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Abstract

Mango is a popular fruit for both domestic and international consumption. however, mangoes
are a fruit that easily bruises and loses quality. Maintaining the quality of taste and texture is important
because It is a major index affecting marketable. For this reason, the effects of providing calcium, a key
nutrient in the maintenance of cellular strength and post-storage quality, were studied. Three times of
spraying of 0.5% calcium boron was applied to mango at 30, 45, and 60 days after flowering and
storage at 13 ° C for 28 days. It was found that mangos obtained with Calciumboron had higher fruit
weight than control. The values were 356.58 and 338.86 g, respectively, and after 28 days of storage.
The highest weight loss was observed in Calciumboron at 8.39% while Control was observed in 7.62%.
Both treatment of mangos showed no difference in L *, a *, b * values. The firmness of the mango in
both treatments was reduced during storage. After 28 days of storage, Calciumboron and Control had a
firmness of 8.32 and 5.05 N, respective, the total soluble solids were found to increase with increased
shelf life. After 28 days of storage, the highest total soluble solids were observed in Calciumboron at
17.14% while Control was observed in 16.09%. The titratable acidity of the mango in both treatments
was reduced during storage. After 28 days of storage, the mango treated with Calciumboron had a
titratable acidity of 0.24% while the control was 0.30%. then all treatments of mangos had no difference
in vitamin C. The values were 36.28-36.32 mg/100 ml. From the experiment, it was found that

Calciumboron can increase the firmness of mango fruit which affects little chemical quality.
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