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FAZIKMEMAEGE D,
~ PSR Fruit weight

~ RSLYAE Fruit vertical diameter
~ HALTEREAR Fruit wide diameter
- WS4 Fruit thick horizontal diameter
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Table 1 Regression analysis on the fruit weight and fruit vertical and horizontal diameter at gathering stage
AbFR Treatment &k Fitting way [a] 945 A Regression model R
- H4 y=—5. 2298294, 496 0. 9436
HRE Fit weight i<k y=0. 14722 —6. 553z+96. 702 0. 9450
o "R y=—2.4812+79. 489 0.9389
RRYE Frot vertioal diarmeter Tkt £k y=—0. 240522 —0. 3167x+75. 882 0. 9563
e o B y=—1.394z+49. 611 0. 9500
REFBAE Pt wide diameter i<k y=0. 019622 —1. 5708x+49. 905 0. 9504
e i "R y=—0.5167z+38.8 0.8320
ARIMBE: Froit thick borizontal diameter Tkt £k y=0. 06922 —1. 1381x+39. 836 0. 8612
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FEZE 33.3 mm, AL, ZEARARAEA 45 R & bR R B 2R
BEXTRRE PR A 5 G MR SC R E R LY R
KNERE —EREm, HAEZRE LR REM K, R
HRE SRR,

~ R Fruit weight
~ 5042 Fruit vertical diameter
~ JRESEPEREAZE Fruit wide diameter
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B2 REERERTEREMEZIEEZHTL
Fig. 2 Change of fruit weight and fruit vertical and

horizontal diameter at ripening stage

X SR SL 5 S MRk SR SE B R EE R SE AR AR
LA R IR A B LR A 434, For SR ST B R E kil
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(0. 9366) , LY R th e[ H 2 H R (0. 9489) K
FHEHLRIFHFEM R (0.9222), B ERER K & A
FA K R (0. 913D K FHLRIHHF A R (0.9059),
RELERR R 2 a7 K R (0.8612) KF HZ
BIE R R (0. 8320) , R BABRAEBRA i SR AL IR B
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Table 2 Regression analysis on the fruit weight and fruit vertical and horizontal diameter at ripening stage
AbFE Treatment #1443, Fitting way [A] )94 5 Regression model R
HZ y=—5.0274x+90. 061 0. 9366
BABLE Fruit weight
Tkt £k y=0. 185122 —6. 69352+92. 8377 0. 9391
HZ y=—2.0583x+75. 4 0. 9222
S 42 Fruit vertical diameter
=t/ g1 y=—0. 249422 +-0. 1863x+71. 695 0. 9489
HZ y=—0. 969z+45. 186 0. 9573
SRSLFEMER Fruit wide diameter
~ Wk y=—0. 010722 —0. 8726x+45. 025 0. 9575
HZ y=—0.7z+38. 375 0. 9059
SLSZJE 42 Fruit thick horizontal diameter
=t/ i y=0. 04422 — 1. 0964x+39. 036 0.9131
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4.25% AR R 4 4~ BT E 6 i, R R
FRAHEH 4.25% FFE 6.10%, AL R EEEH 6
A EFE 10 A0, RELHRBEHRKFH 6. 109 FHER
4. 84 % R FAJE R PRI A RE e EFHE T
B S RUARZE, AL R E B R M 34 EFHE 4 A, R5L
PRRMERE 4. 229 FFE 4.91%, AL R EF R
H 4 A EFHE 6 A, SRR R AT S 4.91% LTt
F 160%; RELSFRERLBEHEEMBURERE LG
THEBESE b T RS IR, B4 4045 R B R
3N EAE AL REFEEEHRKTR 8 TN THRE
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=~ HURE K Fruit weight loss rate

~ RLYEHE R Fruit vertical diameter loss rate

~ HLER PRI ER Fruit wide diameter loss rate

- WL RIS #R Fruit thiok horizontal diameter loss rate
o
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REYVERIR
Fruit horizontal
diameter loss rate/%

Fruit vertical diameter loss rate/%

S = N W s N

ISR R
Fruit weight loss rate/%
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Fig. 3 Change of fruit weight and fruit vertical and

horizontal diameter at ripening stage
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BB E 3. 79% FREE 3. 06% ; 5L 5 RS &
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GEREHEN 3N FAE 4 0, B ER R R R
23T FFEE 2.03%, AR EHEHR AN EFHZE 8
AN, RS R R R R 2.03% EFFE 5.59%, B gk
SERBE BT 8 A FFE 10 N, BSg BRI g R i
5.59% FFEZ 5.13% ., AJ L, ZERRE A 45 SR & N[
BA S B R R R A Ok SR S 7E S BV A SR S B SR R i

