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Research of qualities of ‘Red Sun’ kiwifruit during postharvest period
HE Jing-liu,LIU Ji, QIN Wen",DONG Hong-min, XU Xiao-li, WANG Chun—xia

(College of Food Science, Sichuan Agricultural University, Ya’an 625014, China)

Abstract: Several preservation methods including 1-MCP, ozone, controlled atmosphere and heat shock were
used on ‘Red Sun’ kiwifruit stored at (4+1)°C and relative humidity 90%~95% to investigate the effects of
physiology and quality change. During the storage,the respiration rate,hardness,rot,weight loss,the changes
of soluble solids, soluble sugar,titratable acid and vitamin C were analyzed. Results showed that the treatment
groups could keep the quality of ‘Red Sun’ kiwifruit in various degrees as compared with the untreated group.
Meanwhile,the group treated with ozone was best in all treatment groups after 120d,and its respiration rate
was 12.4mg/(kg -h) and hardness was 6.53kg/cm?,the rates of rot,weight loss,soluble sugar were 44.40% ,
10.49% and 6.8% ,respectively. The content of vitamin C was 45.9mg/100g. The content of soluble solids
and titratable acid was 9.1% and 1.18%,respectively,these indexes were better than other treatment and

untreated group.

Key words: ‘Red Sun’ kiwifruit;respiration rate; storage effectiveness;storage quality

FE XS .TS255.3 HERFRIRAD A
doi:10.13386/].issn1002-0306.2014.08.064

21 BH B3R Mk Bk (A ctinidia chinensis  Planch.var .
rufopulpa Liang et Ferguson) J& "1 48 Z KL 24 WL F, A2
VU )1 33 Bl ade 7 L i T e A 20 R FRB  Ap, dgk 4)
A KGR BT . ISR RS A B A
FEAR TS I6 e S TSURAR L L4 80, B S0, SRy T ==
S AR, S AR, RS2 e oz . i
it S A 100g 3 A2 4 A2 35 C (V) 350mg, St ¢ 11
1001 ; & & i g RARYEAZRE (V) L 17 2 2 AL TR
PG VB BAE Z2 AT SR g s BE R A P O AR )
fig, XA H e HER U Th A . £E BRI s N
BRAR IR UL Sz, AN D, D A AT I AL PR Al 17 P2 , B R
PO R, AN A, A o B v Bl A P T R AR ) 3
ok, IR SEIE WAL, e o EN T E Y B, 2 W i
i BRI BRIk AL S L AR U, FAE
HANAT 0. 1 L/LIH) L gt nT A2 A3 SR Si2 a4k ik B T

Y5 B H:2013-07-22 * i@AIE A A
VEZE RN ATH A (1989-), %, AREFF T &, BF 775 81 2 J 7= Fadm TR
e, LAZ

318 so14z%sm

X E &R 5:1002-0306(2014)08-0318-05

PR 5 R BRI, DAL, ML BE T R RN BRI L0 o5
R T 24 A BT S R S I A R
1-MCPAEHE | P Ab B DL K ¥4 ik« 7R I i A 30 4

R ORI, (EAE AR N A A0, B4 ] 3l
TR 2 A 2 4 o AR A S B AR R R S T KK B
R LR 12 285 1-MCPAE 2 — Fiog 24 Z00d 2 A4 40
5], BEAN R I HLAE T T L0 324, BRI 55 24 1R 1E
WG AN AN (R 2 PR 4013 SR i £ i e TR0 1) T
o> P R AE R R R ORI AR, DR ] B
N TR A A R 5 5 L0 1 A AR e i o A o £
WA P 5 /0 D 3 e 0 0 o] D e A 45 vh A=A e 23
PRI a1 0 SR P R A T 5 i S s A QAT IA 210 S
At R D AR e

SIS SERANCEET/ S VISR iS o 5 N9 s
LI RE . A S 2T 2 () G PRI
ARSI S5 A 1 G, 0 22 AT g2 0T i 2R S
e AR A3 35 AN TS s ST 5 DAL AS S 56 32 22
KU 5k 70 91 5 SCHE B A PR R



ﬁétﬂ%&l

e R

ARG 15, X AN [R)S2A5 OREE D5 VR R S 6 45 2R 40 705 8T
A 21 SH R A AR R I D ik 307 ) 24 24 P A A R A, 32 H
I AU PR T7 3 Ay 2R 21 H R B LR A 1 AR
P SRR E P
1 #MREFE
1.1 #MR5&E&E

CERBRERE SR A2 A4 Bl 2 2R R
R o
BS210SHY L 1R ZEZ AL RUR A IR A

F s GY -1 R R STl o 4P TN U 5T s T
FProei  R#E G T 0Z-3C R RAUKR A28s  BNP
OZONE TECHNOLOGY CO.LTD: A W5 6% B i+
AN R IE R R BT PR T 5 AT
AR 250 L 52 E Thermo 2y &) s DHG-9245A 7Y H1 #i
TEVR T AE R AT 1 SRR A F] s HWS24
W PR KIS il ERE A R A ] .

