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Effect of some chemical treatments on the storage
capacity of two fruit apple samples:
Golden Delicious and Starking Deliciousc. v.

Hassan Obaid®

ABSTRACT

The study was conducted at the Horticultur e Department, Faculty of
Agriculture, Universty of Damascus, during the season of 2002 and 2003, in
order to study the effect of dipping apple fruitsfor thetow apple sortsfor 5
minutes with some chemical substances, a-Tocopherol (0.25%) and
Prohexadion-Calcium (1%).

The fruitswere stored at Al Maze cold storage unit under the normal
storage condition (0-1°C, 93% R.H.), tofind out some effects of these
treatments on some physical, chemical, and physiological changes of treated
and untreated applefruits, especially: fruit weight, firmness, star ch, and
soluble solids content.

Analysis of variance indicated a significant differencein storage ability of
both fruit apple samplesin case of dipped fruitsin Procalcium solution 1%
compared with contral fruits. The tocopherol treated fruits were sometimes
significant.

Theresults showed areduction in fruit weight in case of treated sample
during cold storage time. Fruit firmness was significantly better in both
treatments of procalcium 1% and tocopherol 0.25% compared with control,
and reducing physiological disordersduring cold storage period.

Key words: a- tocopherol, Calcium, Storability, apple fruits,
physiological disorders.

Dassociate Prof., Dep. Horticulture Sciences, Faculty of Agriculture, P.O.Box 30621, Damascus
University, Syria
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