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Differences in Quality and Physiological Changes of ‘Cuixiang’ and ‘Hayward Kiwifruit

During Room Temperature Storage

TAN Jia-wei' , YANG Fan' ,SUO Jiang-tao” , WANG Min-yan' , YAN Jin-jiao' ,MA Yan-ping'’
(1. College of Forestry s Northwest A&F University »Yangling 712100, Shaanzi s China ;
2. Shaanxi Bairui Kiwifruit Research Institute Co. sLtd s Xian 710054 , Shaanxi s China)

Abstract;‘Cuixiang and * Hayward’” kiwifruit were stored at room temperature of (20 ‘C =2 °C),and the
firmness,color,respiration rate, ethylene production rate,soluble solids content (SSC) ,acid,the proto-pec-
tin and soluble pectin contents,as well as PG and §-Gal activity were measured to examine the fruit quality
and physiological changes. The results showed that the storage period of ‘Cuixiang” and ‘Hayward were 12
and 35 d,respectively,and their SSC were 16. 65% and 15. 43% , respectively at the end of storage. Com-
pared with "Hayward’ kiwifruit, the respiration rate, ethylene production rate and protopectin degradation
rate of ‘Cuixiang” kiwifruit were generally higher,the decrease rate of the firmness was 4.5 times that of
Hayward kiwifruit, the peak value of PG activity was significantly higher,as well as the peaks of PG and (-
Gal activities appeared earlier during storage. In conclusion, Cuixiang” kiwifruit is better in taste and flavor
but less storage period compared with ‘Hayward kiwifruit during storage,therefore the storage period can
be extended by the methods of inhibiting respiration and pectinase activity.
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Table 1 Changes in firmness of ‘Cuixiang’ and ‘Hayward kiwifruit

during room-temperature storage
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Fig.1 Changes in L * value (A) and AE value (B) values of ‘Cuixiang and ‘Hayward kiwifruit during room-temperature storage
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Fig. 2 Changes in respiration rate(A)and ethylene production rate(B)of ‘Cuixiang’ and ‘Hayward kiwifruit during room-temperature storage
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Fig. 3 Changes in SSC (A) and acid (B) of ‘Cuixiang’ and ‘Hayward kiwifruit during room-temperature storage
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Fig.4 Changes in proto-pectin (A) and soluble pectin contents (B) in ‘Cuixiang” and ‘Hayward kiwifruit during room-temperature storage
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Fig. 5 Changes in PG (A) and p-Gal (B) activities of ‘Cuixiang and ‘Hayward Kiwifruit during room-temperature storage
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