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Effects of Different Harvest Periods on Fruit Quality of “Guichang” Kiwifruit during Storage

WANG Guo-li'*, WU Su-fang'?, HUANG Ya-xin'? et al (1. Xiuwen Agriculture and Rural Bureau, Guiyang, Guizhou 550200;
2. Xiuwen Kiwi Fruit Industry Development Bureau, Guiyang, Guizhou 550200)

Abstract Taking “Guichang” kiwifruit as test materials, the physiological and biochemical indices of “Guichang” kiwifruit harvested in 8
different periods (132, 136, 140, 144, 148, 152, 156 and 160 days after peak flowering( period I —VII) during the storage period at room
temperature were compared. The results showed that; with the delay of harvest period, the firmness and the titratable acid content of post-har-
vest kiwifruit gradually decreased, the dry matter content, soluble solid content, soluble sugar content, solid-acid ratio (SSC/TA) , sugar-acid
ratio and total flavonoids content gradually increased, the content of total phenols in kiwifruit fruits first decreased and then increased gradual-
ly. The content of soluble solids and dry matter in kiwifruit harvested in harvest period IV, V, VI, VIl and VI, were over 7.00% and 17.22%
respectively. The fruit harvested in period IV and period V have higher content of vitamin C, lower weight loss ratio and later rotting time than
those in kiwifruit fruits harvested in other harvest periods. During storage period, the dry matter content in kiwifruit fruits harvested in period
IV and period V was higher than that in other harvest periods , the soluble solids content and soluble sugar content were higher on the 16™ day
after harvesting were higher than those in other harvest periods , V content was still higher on the 28th day after harvesting than that in other
harvest periods, total phenols content was higher on the 12" day after harvesting than that in other harvest periods, the weight loss ratio and
decay ratio were lower on the 12" day after harvesting than those in other harvest periods. Therefore, the optimum harvest period of
" Guichang" kiwifruit was period IV—-V (144-148 d after peak flowering). During the periods,the contents of soluble solids and dry matter
reached 7. 0%—7. 5% and 17.22%—-18. 45% respectively.
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Fig.1 Changes of fruit firmness(A)and dry matter content(B) of kiwifruit harvested in different harvest periods
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Fig.2 Changes of soluble solid ( A) ,titratable acid (B) ,soluble sugar( C) ,solid-acid ratio(D) and sugar-acid ratio ( E) of kiwifruit harvested
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Fig.4 Changes of total phenols content( A)and total flavonoids content(B) of kiwifruit harvested in different harvest periods
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