1.2 LWHIE

1.2.1 ALY BERE /NI S] B R AR — B
ARG L TEHUBATT « TC I3 HLU 5 1P 21 BH AR A pk SR s A
Sh SIS AR, SR G TS FE U )Y R 2 A
el 2577 i R 5 AR Bl 9 56 AR IR A P, 8°C T v4 30h 5
T @D Cpk 45 H -

S LU R 4AFP 575 (AVBLCL D) S et HE 34T Ab B,
ATTVE W 2 H AT O 2 25emx20em, 1-MCPA
ROTT B MR P SR 0.9mg/ 1) TAE ST 2. 5kg 21 BRAR AR 11
20155 A1 58 A48 T o BJ7 1252 JT1200mg/m? (1) 5.4 b B R
S20.5h, ANEEJSFT I 1 HERR A5, B 7di — ik R
o CH7: AN SARIR BE #5120, 25%+CO,
5% o DTV J4- R 92 B T-40°CHH 1, 7K 95 4 P ¥ /9.3 0min,
HARH T o CK: X A o W 3 55 Ach 5 20 RIStk 10 21 5k
HEREEE A A T @D °C AN 13 90%~95%
RIVATHZE N o LA AR AR TR AT == Vo T ik 300 1) 4% TR W
88 5 AN A FE AR BEAS H I — W, AH TR bR - SRSk
T E RSP ) (SSC)  ml VE TR AT B 1R W Vs
JE 4 28 L I T 285 PR i R PR S RS Ik
Z JEBE10dI— K o
1.2.2  Fabril
1.2.2.1  WPUEGRIE  ASRAVED,
1.2.2.2 RN e 2 E a8 DS AES ] L s il 5
T .
1.2.2.3  nEPERDEY I E TR .
1.2.2.4  WIEEPERE M 2 BRE Pk R
B ey 52
1.2.2.5 WCER S ENIE 2 ) /NEH 20
Frn A PR 72 V20U 52 o
1.22.6 V. EFEMME SR EESH2,6-
ST Y R A 92500 5 o
1.2.2.7  JEREFR SHREHZE 5k W
(%) = U7/ 5ELF R A B )5 S Ur T 1A 20 /e a1
SEAE R %100,
1.2.2.8 RER S35 ML RS0 77k K
R (%) = 7 ET I & - 5 S i s /06 | R i =
x100,

Vol.35,No. 08,2014

1.2.3  Z¥ma L P e E 23k, UL
8, 32 FH Excel 2007 H1SPSS 1905 {F sk $i 4k 32847 4k 28
ST, I RS B2 E L (Duncan’s multiple range
test) AT 22 5 S 2 PERS 46, p<0.05 24 2 35 7K1, p<0.01
PR ATE G

2 HER5HMH

2.1 A[EAbEE X SR 5K PR IR 58 FE A 52

70
60
50
40

ST B (mg/kgeh)

0 30 60 90 120
VR E (D
T AT [ Ak SR 21 BH B B e 5 5 )55
Fig.1 Effect of four treatments on respiratory rate of
‘Red Sun’ kiwifruit
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Fig.2 Change in fresh hardness of ‘Red Sun’ kiwifruit

during storage
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Fig.3 Change in rotting rate of ‘Red Sun’ kiwifruit

during storage
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Fig.4 Change in weight loss rate of ‘Red Sun’ kiwifruit

during storage
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Table 1  Comparison of fruit quality by different treatments
WEA PR D - B \
AR T (%) AR (%) A E TR (%) 4/ 2 C (mg/100g)

Wik 0 7.03+0.16 4.2+0.10 1.62+0.05 126.6+1.46
30 8.00+0.14 6.8+0.23 1.5420.02 76.9+1.83

60 9.03+0.16 7.8+0.14 1.350.03 54.2+1.68

A 90 9.53+0.10 8.820.13 1.250.03 45.1%1.63
120 10.52+0.13 7.1+0.10 1.130.02 41.8+1.42

30 7.98+0.15 6.4+0.31 1.5520.03 86.0+0.55

60 8.32+0.12 7.1+0.30 1.4020.02 64.7+0.87

B 90 8.53+0.10 8.120.13 1.28+0.03 53.1x1.81
120 9.10+0.18 6.8+0.18 1.180.02 45.9+1.33

30 7.00£0.23 7.0£0.17 1.530.03 83.4+1.65

60 8.72+0.17 8.120.17 1.3120.02 60.8+1.27

¢ 90 9.68+0.16 9.1x0.12 1.180.02 48.021.66
120 10.27+0.28 7.6+0.20 1.1220.02 44.120.36

30 7.63+0.23 6.8+0.09 1.450.03 64.8+1.42

b 60 8.37+0.35 7.8+0.14 1.230.03 52.8+0.60
90 9.08+0.34 9.0+0.14 1.1520.03 46.9+1.45

120 9.83+0.41 7.1+0.12 1.070.02 38.2+0.47

30 8.03+0.16 7.6+0.22 1.3720.03 71.7%1.35

K 60 9.43+0.14 8.6+0.20 1.18+0.03 58.7+0.45
90 10.470.19 9.6+0.14 1.080.02 48.9+0.26

120 11.15+0.27 7.9+0.15 1.02+0.03 39.7+0.46
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