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ABSTRACT This study was conducted to evaluate the effect of calcium chloride treatment (0.1%, 0.3%, and 0.5%)
in red sweet pepper ‘Ace’ on the improvement of shelf-life and the physiological characteristics. C;H4 production and

respiration rates of fruits treated with CaCl,

before harvest decreased during storage of red sweet pepper at 7C. Ca

contents in the leaves and in the fruits showed also a greater increase in treatment of CaCl, than that in control. No
difference was found in total sugar, whereas sucrose content was rapidly reduced after 20 days at 7°C. Ascorbic acid
contents were increased by the CaCl, treatment. As Ca concentration is getting higher, the fruit decay rate was
significantly reduced. From this result, we can positively conclude that foliar application with the concentration of

0.3% CaCl,; and 0.5% CaCl,

before harvest is effective in improving storage quality in red sweet pepper.
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Fig. 1. The effects of CaCl, foliar application on the ethylene
production and repiration rate in red sweet-pepper fruits
during storage. Vertical bars indicate standard errors.
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Fig. 2. The effectss of foliar application of CaCl, on the Ca
content in leaves and red sweet-pepper fruits.
Vertical bars indicate standard errors.
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Fig. 4. The effects of CaCl, foliar application on the ascorbic
acid content in red sweet-pepper fruits during storage.
Vertica bars indicate standard errors.

337t Q& AR AA4Eh

I e 2xg) Rt} Ca XeolX G573 sucrose ko] W)
7b 73 @itk Sucrose &S TP TolA 0.49%, CaCl,
0.1%%} 0.3%91 4= 2+2 0.89%9} 0.90% 2 F-#2] TR} oF 2u)
A% E=9kor}, CaCl, 0.5% Aol e 0.33% = F-Ag TR} ¥
gttt 28] glucoses} fructose g2 FA P9} CaCl, AET
Atololl Acket zfol7} gigloH, AT T2 At & BFS B
ATHFig. 3). 30Uzt A4ggk 24 <] sucrose g2 A A i
A, A g FATel s b EUdth Jeong T
(1998)> AEAujA] CaCl,E gHAHISte] 2097 A3 23
28] Hrhe CaCly Agjaellx] & o] A7 et =7
FAE AT stom, Eek BT AT T
The CaCly, Agj#elA & o] F7Fsted(Chung
Chéour 5, 1991), & A3 Az} fAleHt) o9}
CaZ At A% o Fig. 19 AF¢} 2o] 55

offt

?lﬁ _l_‘:; =
K
2

1

m\l

gl

=)
= o

KOR. J. HORT. SCI. & TECHNOL. 19(1), MARCH 2001

10
Osuc. OdU. 99 days 30days
8 'mfru. MTS
e
Z 6}
c
2
c
o]
o 4 |
@
o
=3
w o
0
cont. 0.1 0.3 0.5 cont. 0.1 0.3 0.5

CaCl, concentration (%)

Fig. 3. The effects of CaCl, foliar application on the sugar
content in red sweet-pepper fruits during storage.
suc.; sucrose, glu.; glucose, fru.; fructose, TS; total sugar.
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Fig. 5. The effects of CaCl, foliar application on the decay
occurrence in red sweet-pepper fruits during 30 day storage.
Vertical bars indicate standard errors.
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