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O ABSTRACT O

The objectives of this study are to investigate the effect of application three
concentrations of Calcium Chloride CaCl, on quality of Citrus Lemon sort Interdonato

( Citrus lemon Var . Interdonato ) at medium maturity stage (the fruit in complete
volume with green yellow color) during cold storage, the fruit were brought to cold store
immediately after picking, and divided to four groups : first group of fruits dipped in
normal water for 120 seconds and then dried and stored directly without any treatment,
while the second , third and fourth groups treated with three concentrations of calcium
chloride sequently: 1.5% and 2.5% and 3.5% for 120 seconds and then dried and stored
directly. the fruit was stored at a temperature of 7 c° and relative humidity 85-90% for a
period of 5 months , samples were taken periodically from all transactions and were made
a group of chemical analyses on them to study the impact of those treatments on fruits with
calcium chloride compared with the control fruit and select the concentration which
achieved better results. The results of the experiment showed that the treatment of fruits
with calcium chloride had a positive effect on fruit quality comparing with control fruits, It
was found that the treatment of fruits with calcium chloride and especially concentrations
of 3.5% followed by 2.5% led to reduce the loss of vitamin C and increase the content of
the juice, total sugars and total soluble solids. and the natural loss and absolute loss had
declined compared with control fruits.
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7.87° 8.4 8 8 7.8 7.6 7.4 CaCl, 3.5%

8.15° 7.95° | 7.825% | 7.725% | 7.625% | 7.525° Lo iall

LSD 0.05 = 0353
LSD 0.05 = 0.176
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7.825° 14.75 11.32 9.35 6.83 4.7 0 2a L3l
LSD 405 | 6.698° 12.72 9.83 | 7.27 | 573 | 3.98 0 caCl, 1.5%
=0.221 | 6.588" 12.53 9.57 7.75 6.22 4.12 0 CaCl, 2.5%
6.092° 11.7 9.12 7.08 5.12 3.53 0 CaCl, 3.5%
12.925 9.96 7.862 5.975 4.082 0 Jassid)
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LSD 0.05 = 0.546

tAg paall Ll % (3laall SBLAY .6

O 203 LS clalaall psand Lpually (il 58 i pe A LN At g i) (6) Jsand) (ge Laadly
21 Jawy LN 8 calill Ty Laiy 03al) e a1 et DA A8l LS (o Jas ol Dl aan
Lol e GBI el (e

Ol e el dused 2ay AN LAY (e A i e %2.5 4 sdlSl) ) Alelaa (f 2ay
Oo s el e a2 aalall 5 %1.5 asadl€l) )€ Alelas o5 %3.5 asandlKH 260 dlalea Lol
Adl) L

5 %3.5 a5l 3)y6l< EDlales 358 Slany) dalaill &8 ciy il e el dued ae;
%2.5
%2.5 5 %3.5 a5l 3)0l8 CDlalaa G gsine (38 sag p2e ae LA Alalae e Lgine %1.5 5
O Isans ool agdlaeys (LUNA Guzman et al ., 1999) 4l cilags Lo ae G153 oll) o2as .%1.5
O Aald eySall oludlly Glil) el 4 S 50 W apull) Qe Gliaeal) L e Al
Leiagling 8yaill A00a 52k e aeluy 4 (oaall ol Lall Lagledl il Ll Sl ey a5l

ol e Tagdi 3 dlia L 4y dumpaly Funglpgidll b G sl
g ol LN % (sllaal) SUEY (6) Jgan

5 yall

Lugdl | oedl duad s | Ledldayian | Ledl B My | Oped o | Ledam | opad Ay - L

5.13° 13.5 10.29 7 0 0 0 L)
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