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Effects of oxalic acid on” the fruit rust” washing
and storage of kw ifruit

ZHANG Zhong-hai’, RAO Jing-ping',L IL ing-ling®
(1 H orticulture College,N orthw estA & F U niversity, Yangling, Shaanxi, 712100, China;
2 Zhouzhi A gricultural B ureau, Zhouzhi, Shaanxi 710400, China)

Abstract: 20 g/ of oxalic acid was used to wash the fruit rust of kiw ifruit for 5, 10 and 15min, the
changes of fimness, regiration, ethylene, T SS, organic acid,V c and starch etcw ere detected during storage
(0 Q@ 5) . The rustwashing function of oxalic acid and its influence on storage quality and relative phys-
iological changesw ere studied The result showed the fruits treated w ith 20 g/ of oxalic acid for 15min
had the best results, the rate of fruit rustw ashingw as 83 3%. Comparedw ith control, all the treatmentsof
oxalic acid dropped the fimness slow ly, regiration rate and ethylene product ratew ere supp ressed, and the
degradation of the organic acid andV c ranarkably inhibited But the content variety of T SS and starch had
no obvious differencew ith control
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