Effect of harvest date and post harvest treatments on the fruit storage characteristics of Golden Delicious and Red Delicious apple 
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Abstract 


The study was conducted on Golden Delicious and Red Delicious apple trees cvs. grown in Ineshky orchard Dohuk- Iraq, and central laboratory of the college of Agriculture, Dohuk University. Apple fruits were harvested at (24 Sep. and 24Oct. 2005 and 2006). Fruits were dipped in 0, 2 and 4% CaCl2 or 1000 and 2000 mg.l-1 DPA and stored in 0 ± 1 °C and 85-90% RH for 3 and 6 storage months to investigate the effect of harvesting date, storage periods and dip in the CaCl2 and DPA solutions and their interactions on some fruits storage characteristics. The results revealed that the treatments of the fruits with 2 and 4% CaCl2 or 1000 or2000 mg.l-1 DPA increased significantly the firmness, acidity and the total soluble solid in both seasons during storage. CaCl2 and DPA treatments especially 2000 mg.l-1 caused a significantly decrease in fruits superficial scald incidence as compared with untreated fruits in both seasons. Dipping in 2% and 4% CaCl2 decreased the percent of senescence breakdown significantly in apple fruits in both seasons. The harvested fruit at (24 Sep.) were superior on those harvested at (24 Oct.) in firmness, acidity, Fruits harvested at the 24Oct were significantly superior in Total soluble solids percent. The percent of superficial scald incidence was significantly increased in the fruits harvested at the 24 Sep. as compared with those harvested at the 24 Oct.. No senescence breakdown incidence appeared in the fruits harvested at the 24 Sep. while those harvested at the 24 Oct.were infected in both seasons. Fruits firmness and acidity by prolonging storage period from 3 to 6 months. The percent of superficial scald incidence and senescence breakdown increased significantly with prolonging storage period. 
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