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Table 1- The role of calcium in increasing the solidity of epicarp's inner tissue of apple fruits(Jonathan),

by submerging them in

Ca. solutions.

(1Y Y) Dl s palaT

Experimentation realized-

(1YY ) pro ey ..\..l-.rl.ﬂ

Experimentation realized in 1973

in 1972
Phnd® g gy gy il p et | s PSR TorPp] PR [ - P O RO YO W S
Solidity of epicarp's inner Solidity of epicarp's inner Solidity of epicarp's inner
Treatment tisese Treatment thasue Treatment s
Kg/Cm? % Kg/Cn? % Kg/Cm? %
Control 3.5 100° Control 3.5 100 Control 3.5 100
nnnpu 2% 4.0 115.5 an.M 1% 3.7 107.1 nlnznuum 1% 3.8 108.6
10 minutes 10 minutes 10 minutes
cacl,  4x 4.0 14,3 fcac1, 1% 3.6 104.3  [ca(nen), 1% 238 e
1 mine 1 min. 3 min.
Cacl, 4% 4.2 120.0 Cacl, 1.5% 4.0 11443 Ca(No3), 2.5% 3.9 111.4
10 min- 10 mine 10 min-
Ca(No3) 2% 3.9 111.4 nnnum 3% 3.8 108.6 nanzn.uvn 5% 3.9 111.4
10 mhs. 1 min. 1 min-
Ca(No3), 4% 4.0 114.3 _u-Q,N x 4.2 120.0 CalNg3), 5% 4.1 117.1
10 Atn. 10 min. 10 min.
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Table 2- The role of calcium in decreasing the rate of internal breakdown of apple fruits (Jenathan), by submerging them

in Ca. solutions.

(11Y7) ot stonelasT

Experimentation realized in 1972

( 1AYY ) procamssibasT

Experimentation realized in 1973

b oS pibica] ylay ol S e S b ad g e P el [h o o SO o (R o P
e e —_35 PR U P
Treatment Submerging n.»h-nhnj Rate of inter -| 'Treatment Submerging duration Rate of inter-{Treatment Submerging dura| Rate of interd
in min. nal breakdown in min. nal breakdown I=tion in min. nal breakdown
‘Control 57.6% Control 51.9% Control 53.0%
n_-nu.n 2% 10 T7.6% Onnpn 1% 1 12.5% n.:zuwuw 1% 1 6.4%
cacl, 4% 3 2.6% cacl, 1% 10 5.0% Ca(No3), 1% 10 14.5%
nnn__.m 4% 10 2.9% CaCl, 1.5% 10 2.8% Ca(No3), 2.5% 10 T7%
nlazouuw 2% 10 8.0% CaCl,, 3% b - 2.6% n_nnzn.uum 5% 1 2.2%
.nuﬂzouvu 4% 10 4.5% nuﬂ.u. ax 10 6.0% nwnzouuu 5% 10 5.4%
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THE INFLUENCE OF CaCl2 AND Ca (No3) 2 AGAINST THE PUTRE-
FACTION OF APPLE FRUITS IN CONTROLLED ATMOSPHERE
STORAGE (1)

F. FILSOUF(2)

SUMMARY

Trials realized in nature show that the absorption of calcium through
the roots or leaves does not sufficiently increase this element in apple fruits,
while submerging the harvested fruits in calcium solutions increases the rate of
it in Jonathan variety up to 42%.

Augmentation of calcium in apple fruits decreases the rate of putrefied
fruits from 57%;, down to the economically supportable rate of 2% in controlled
atmosphere storage (See the tables in Farsi text).
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