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The combination effects of mild heat treatment and calcium chloride on qualities of
sliced tomatoes were studied. Whole tomatoes were treated by immersing in deionised water at 40 45 and
50°C for 2 5 and 10 minutes. The results showed that immersing in deionised water at 45°C for 2 minutes and
storage at 1+1 °C forl5 days could extension the shelf-life of treated tomatoes according to visual
~ examination in physical appearance of sliced tomatoes and the higher firmness values but these
changes had no effect on soluble solids content and pH of treated. In addition combination between
heat and calcium chloride treatment were also investigated at CaCl, 0% 3% and 5% (w/v) solution. It was found
that the shelf-life extension of treated tomatoes, both 3% and 5% CaCl, at 45°C for 2 minutes could
extension the shelf-life while storage at low temperature according to visual examination in
physical appearance of sliced tomatoes and the higher firmness values but these changes had no
effect on soluble solids content and pH of treated. In addition treated were kept more than 5 days of
storage compare with control sample. In the same way, Whole tomatoes were treated by immersing
in CaCl, solution. It was found that could retarding postharvest physiological and had the less
chilling injury symptoms, could extension the shelf-life for 20 days and the higher firmness

values but these changes had no effect on soluble solids content and pH of treated.





