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Effect of Harvesting Method and Calcium on Post Harvest Physiology of Tomatol
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Physiological weight loss

Cumulative physiological weight loss of the fruits with respect to harvesting methods and calcium
chloride treatments is presented in Table 1. Harvesting method did not influence the weight loss of
tomato. Physiological weight loss after 10 days of storage ranged from 15.07 to 15.27%. On the other
hand, calcium chloride treatment significantly influenced the physiological weight loss of the fruits right
after second days of storage and subsequently afterwards. After 2 days of storage, controlled fruits
exhibited 4.2% PWL which was significantly higher than calcium treated fruits.

el id Oys 3

1515 eralS sl Hlasd 35 9 Cudbloy gy 43 dzgi by L 0500 ez (S9glsaud 039 S
O)9 Sl Sl (K33 dogS O il p 6l Cdiloy Gigy Cawl 00l 1)) 1 Jga o
o (503 Sgw Jhogy %15.27 B 15.07 el yustia 0353 9y 10 31 dsms Suelessud
Cuo )l 395 Gae9d 3 dsm (SLly Sd9les 38 039 Sl s Lime job 4y L 4lS eudS
238083348 039 8l L% PWL 4.2 oud JAS o 0gee 5Ll 39y 2 31 d=y 0l 1,5 150

Dy oxdS b ol Hlos slo ogee I s slews Gyl Lime jeb dy &5 Cawl o0l OLES 1y

D dzgl
Ceoyd b JolS o0l doz 3 dlin dgs ¢l bl daz )5 51 Glowd g5 Jsl6 (0l
ols SIS ol i a3l ddeas b olya (iolyss JolB) 3y

dolé SIS o) didy o) OVl ple ouslicn Glp Gwices

dain se o)) il o8 g b



http://iranarze.ir/harvesting+method+calcium+post+harvest+physiology+tomato
http://iranarze.ir/translation/agriculture/

