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Fig.1 Effects of different temperature treatments on fruit firmness (a) and decay rate (b)

of kiwifruit after cold storage
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Fig.2 Effects of different temperature treatments on fruit SSC (a) and TA content (b) of kiwifruit after cold storage
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Fig.3 Effects of different temperature treatments on fruit respiration rate (a) and ethylene release rate (b)

of kiwifruit after cold storage
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Fig.4 Effects of different temperature treatments on fruit ASP content (a) and WSP content (b)

of kiwifruit after cold storage
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Fig.5 Effects of different temperature treatments on fruit starch content (a) and a—amylase activity (b)

of kiwifruit after cold storage
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Effects of Temperature Treatments on Post-ripening Quality and Cell Wall Metabolism of
‘Hayward’ Kiwifruit after Cold Storage

Wang Minyan'?, Yang Fan', Tan Jiawei', Suo Jiangtao’, Yan Jinjiao', Ma Yanping"
(College of Forestry, Northwest A & F University, Yangling 712100, Shaanxi
“Shaanxi Bairui Kiwifruit Research Institute Co., Ltd., Xi‘an 710054
*College of Horticulture, Northwest A & F University, Yangling 712100, Shaanxi)

Abstract “Hayward” kiwifruit with a firmness of 52 N afier refrigerated at 1 °C were transferred to 10 °C, 20 °C and first
40 °C for 12 hours and then 20 °C [(40 +20) C] to store, then the effects of temperature treatments on post ripening
quality and cell wall metabolism of kiwifruit were studied during storage. The results showed that (40+20) °C treatment
with the highest solid acid ratio accelerated the decline of fruit firmness and starch content, promoted the formation of
water—soluble pectin, and its pectin methylesterase (PE) activity was significantly higher than those of other treatments;
20 °C treatment accelerated the degradation of protopectin and increased the peaks of polygalacturonase (PG), B-galactur-
onase (B-Gal) and a—amylase activity. Therefore, (40+20) °C treatment was selected as a suitable temperature for short—
term ripening and softening and 10 °C treatment could be recommended as an optimal storage temperature to prolong the
shelf life of ‘Hayward” kiwifruit, which will provide theoretical basis and technical support for the quality control of
ready—to—eat kiwifruit after cold storage.

Keywords ‘Hayward” kiwifruit; temperature; quality; soften; cell wall metabolism



