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Effect of pre-harvest application of salt solutions on fruit quality of

‘Marroo’ and ‘Perlette’ table grapes
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Effect of Pre-harvest Application of Salt Solutions on Fruit Quality
of ‘Marroo’ and ‘Perlette’ Table Grapes
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Abstract: The ‘Marroo’ and ‘Perlette’ table grape can be planted and delightedly achieve yield in Thailand, however, the grape
is sensitive to diseases resulting in a required amount of chemical application for the grape production. Reduction of applied
chemical quantity is also an important purpose in both available profit and safety for production. In addition, grape fruit must
demand both quantity and quality. The storage of fruit is necessary in post harvesting and to be kept for long shelf life. The
treatments applied both pre- and post-harvest depend on many aspects. In this study the grape bunches of ‘Marroo’ and
‘Perlette’ were treated only by pre-harvest application of salt 4 types at concentration of 0.5%, compared to chemical application
that was control. They were pre-treatment at 21 and 5 days before harvest time, then bunches were stored after harvesting at
20+1 °C during 7 days for determining fruit quality and coincided disease when they were not applied the chemical. The resuits
showed that treatment of sodium carbonate application presented total soluble solid (TSS) and evaluated value of rotted berries
to be available more than the control for ‘Marroo’ grape, and particularly treatment of calcium chloride application for ‘Perlette’
grape. The results suggested that the salts can be applied as pre-harvest instead of chemical and may be an effective way to
minimize diseases and residues during storage.

Keywords: Grape, sodium carbonate, calcium chloride
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The 'Marroo’ and ‘Perlette’ table grape can be planted and delightedly achieve yield in Thailand. howev-
or, the grape is sensitive to diseases and resulting in a required amount of chemical application for the
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Table 1. Effect of different salt solutions on TSS of ‘Marreo’ grape at harvest time and storage tme and
rotted berries score in bunches

Treatments Tss (%Brix) 1ss (%Brix)  Rotted berries

at harvest time  at storage time score
Caiclum chioride 17.74 b 17.74 b 340 ab
Sodium carbonate 1895a 1895a 160a
Sodium bicarbonate 18.56 ab 18.56 ab 560 b
Potassium carbonate _ 17.83 b 1783 b 320 ab
Conventional checal 1750 b 1750 b 380 ab
CV. (%) 378 1252 14.90

Means with different letters in the same column are significantly different at P<0.05 according to
DMRT Test.

sinnmAnwnfiimimAins 1SS vasmaduinwindu fsaoandosiu Obenland et al (2015) 71§
Tnunmdenvodiun 05% # 23 wnmumu‘mﬁmnwnu( Flame seediess piilfinn TSS HANTus:
fwabiinmuid@mnniuie  niliniens fAudeld
N 'hmlnmluuno{um( halia (leo ot at, 2008) Wug Berm (Youssef and Roberto, 2014) 0wl

Ry

grape g of applied quantity is also an important purpose in both avalable
profit and safety for the producing, in addition, grape fruit is to be demand both quantity and quality. The
storage of fruit is necessary for post harvesting to be kept long shelf fife. The treatments can be applied
both pre- and post- harvest depending on many aspects. In this study, the grape bunches of ‘Mamoo™
and "Perette’ were treated only by pre-harvest application of salt 4 types at concentration of 0.5%, com-
pared to chemical application that was control They were pre-treatment at 21 and 5 days before harvest
time, then bunches were stored after harvesting at 20+1 °C during 7 days for determining fruit quality
and coincided disease when they ware not appled the chemical The result showed that treatment of
sodum carbonate application presented total sokuble solid (TSS) and evaluated value of rotted berries
to be avalable more than the control for ‘Marroo® grape, and  particulady treatment of caicium chioride
application for ‘Pedette’ grape. The results suggested that the salts can be appled as pre-harvest instead
of chemical and may be an effective way to minimize diseases and residues during storage.
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Fwadeds dwnewdes Yandamgenyd ey 8 0 3zexugn 2x4 tins NauRur
Complate Block Design il 3 $19 ax 5 #i Tnldind 4 yi Arsadidiu 0.5% (wv) 2 we (21 uns 5 3
foumauindn) unslfmuaiilosiuiialin 1 via 1 ads (21 34 doxomiiude) maudu 5 rinomd
AilAn Winomd 1: unnd oA vinomd 2: Tndonmd Anuud 3: Tndoslumiiven
vimuud 4: nunsdonmiusun rinomd 5: mawiiloeiwiialin iiuioymAinoesuiiiezme
sildfonun (Total Soluble Solids, TSS) naufuin nﬁu‘lﬂuﬂqmﬂqﬁ 201 esruymdos (Dwom
7 W (shelf life) ufufiudoyn TSS unzvy f9Be Nigro ef al (2006)

Tabie 2. Effect of different salt solutions on TSS of ‘Perietie’ grape at harvest time and storage time
and rotted berries score in bunches

Treatments T8 CBrix) 1ss %Br)  Rotted berries

at harvest time _ at storage time score

Calcium chioride 17.27 ns 18.758b 1.40 ns

Sodium carbonate 18.47 2073a 260

Sodum bicarbonate 1852 19.16 ab 240

Potassium carbonate  18.75 20.15a 280

Conventional chemical _ 17.17 1780 b 180

CV. (%) 559 7.75 17.87

Means with different letters in the same column are significantly different at P<0.05
DMRT Test.
asu
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