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Effect of Ripening class and dipping in Calcium Chloride and the Storage time
on storage characters of Tomato Fruits (Lycopersicon esculentum Mill)

Sabreen M. L. Al-Ali Ghalib N. H. Al-Shimmery
Tikrit University - College Agriculture - Horticulture & Landscape Design

Summary
This study was conducted at Horticultural and landscape design department laboratory and the

cold dariy of Daiey factory of Dept of Food and dairy, Agriculture College, Tikrit University of the
seasons 2009 and 2010 on tomato fruit Lycopersicon esculentum Mill. Var Amal-Roma VF to study
the effect of Ripening class and dipping in calcium chloride and the storage time on storage
characters of tomato fruit.

The fruit were harvested in June with three maturity classes that. The breakers class, pink class
and finally red class. The fruit were dipped before storuge in calcium chloride solution with three
concentrations (0, 1, 3, %) for two minutes. Friut put in plastic boxes with 5 kg capacity and stored
at 8C°, and followed the changes in physiological, chemical, natural characters weekly periods.
Completely Randomized design was used with three replicates for each treatemant with weight of
S5kgm of fruit; The statistic analytical was done individually for every season. With L.S.D of 0.05%.
The results were as follows: The fruit at breaker stage had significant difference for most studied
characters' there were a significant decrease in the weight loss , and was not significant with fruits
acidity,The red ripening stage was more significant in total acidity and Vitamin C in seconed
season.Dipping the fruit in CaCl, 3% decreased the percentage of weight lose to (5.51 , 6.58)% for
the two season, the percentage of the total deterioration to (12.55 , 28.95)% and decreased the
which support the fruit and conserved the acidity percent which arrived to (0.48 , 0.38)% in the
seconed season. The content of vitamin C (14.60) mg/100gm juice conc. the treatment with 1%
increased in the firmness of fruit by (5.60 and 4.03) kg/cm?. The control treatment gave the highest
conce. of V.C 15.47 mg/100gm. There are a significant effect of storage periods, there were
decreasing in percentage of weight lose to (8.39, 12.20)% at the end of storage period for the two
season decreasing of fruit hardness(3.68, 4.26) kg/cm?, total acidity (0.40, 0.30)%, fruit content of
V.C (11.47, 12.28) mg/100gm at the end storage periods
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