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mean of square

Source of variation = ST physical e

Rl fruit quality acidity U S G
Salicylic acid (SA) 1 0.008* 9.61** 2.61** 0.01* 0.071* 2.312**
CaCl 1 0.61** 2.25** 8.5** 0.16** 3.61** 7.9%*
Time 2 1.2%* 16.96 ** 22.95%* 2.11*%* 26.15** 0.23*
CaCI2*SA 1 0.07** 2.45 ** 1.32%* 0.08* 23.09** 9.7 **
SA*Time 2 0.004* 8.14 ** 0.88** 0.03* 0.093** 0.002**
CaCl2* Time 2 0.04** 1.58 ** 451** 0.015* 1.10** 0.21**
CaCl2* SA*Time 2 0.02** 1.75** 1.69** 0.074** 6.43** 0.0017**
CV% - 0.66 3.57 8.18 6.97 1.19 54.27

ns,** non-significant and significant at 1% level of probability.
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Figure 1- Interaction of time, CaClz and salicylic acid on pH (a), total soluble solid (b), acidity (c), marketing (d) and
fruit rot of pear
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ABSTRACT In this study, the effect of treatments including salicylic acid and chloride calcium was
studied on pear (Pyrus communis cv. Sardrod) quality and quantity in several storage times. The factorial
experiment was conducted based on randomized complete block design with three replications. The
studied factors was calcium chloride (1.5 and 3%), salicylic acid (1 and 1.5 mM/L) along with three

storage times including 30, 210 and 240 days after treatment applications.
pH, organic acids, titrated fruit acidity, physical quality, browning of fruit
and ethylene content traits of pear fruits were evaluated. The application of
1.5 mM/L of salicylic acid with 3% of calcium chloride 3%, in 210 days after
treatment application could decrease ethylene content and browning of fruit
and thus increased fruit quality. The most pH amount of fruit extract was in
3% of calcium chloride along with 1.5 mM/L of salicylic acid after 240 days.
The least amount of total soluble substances was obtained in the last

treatments after 30 days.
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