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Abstract

An experiment was conducted during winter season 2008 — 2009 in one of
unhted plastic house which belonge to tomato development project in Basrah /
Agriculture directorate of Basrah (Khor Al — Zubiar) in order to investigate
the effect of calcium on growth and ylield of two cultivars of cucumber (Sayff
and Shady) and the storage temperature on storage capability and quality. The
field experiment included eight variable treatments which were the interaction
between Sayff and Shady and four concentrations of calcium chloride 0, 1 , 2
, 3, %, as well as the effectiveness of those treatment was reviewed on the
characteristics of vegetative growth and the quality and quantity of the
product . As for the storage experiment it was included 84 variable treatments
which were the in teraction of three factors of three storage temperatures,
which were room temperature, 5Co and 12 Ce and two concentration of
calcium chloride 0, 1,2, 3, % and three storage period 0, 10, 15, 20, 25,
30 day. After harvest , the fruit was treated with CaCl2.2H20 for five minute,
then it was stored in three temperatures. Then the chemical changes
characteristics of the fruit was reviewed during the storage at Sdays periods,
Results were as follows :

First: Fieled Experiment

1. The Shady Cv had more significant effect compare to Sayff Cv in
vegetative growth (plant height, stem diameter, the fresh and dry weight of
the plant, rate of moisture content, length of intrnode, and the leaves content
of calcium) weight and length of fruit, content of the fruit of Vitamin C, rate
of potassium ions leakage from the fruit and fruits content of calcium. The
Sayff Cv had mor significant effect in early productivity and total
productivity. howerer cultivars had no significant effect in total numbers of
leaves of the plant , length of internode , total yield , numbers of fruit / plant,
fruit diameter , total yield of plant , total productivity and Total Soluble
Solids.

2.Control treatment had a significant in plant heighy compare with spraying
by 1% and spraying by 2% had significant effect in stem diameter compare
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to 1% , 3% plants prevailed spraying 3% significant compare with spraying
by other concentrations, and plant prevailed spraying 1% , 2% significant
compare spraying by 2%, howerer spraying had no significant effect in total
numbers of leaves of the plant, length of iternode, total yield numbers fruit /

plant, Fruit diameter , total yield plants, total productivity and total Soluble
Solids.

Second : Storage Experiment

1. fruits prevailed at treatment with calcium chloride concentration at 3%
significant compare with other treatments for both cultivars in Vitamin C of
fruit by (8.23 & 8.22)mg/100g of Sayff and Shady respectively, the reduction
of percentage of weigh loss of (% 6.72& %3.92) of Sayff and Shady fruits
respectively, it also shown less rate potassium ions leakage the fruit by
(%34.99 & %34.76) of both cultivars, but it shown no significant effect in
percentage of total soluble solids for both cultivars.

2. The storage temperature 12 Ce significant prevailed compare to room
temperature and 5Ce in producing less rate of potassium ions leakage from the
fruit by (%31.12 & %29.26) of both cultivars it also reduced the percentage of
weigh loss of (%3.58 & %3.18) of both cultivars. But it shown the storage
temperature had no significant effect in Vitamin C content and total soluble
solids.
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