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Fig 1 Changes in the regpiratory rate of K ifruit during storage
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Fig 3 Changes in fimnessof ki ifruit during storage
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Fig 4 Changesin TSSof ki ifruit during storage
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Fig 5 Changesin Titratable acid of kiw ifruit during storage
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Responses of postharvest® Q inmei” and
“ Hayward” to 1M ethylcycloopropene

HOU Da-guang,M A Shu-shang, HU fang
(College d L if e Sciences,N orttw estA & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: 100 nL A 1-methylcyclopropene (1M CP) was applied to“ Qimmei” and“ Hayward”
kiw ifruits for 24 h,whose effects on regiration rates, ethylene production rates, flesh firmness, titratable
acid, and total sluble olidsw ere studied The results showed that 100 nL A 1M CP inhibited regiration
rates and ethylene production rates during storage at 0 , slowed down flesh softening and reduction of
titratable acid evidently and inhibited the increase of total soluble lids of kiw ifruits both during storage
and shelf-time“ Hayward” flesh sftening was slower than® Qinmei” and more total soluble wlids in
Hayw ard show ed that* Hayw ard” has nicer storage quality and edibility.
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