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Introduction 

Plums, as climacteric fruits, have a very limited postharvest life due to rapid ripening and softening. Storage at low

temperature effectively delayed fruit ripening and extended postharvest life of plums, but this positive effect may be

restricted by the development of chilling injury and other physiological disorders. All that consider, the aim of this study

was to examine the effect of foliar application of calcium fertilizer and plant growth regulator, as well as their combination

on the quality and stored characteristics of plum varieties.

Material and Methods

The research has been conducted in commercial orchard, in Grocka region, near Belgrade, during 2021. year. The experiment included two varieties, Čačanska najbolja and

Grossa di Felisio (P. domestica L). The foliar treatments were applied 20 and 10 days before planned harvest, at following doses: Cirkon (a.m. hydroxycoric acids): 150

ml/ha, Ca-borolyx (a.m. CaO 11%, B 0,3 %): 5 kg/ha, Combination of preparations at the same doses and Control.

After harvest, fruit were put into a cold storage at temperature of 3 ºC. For study of storage behavior, fruit samples were analysed on the day of the harvest, after 10, 20 and

30 days of storage for various physico-chemical characteristics. The following parametres were analysed: fruit weight, fruit firmness, soluble solid concentration, titratable

acidity and concentration of vitamin C.

Conclusion

It can be conclude that in both tested varieties, the loss in weight and fruit firmness increased with the advancement of

storage period, irrespective of foliar treatments. But this increase depended on applied preharvest treatment and the

cultivar. The application of plant growth regulator (Cirkon) had a significant impact on the quality of physical properties of

fruit of the cultivar Grossa di Felisio, while the calcium fertilize (Ca-borolyx) was the most effective in maintaining fruit

firmness and preventing weight loss in fruits of cultivar Čačanska najbolja. However, the combination of these two

preparations did not have any beneficial influence on storage life of tested plum varieties.

Results

After 30 days of storage period, the minimum weight loss of fruits cultivar Čačanska najbolja was observed in fruits treated with Ca fertilizer (1,48%, 3,98%, 3,53%), while the

fruits of cultivar Grossa di Felisio had the lowest weight loss in the treatment with plant growth regulator Cirkon (0,85%, 1,59%, 3,37%). On the other hand, the maximum

weight loss in both tested cultivars were obtained in fruits treated with the combinations of these preparations. Fruits of cultivar Čačanska najbolja treated with Ca fertilizer

were keeping the highest firmness (5,20-4,32 kg/cm2) during the entire storage period, however the minimum fruit firmness was recorded in control fruits (2,35 kg/cm2) after

30 days of storage period. In contrast, the data indicates that control fruits of Grossa di Felisio maintained the highest firmness during the storage period (6,8-4,5 kg/cm2),

while the fruit treated with combination of preparations had the lowest fruit firmness at the end of the storage period (2,68 kg/cm2).

Soluble solid concentration and titratable acidity in Grossa di Felisia fruit ranged from 11,6-15,1 % and from 0,67-1,34 %, respectively. The highest SSC was measured in

control fruits after 20 days of storage, while the lowest was occurred before storage on fruit treated with combination of preparations. On the other hand, soluble solid

concentration and titratable acidity in Čačanska najbolja fruit ranged from 13,2-15,5 % and from 0,44-0,73 %, respectively. The highest SSC was determined in control fruit

on the day of the harvest, while the lowest was measured in fruits treated with Ca-borolyx after 30 days of storage.

Figure 1. Weight loss of Čačanska najbolja variety during

cold storage.
Figure 2. Weight loss of Grossa di Felisio variety during cold

storage.

Figure 3. Flesh firmness of Čačanska najbolja variety during

cold storage.

Figure 4. Flesh firmness of Grossa di Felisio variety during

cold storage.

Combination:

Days of storage:

0 13.30 14.40 14.00 11.60

10 14.60 14.70 14.30 13.70

20 15.10 14.10 14.30 14.70

30 15.00 14.60 13.90 14.10

0 0.83 0.74 0.82 0.76

10 0.92 0.90 0.81 1.34

20 0.91 1.06 0.97 0.88

30 0.77 0.67 0.89 0.84

0 33.44 32.56 35.20 32.50

10 31.68 31.68 35.20 36.96

20 33.44 32.56 31.68 30.80

30 31.20 31.68 29.04 29.92

Grosa di Felisia

Control Cirkon
Calcium- 

borolyx
Combination

Soluble solid concentracion (%)

Titratable acidity (%)

Vitamin C (mg%)

Combination:

Days of storage:

0 15.50 14.20 13.70 15.40

10 13.90 15.50 13.60 13.50

20 13.30 14.80 13.60 14.10

30 14.30 15.10 13.20 14.90

0 0.50 0.44 0.54 0.51

10 0.68 0.47 0.57 0.45

20 0.57 0.60 0.73 0.58

30 0.63 0.70 0.72 0.56

0 31.68 24.64 31.68 33.44

10 29.92 30.08 30.08 29.92

20 32.50 32.56 32.56 31.20

30 31.68 31.68 33.44 29.92

Cirkon
Calcium- 

borolyx
Combination

Soluble solid concentracion (%)

Titratable acidity (%)

Vitamin C (mg%)

Čačanska najbolja

Control

Table 1. Changes in soluble solid content, titratable 

acidity and concentration of vitamin C of Grossa di 

Felisio variety during cold storage.

Table 2. Changes in soluble solid content, titratable 

acidity and concentration of vitamin C of Čačanska 

najbolja variety during cold storage.
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