Xof SR S 5 A A ik SR S B R T R R AN SR S
T A2 5 2 3 gl 0 A0 — kot 4R R0 B R TR VA 40T, R R
SEESRE TR 4R R A 5 #R R0 6225) KF H L
AR RC0. 2621) , L YR R il 42 013 75 F2 9
R(0. 9471 KFEHL AR R(0. 9471) , R L FEREFE
MR AR RO, 9056) K F EHLMIH F M R
(0. 8843) , RS JEMEAR — Yk i £ 01 )3 7 B2 AR (0. 8762) K
FHLEIE TR RO. 8513) , 7 BARRER I ) 5 52 76
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Table 3 Regression Analysis on fruit weight and fruit vertical and horizontal diameter at ripening stage

b3 Treatment & H3L, Fitting way [6] 945 % Regression model R
HL y=0. 06154x+4. 7386 0. 2621
BAHLE Fruit weight

i<k y=—0. 066222 +0. 6571x+3. 7457 0. 6225
HZ y=—0.5077z+5. 3861 0. 9471

S 42 Fruit vertical diameter
i<k y=0. 009322 —0. 5918z+5. 5262 0. 9477
HZ y=—0. 8743x+9. 2743 0. 8843

I FEHAR Fruit wide diameter
Tkt £k y=0. 096522 —1. 7432z+10. 732 0. 9056
HZ y=0.5512x+0. 9846 0. 8513

B2 JE 542 Fruit thick horizontal diameter

Tkt £k y=0. 067322 —0. 0542z+1. 9936 0. 8762
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- SR RIS S Fruit shape index on gathering
~ JEENG TSRS Fruit shape index after ripening

~ &P Sugar content
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Fig. 4 Changes of the fruit shape index and fruit juice sugar

content on ripening stage
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IH7 2R RCO. 8272) KF HL [H 7 #2#9 R(0. 6492) , 5%
SCJE e RS R IE A B R M £ B 7 R R (0. 7276)
KFHELEIHF R RO. 6400), BL G5 R R
FrEE K EE AR A R(O. 2020) % F H L HIH )
T2 RC0. 2020) , & BAFRMBEME R S B SR 52 ST 48 HOmn 2R
SR R RS IRIG IR BT & R i S Wi SRS S
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Table 4 Regression analysis the fruit shape index and

fruit juice sugar contentand on ripening stage

hb¥E BEFR [YEE R R
Treatment Fitting way Regression model
SRR IEHEH H& y=—0.0217z+1. 8075 0. 6492

Fruit shape index on
gathering TR

RIFREABEE  ma
Fruit shape index after
ripening

StEbE R HL y=—0.078z+15. 62 0. 2020
Fruit juice sugar content ~ —YHhZk y=—0. 000322 —0. 0753z+15. 6155 0. 2020

y=0. 008622 +-0. 0556+ 1. 6787 0. 8272
y=—0.0218z+1. 8406 0. 6400

—Wh&k  y=—0. 005922 4-0. 0312z+1. 7523 0. 7276
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Effect of Different Fruit Retaining on Fruit Quality of Kiwi at Maturation Period

JIN Fang-lun,FENG Shi-hua,ZHANG Fa-wei, LI Ming, HAN Cheng-min, AO Xue-xi
(Guizhou Institute of Sericulture Pepper,Zunyi,Guizhou 563006)

Abstract: With ‘Guichang’ kiwi fruit as materials, three consecutive years (2011~2013) of different fruit retaining on
influence of fruit quality at maturation period were studied. The results showed that, different fruit retaining directly
influenced fruit weight,fruit vertical and horizontal diameter and fruit shape index at fruit gathering stage;also influenced
fruit weight and fruit vertical and horizontal diameter,fruit weight loss rate and fruit vertical and horizontal diameter loss
rate,fruit sugar content at fruit ripening stage; the more fruit retaining, the smaller fruit weight and fruit vertical and
horizontal diameter;it suggested that in the production of kiwi fruit,suitable fruit retaining should be an important basis
according to thin flower and quality of kiwi fruit at ripening stage,to provide the reference for develop scientific kiwi fruit
cultivation techniques and management measures.

Key words: kiwi;retaining fruits;fruit;quality;change
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