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ABSTRACT
The plant material in the current study in two successive seasons of 2007 and

2008 was guava fruits harvested from fruiting trees pre-harvest, 10 days to harvest
date, sprayed with tap water (TW) to serve as control or with vitamin B" solution
either at 0.3 or 0.6 mg.L -1 The harvested fruits were immediately transported to the
laboratory. thoroughly washed with tap water and soap to remove impurities on the
fruit surfaces. These fruits were cold stored for 30 days at8±1°C and 80-85% RH after
soaked in tap water (control) or in Ca CI, solution either at1.5 or 3.0% for 15 min.

Fruits during cold storage period were subjected to periodical measurements of
3 physical and 6 chemical characteristics at 6-day-intervals to measure changes of
these characteristics throughout cold storage period. The obtained results revealed
that factors affected the behavior of guava fruit characteristics during cold storage
period were differed due to the measured characteristic. Fruits of the "T9"treatment
(pre-harvest sprayed trees with vitamin B'2 solution at 0.6 mg.L·' plus post-harvest
soaked the harvested fruits in Ca CI2solution at 3.0% for 15 min as well as stored at
8±1°C and 80-85% RH) recorded the best quality at the end of storage period. They
measured the highest firmness, vitamin C, total soluble sugars and total phenols
along with the least fruit weightloss%. On the other hand, the least acidity% found in
fruit jUice of "T4" treatment (Pre-harvest sprayed trees with vitamin B'2 at 0.3 mg.L-\
The same treatment plus soaked the harvested fruits in Ca CI, at 1.5% or 3.0% (T5
and T6) were the best ones to keep TSS% and TSS/acid ratio at the higher level at
the end of cold storage period.

INTRODUCTION

Guava (Psidium guajava L.) is an important fruit crop of the tropical and
subtropical regions in the world (Chopda and Barrell, 2001). Its fruits vary in
size, shape, flavor and extolled for delicious taste. The fruit contains 74-87%
moisture, 13-26% dry maller, 0.5-1.0% ash, 0.4-0.7% fat and 0.8-1.5%
protein (Chin and Young, 1980). In addition, it is rich in vitamin C and a fair
amount of vitamin A and some vitamin B. As for minerals, it also contains a
lillie amount of phosphorous, calcium, iron, potassium and sodium (Lim and
Khoo, 1990). Otherwise, it is very perishable, delicate in nature, short post­
harvest life and susceptibility to chilling injury and diseases. Consequently,
poor handling practices and inappropriate storage facilities along with certain
post-harvest constraints limit its long duration storage and transportation
which in turn is limited the potential for commercialization of guava fruit.

Research in tropical fruits has shown that internal and external
disorders are directly related to fruit calcium levels. Tissues high in calcium
have stronger cell walls, are firmer and resist infection more readily.
Otherwise, lack of adequate calcium leads to browning of tissues. This can
occur due to membranes become less stable. At the same time, calcium may
act to chelate phenols and prevent their oxidation (kirklyand Pilbeam, 1984;
Poovaiah et a/., 1988).Researches of pre- and post-harvest applied calcium










































