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Fig.1 Changes in fruit firmness and ethylene evolution during
storage under different calcium treatments
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fruit during storage
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Fig.5 Dynamic changes in PG and cellulase activities in pear

fruit during storage
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Effects of spraying calcium on the postharvest storability of
‘Whangkeumbae’ pear during young fruit period

ZHOU Jun, XIAO Wei, CHEN Xiu-De, ZHANG Ze-Jie, WEN Bin-Bin, SONG Wen-Liang,
GAO Dong-Sheng’, LI Ling’
College of Horticulture Science and Engineering, Shandong Agricultural University, State Key Laboratory of Crop Biology,

Shandong Collaborative Innovation Center for Fruit and Vegetable Production with High Quality and Efficiency, Taian,
Shandong 271018, China

Abstract: The effects of spraying calcium amino acid and calcium nitrate on some postharvest physiological
indexes of bagging ‘Whangkeumbae’ pear (Pyrus pyrifolia) during young fruit period were investigated to pro-
vide the theoretical basis and technological approach for prolonging the fruit storage time. The results showed
that pear fruit firmness could be maintained, the ethylene production and malondialdehyde (MDA) accumula-
tion were obviously reduced after spraying calcium on ‘Whangkeumbae’ pear trees during young fruit period,
while catalase (CAT) and superoxide dismutase (SOD) activities were increased. Both of the calcium treatments
increased proto pectin content and decreased soluble pectin content in ‘Whangkeumbae’ pear during storage.
Meanwhile, the activities of polygalacturonase (PG) and cellulose under different treatments of calcium were
decreased significantly. In both calcium treatments, the storability of ‘Whangkeumbae’ pear fruit was signifi-
cantly improved, and the amino acid calcium treatment had better integrative effects than those of calcium ni-
trate. Therefore, spraying calcium (especially amino acid calcium) on ‘Whangkeumbae’ pear trees during young
fruit period is an important approach to delay the senescence and improve the storability of the harvested fruits,
which can be applied and promoted in production.
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