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Hfect of storage treatment with N2 on physiology and quality
of fresh-cut kiwifruit dices

MU Cui-e ,RAO Jingping ,MA Hai-jun ,ZHUAN G Yan ,XIE Zhong-liang

(College of Horticulture, Northwest A & F University, Yangling, Shaanxi 712100, China)

Abstract : With' Qinmei’ kiwifruit as tested material ,the effects of storage treatment with N2 on fruit
firmness ,total soluble solids,vitamin C,the titratable acid ,respiration rate ,ethylene production and MDA
content of fresh-cut kiwifruit dices wereinvestigated. The resultsindicated that :the storage treatment with
N2 could postpone the time of respiration peak and the ethylene production ,respiration peak postpone 4 d,
and the ethylene production peak postpone 8 d than CK;the storage treatment with N2 had remarkable
effectson Vitamin C,and could decrease the MDA content of the fresh-cut kiwifruit ,but had no efect on
the titratable acid ;the storage treatment with N2 could increase thefruit firmness. In comprehensive consd-
eration ,the storage treatment with N2 has remarkable effect on increasng the quality and prolonging the
shelf-life of the fresh-cut kiwifruit.
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Tablel Hfect of storage with N2 on quality of fresh-cut kiwifruit dices
/d | % Titratable acid Vc/ (mg- kg™ 1)
Days of treatment Treatment CK Treat ment CK
0 2.02 2.02 1428 1428
4 1.76 1.33 1533 1593
8 1.23 1.21 2 036 2041
12 1.09 1.20 1844 1741
16 1.20 1.22 1709 1593
20 0.97 1.18 1625 1541
24 1.02 1.09 1441 1369
28 1.19 1.03 1378 1349
32 1.09 1.14 1337 1286
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