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Fruit Storage and Quality Evaluation of Six Kinds of Actinidia deliciosa

. . . *
LI Ying!, ZHU Yunqi!, DONG Guanyong?, PEI Yangang', LIU Mingchun!
(1. Department of Life Sciences, Sichuan University, Chengdu 610064, China; 2. Kiwifruit industry Development Bureau of Cangxi County, Guangyuan 628499,
Sichuan, China)

Abstract: To select new Actinidia varieties with good storage and flavor quality, the quality and storability of
three wild varieties ‘kvf54°, ‘kvf6’ and ‘Xinmei’ of 4. deliciosa and three cultivated varieties ‘Qinmei’, ‘Huamei’
and ‘Xuxiang’ were compared and analyzed. The results showed that under room temperature and 1 C storage,
the hardness of ‘kvf54’ and ‘Xuxiang’ decreased in a similar trend, which was better than other varieties, and
‘kvf54’ had the highest content of vitamin C (V¢). However, under the same storage conditions, the soluble solids
content of ‘Xinmei’ accumulated the fastest, the starch and titratable acid contents were the least, showing poor
storage performance. Therefore, compared with other varieties, ‘kvf54’ had better storability, higher contents of
V¢ and sugar, so it was a high-quality variety that could be used to breed new storage-tolerant varieties.

Key words: Actinidia deliciosa; Fruit storage; Fruit quality; Variety selection
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Fig. 1 Characteristics of leaf, branch and fruit of 6 varieties of Actinidia deliciosa
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Fig. 2 Changes in hardness and soluble solid content of Actinidia deliciosa fruits after storage 1 month. XM: ‘Xinmei’; HM: ‘Huamei’; XX: ‘Xuxiang’;

QM: ‘Qinmei’. The same below
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Fig. 3 Changes in total soluble sugar and starch contents of Actinidia deliciosa fruits after storage for 1 month

‘kvio> MR R IR, HBE . FER M kP B,
6 i A R SEVE R & B AR AR — B TR
0~21 d PRl F I, 21~28 d P& T, #im1MA
Ja, WEMEEN 1~4 mg/g FW,

IR R, 58357/ TSS & & 1fE 0~21 d Jt%%
1% EAERIE B A, kvie’ RIkvS4 [ TSS
TR BEAR ER EAR -, R 5 RER
AR A AR AL Foh 4R A I TSS S &K,
FEIORZ, kvBSAHUN. R T RELFER S E
R Bt A AR 28, AR T T 3835 1 R a3 e 9 B
B, IRAE RSLMVER & BRI Y 135.5 mg/g FW,
T 1N H BT 57.5%; 8555 RLMiEm & &E
e 0~21 d R F B AECT-22, 21 d JE Ik T .
XULET, HEH) TSS & B Ut fErh 258 AR
RS, e SRR P& mREE
0T TSS & b r#ads, wahs] T e &
T
2.4 E5EHE TA f1 Ve R 2L

W N, HSE TA F & BEAE U (A KR
AR 4). kvf54 Tl kvie KA TA & 25w,
‘kvf6’ N FEE R T kvf54>; gE35. B3, 4
TG R TA SN 2%~2.3%, HER
Ah, K 28 d TR 1.4%~1.5%, ‘Z535° 175K 21 d i

P — Ny |

TRET 15%. BRARE &R 1 Ve 22 THES
Ab, HAR AR 7 d WASE EF 7 d )5 R kvise
(1) Ve S AEIg8 7 d N5, 18 143.43 mg/100 g FW,
LA A s kvfe’ s <RI FIRE I T s
FEAR—FL, WK T kvfs4’; HE3E K 28 d J5 I Ve
TR,

MRIRIER T, kvf54> Flkvie’ 1) TA & B2k
HFEAR—F, 7d WEIE TR, 7~14 d g~ R, H
JEaTPEE; R RE MR E W TR SIA
K FEFE RN TA FERAK, T 0~21d 2
LRPERBE, FFET 30%, 21~28d R T2, 6 AN
P Ve & EM R EAHE TR B, kvf54
KA Ve Bra 2 s T HAamFr; &% BEK
T HAth SRl W5 7 d T T 8.7%, SRIEF4E R IE,
% 28 d Iy 80.05 mg/100 g FW, FLIE(E TR T
29.8%. XK, 6 RS IR TA F1 Ve
B R BE R A (1 2B R B, ARIR IR Ve &=
e BFHE TR, 5EIREGEA X .

9

7 iy

45 W

=H

it

NI N E BB 2 T R R AR, B
AR AR R R B IR A BT ST AN B B BRI AR



%5 W

RREAE: 6 MBIk AT R S RS S TR

i)
Room temperature

Titrable acidity

ATHE R (%)

Titrable acidity

HHERR (%)

0

7 14 21
I EFHI] Storage time (d)

P 4 SERRBRAEBE R SR 1 A H BT E AN Ve & AR 1L

28

657
i
Room temperature
" XM 160
140
SHMO o b
m XX L:D 100 F
(=l
Wie S 80r
o)
wokise B 0T
o 40 -
>
= QM
Q 201

V, (mg/100 g FW)

7 14 21
I3 ] Storage time (d)

28

Fig. 4 Changes in titrable acidity and V¢ contents of Actinidia deliciosa fruits after storage for 1 month
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