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Delay in browning appearance of Pudtoom flowers (Tabernaemontana

pandacaqui Lam) by calcium chloride under low temperature storage
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ABSTRACT

One of the main causes of short-storage life flower buds of Pudtoom flowers (Tabernaemontana
pandacaqui Lam) is browning appearance. The objective of this study was to delay in browning appearance
of Pudtoom flowers using CaCl, solution under low temperature storage. The experiment was implemented
from February - March 2017 at the Laboratory of the Division of Plant Production Technology, Faculty of Agro-
Industrial Technology, Kalasin University. The experiment was arranged in a completely randomized
design (CRD) by using CaCl, at five concentrations (0 : untreated, 100, 300, 500 and 700 ppm) with 4 replications
at 5 bags each, each weighing 5 g¢m and were stored at 6+2 °C. Browning appearance was evaluated every 3
days until their storage life ended, weight loss and storage life were observed only once at their storage life
ended. The results showed that Pudtoom flowers treated with 500 ppm CaCl, was the most effective method
to delay in browning appearance and decrease of weight loss that gaved significant reduced the least of
browning appearance (28.90 percents) and decreased the least of weight loss (7.35¢m) when compared to
untreated. In addition, none of the concentrations of CaCl, had any effect on Pudtoom’s storage life. Thus
500 ppm of CaCl, tented to bring about the longest storage life (13.75 days) while the untreated could be
stored for 11.50 days.

Keywords : browning reaction, calcium chloride, Tabernaemontana pandacaqui Lam
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