable acidity Vitamin C
(Kg/cm?) (% Brix) (%) (mg/100 ¢ fresh weight)
No CaCl, (control) 15.66 b 47.46 1.80 5.23
0.25% CaCl, 16.15 b 48.56 1.61 5.59
0.5% CaCl, 17.05 a 48.96 1.68 5.62
F-test * ns ns ns
CV (%) 13.56 23.11 19.45 17.39

* Means followed by different letters indicate significant (p<0.05) difference according to the Duncan’s New Multiple Range Test
(DMRT)
ns - not significantly different
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Table 3 Total mold count of tamarind with calcium chloride application during pod development at harvest

and after storage for 3 months

Treatment Total mould count (CFU/g)
At harvest After storage for 3 months
Room temperature (30 +2°C)  Low temperature (2+0.5 °C)

No CaCl, (control) 6.5x10°a 7.5x10%a 7.3x10° a

0.25% CaCl, 6.0x10%a 6.9x10%a 6.1x10%a

0.5% CaCl, 3.6x10° b 5.0x10° b 3.9x10° b

F-test * * *

CV (%) 23.34 21.89 25.67

* Means followed by different letters indicate significant (p<0.05) difference according to the Duncan’s New Multiple Range Test
(DMRT).
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