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1-Physiologically Active Compounds(PAC)
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Table 1- Variance analysis of qualitative treats in “effects of Oxalic acid soaking treatment on the qualitative specifications of
“single grain” cultivar of sweet cherry fruit.
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Figure 1- The interactions effect between oxalic acid and time in changes of weight loss percentage of “single grain” sweet
cherry fruit
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Figure 2- The interactions effect between oxalic acid and time in changes of firmness of “single grain” sweet cherry fruit
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Figure 3- The interactions effect between oxalic acid and time in changes of acidity of “single grain” sweet cherry fruit
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Table 2- Variance analysis of qualitative treats in “effects of Calcium chloride soaking treatment on the qualitative
specifications of “single grain” cultivar of sweet cherry fruit
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Figure 7- Amount of titrable acidity during storage in “single grain” cultivar of sweet cherry fruit
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Table 3- Mean compares of qualitative treats in “effects of Calcium chloride soaking treatment on the qualitative
specifications of “single grain” cultivar of sweet cherry fruit
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Dissimilar letters in each column indicate significant difference in the 1% level of confident by Duncan's test.
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Figure 8- Amount of titrable acidity during storage in ““single grain” cultivar of sweet cherry fruit
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