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Effect of Postharvest Calcium Solution Dipping and Vacuum
Infiltration on Calcium Content and Quality of Chojuro Pear
Fruit
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Postharvest dipping or vacuum infiltration treatments of 'Chojuro’ pear fruit in CaCl2 resulted in increased
calcium content, especially in fruit peel and outer flesh such as just below peel. As CaCl2 concentrations
increaced from 2% to 8% in dipping treatment, calcium content became higher. But vacuum infiltration under
200-600 mmHg did not affect and dipping and vacuum infitration did not have any difference in fruit calcium
content. Decreasing of fruit firmness determined at 4 weeks during storage was slower in fruits with CaCl2
treatment than control.
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Table 1. Effect of postharvest CaCl2 dips and vacuum
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in Chojuro pear fruits.
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infiltrations on calcium content of peel and core

CaCl2 solution dippingz Peel Core
— R L 1) S—
1 week after dipping
Control 105.6 fy 369 b
2% dip 1779 e 48.8 ab
4% dip 2054 d 494 ab
8% dip 2512 a 482 ab
4% 200 mmHg vacuum infiltration 2230 c 56.8 a
4% 400 mmHg vacuum infiltration 200.5 d 51.2 ab
4% 600 mmHg vacuum infitration 2413 b 582 a
4 weeks after dipping
Control 776 d 364 b
2% dip 2029 ¢ 50.6 ab
4% dip 3044 b 52.6 ab
8% dip 3588 a 55.0 a
4% 200 mmHg vacuum infiltration 2699 b 49.0 ab
4% 400 mmHg vacuum infiltration 1919 ¢ 56.3 a
4% 600 mmHg vacuum infiltration 2116 c 61.8 a

z Dipping

time was 10 minutes.

y Mean separation within columns by Duncan's multiple range test, 5% level.
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Table 2. Effect of postharvest CaCl2 dips and vacuum infiltrations on calcium content of flesh in Chojuro

pear fruits.

CaCl2

1993).

calyx

Postharvest Calcium Solution Dipping and Vacuum Infiltration of Chojuro Pear

CaCl2

CaCl2 solution dippingz

Calcium content( «g - g-1 FW) in flesh

Depth from peel(mm)

0~5 5~12 12~20 > 20
1 week after dipping
Control 245 cy 171 e 292 b 447 b
2% dip 36.1 bc 419 a 37.2 ab 51.3 ab
4% dip 55.5 a 251 d 385 ab 53.7 ab
8% dip 62.8 a 344 b 433 a 46.7 b
4% 200 mmHg vacuum infiltration 413 b 26.4 cd 37.4 ab 54.7 ab
4% 400 mmHg vacuum infiltration 30.1 bc 254 cd 423 a 55.1 ab
4% 600 mmHg vacuum infitration 553 a 33.3 bc 38.6 ab 64.0 a
4 weeks after dipping
Control 169 c 162 e 20.7 ¢ 308 b
2% dip 329 b 248 d 27.4 bc 40.8 ab
4% dip 413 ab 309 ¢ 30.5 ab 411 ab
8% dip 45.7 a 42.6 ab 28.0 bc 39.9 ab
4% 200 mmHg vacuum infiltration 36.3 ab 243 d 27.4 bc 429 a
4% 400 mmHg vacuum infiltration 395 ab 443 a 374 a 449 a
4% 600 mmHg vacuum infiltration 444 a 396 b 27.8 bc 46.5 a

z Dipping time was 10 minutes.
y Mean separation within columns by Duncan's multiple range test, 5% level.
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Table 3. Effect of postharvest CaCl2 dips and vacuum infiltrations on

of Chojuro pear fruit.

(0-5
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5-12 mm
3

1
, 4
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firmness, soluble solids, and acidity

CaCl2 solution dippingz Firmness Soluble solids Acidity
(kg) (%) (%)
1 week after dipping
Control 1.95 ay 118 a 011 a
2% dip 191 ab 119 a 012 a
4% dip 175 c 121 a 0.12 a
8% dip 1.76 ¢ 122 a 012 a
4% 200 mmHg vacuum infiltration 1.79 bc 124 a 012 a
4% 400 mmHg vacuum infiltration 171 c 127 a 012 a
4% 600 mmHg vacuum infiltration 1.82 abc 12.0 a 012 a
4 weeks after dipping
Control 1.56 bc 130 a 0.11 a
2% dip 188 a 130 a 0.10 a
4% dip 1.79 ab 124 a 012 a
8% dip 1.63 bc 127 a 011 a
4% 200 mmHg vacuum infiltration 140 c 131 a 011 a
4% 400 mmHg vacuum infiltration 1.57 bc 128 a 012 a
4% 600 mmHg vacuum infiltration 1.60 bc 126 a 012 a

z Dipping time was 10 minutes.

y Mean separation within columns by Duncan's multiple range test, 5% level.
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