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ABSTRACT

An experiment was conducted inorder to study the effect of preharvest application of calcium on storage behaviour, ripening and shelf life
of papaya using four levels (0.5, 1.0, 1.5, 2.0 %) each of CaCl, and Ca (NO,), along with a control in RBD design with five replication. The data
indicated that preharvest spray off calcium compounds reduced physiological losses in weight, TSS, total sugars and total carotenoid content
showed an initial increase and then declined as the storage period advanced. The firmness was increased as the concentration of calcium

increased in the fruits and higher acidity was associated with longer shelf life. The CaCl, and Ca (NO

4), solutions @ 2% spray was effective

in delaying the colour development and enhanced shelf life of fruits upto 10 days.
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INTRODUCTION

Papaya is one of the most important tropical fruit primarily
cultivated in Indiain an area of about 60,000 h.a with the productivity
of 87 t ha'. The fruits are very rich source of Vit-A and Vit -C.
Despite the fact that the fruits are nutritionally rich, this crop could
not be exploited at the large scale due to high perishability and poor
post harvest storage facilities. The shelf life of papaya fruits is
relatively shorter than other tropical fruits as direct consequences
of weak cell wall integrity (Lazan et al., 1993). Appropriate technology
to extend the shelf life and "corresponding author

reduce post harvest losses of papaya is therefore required.
The possibilities for low temperature storage are limited by the high
capital cost and susceptibility of papaya to chilling injury at low
temperatures. Calcium is known to be essential plant nutrient involved
in a number of physiological processes concerning membrane
structure, function and enzyme activity (Jones and Lunt, 1967).
Calcium chloride treatment of fruits protects them against post harvest
deterioration by binding with hydrolysis such as galacturonase and
promotes shelf life. Further calcium has been shown to inhibit ethylene
production and thus delay ripening (Al-ani and Richardson, 1985).
Calcium has shown promise in quality retention of fruits and
vegetables through maintaining firmness, reducing respiratory rate
and ethylene evolution (Poovaiah, 1986). The present study was
undertaken to find out the effect of preharvest calcium sprays on
various physico chemical changes and shelflife of papaya cv. CO2
during ripening and storage.

MATERIALS AND METHODS

Preharvest calcium chloride CaCl, and Ca (NO,) , sprays were
done on papaya fruits cv. CO2 in the orchard at Horticultural college
and Research institute, Periyakulam. The CaCl, and Ca(NO,), solutions
containing 0.5, 1.0, 1.5, and 2.0 per cent of calcium were sprayed 25
days before harvesting of fruits (approximately 110 — 115 days)
from the date of anthesis. Uniform sized fruits on the lower row of
fruits were selected for spraying. The fruits were thoroughly
drenched with the solution using hand atomizer in the early morning
hours. Teepol @ 0.1 %was used as surfactant. Fruits were harvested
and lots of 20 — 25 fruits each were prepared and used for individual
treatment. Five lots of fruits for each replication were stored at
ambient temperature (30+ 2°C) and relative humidity (70— 75 %). The
fruits were assessed for physiological loss in weight (%), firmness
(Kg/cm), TSS(°Brix), acidity (%), total sugars (%), ascorbic acid
(mg/100 g) and carotenoid content (mg/100g) at 3 days interval. The
fruit firmness was worked out by the method of Srivastava et al.
(1984) whereas TSS was estimated with hand refractometer. Acidity,
ascorbic acid, total sugars and total carotenoids were estimated as
per Ranganna (1986).
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RESULTS AND DISCUSSION

The data on fruit weight measured at day 1, 3, 6 and 9 had
shown that the fruit weight decreased with the time of exposure in
storage condition (Table 1). The decline in fruit weight during storage
primarily attributed the losses in moisture through physiological
process such as evaporation and transpiration. This finding is in
confirmation with the observation of Roy and Pandey (1983) who
have shown decrease in moisture content during storage. Among
the treatments fruits sprayed with CaCl, @ 2% has effectively
reduced the losses in moisture and maintained higher fruit weight
even at 9 days of storage. The physiological loss in weight among
treatments increased as the storage period advanced. Lowest
physiological loss (14.39) was observed in fruits sprayed with 2 %
CacCl, followed by 2 % Ca(NO,), (14.5 %) and the control (26.95)
recorded the maximum PLW (Table.1). The increased weight loss in
untreated fruits might be due to increased storage breakdown
associated with higher respiratory rate compared to calcium treated
fruits sprayed with pre harvest CaCl, in mangoes (Mootto, 1991).

The firmness of papaya fruits as indicated by the resistance
of the fruits to external pressure measured by penetrometer. The
rapid loss in firmness during storage is usually associated with
accelerated hydrolytic enzymes (Lazen et al., 1993). It was also
observed that preharvest spray with 2 % CaCl, and 2 % Ca(NO,) ,
(2.30) showed higher retention of firmness compared to the control
fruits (0.70). It was noticed that fruits having higher concentration of
calcium compounds in preharvest sprays retained higher firmness.
This was probably due to added calcium in peel and pulp that helped
to maintain cell wall integrity as a consequence of influx of calcium
that could have helped in thickening of calcium pectate in the cell wall
and thus assist in prolonged shelf life. (Haribabu and
Shanthakrishnamoorthy, 1993).

The acidity was significantly influenced by calcium compounds.
It decreased gradually from the first day with the advancement of
ripening (Table 2). The decline in acidity could be attributed to a
decrease in citric acid during storage. Among all, CaCl,(2 %) and
Ca(NO,), (2 %) registered high titrable acidity (0.073) over the control
(0.046). Similar increase in acidity due to calcium treatments as
preharvest spray in Amrapali mangoes was reported by Singh et al.
(1982).

During the ripening of fruits, the total soluble solids (TSS)
enhanced with the progress of ripening as a consequence of
conversion of starch into sugar (Khumbhar and Desai, 1986). TSS
values increased linearly from 3™ day. However, the pattern of
ripening differed significantly with different preharvest treatments.
Fruits sprayed with 2 % CacCl, (2 %) and Ca(NO,), (2 %) had
maintained higher TSS during the storage. The maintenance of TSS
in fruits may be due to the decline in hydrolytic enzymes that are
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