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Fig. 1 Effect of bagging on dry matter content of fruit
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Fig. 5 Differences in soluble sugar content among different fruit parts
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Table 1 Principal component analysis among different fruit parts
F 4y Principal component
FEF Index
1 2 3 4

FH# B4 E Dry matter content 0. 807 0. 426 0. 241 0. 284

AV MRS & Soluble sugar content 0. 816 0. 339 —0.038 —0.170

T R & & Titratable acid content —0.736 —0. 284 0. 367 0. 258

PrIRIM AR &8 Ascorbic acid content —0.191 —0.118 0. 807 —0. 382

HEY&E Total phenol content —0. 811 0. 014 0.238 0. 247

H& & Flavone content —0.070 0.716 0. 325 —0. 299

4% a & & Chlorophyll a content 0. 843 —0. 446 0.161 0. 001

M-4¢2 b & & Chlorophyll b content —0.546 0. 708 —0. 056 0.274

2 PE SR Carotenoid content 0. 757 —0. 036 0. 410 0. 470

44iF{E Characteristic value 4,141 1. 606 1. 205 0. 768

FHk# Contribution rate/ % 46.012 17. 849 13.394 8.530

EFAFHLZ Cumulative contribution rate/ % 46.012 63. 862 77. 256 85. 786

£ 2 FREFTVLENESENE
Table 2 Comprehensive evaluation scores among different fruit parts
K F184 Factor score
FEA Sample

F1 F F3 Fy Fy
‘4T BH REEAR | Hongyang® unbagging top part 1.11 1.36 1.02 1.13 1.15
‘2T FH’ e E48 ¥ Hongyang® unbagging middle part 0.59 1.06 1.21 0. 54 0.78
‘LT BH’ RELE T Hongyang’ unbagging bottom part 0.14 0. 85 1.15 0.23 0. 45
‘4T PR’ ER F#Hongyang® bagging top part 1. 26 0.99 —1.48 1.21 0.77
‘41 P’ &48 P Hongyang® bagging middle part 2.92 —2.52 0.39 —0.53 1. 05
‘41 PH’ &4 FH Hongyang® bagging botom part 0.66 1.16 —0.50 —0.37 0.48
LR REMR FFJinguo’ unbagging top part —0.67 —0.43 0.41 0.78 —0.31
‘e B RELRLPER Jinguo’ unbagging middle part —0. 83 —0.47 —0.63 —0.21 —0. 67
‘4B REAET HE Jinguo® unbagging bottom part —0.54 —0. 40 1. 30 —1.19 —0. 29
‘4B EA% FERTinguo’ bagging top part —0.25 —0.78 —0.29 0. 46 —0. 30
‘AR B4R Jinguo® bagging middle part —1.05 —0. 89 —0. 22 0.79 —0. 70
‘e B EARTRER  Jinguo® bagging bottom part —1.14 —0.91 0.22 1.37 —0. 63
‘4 REMS P Jinyan’ unbagging top part —0.26 —0.12 —0. 47 0.43 —0. 20
‘e RERPER Jinyan’ unbagging middle part —0.73 0. 69 0. 94 —0.21 —0.12
‘4’ REAETH Jinyan’ unbagging bottom part —0.79 —0. 68 —0.18 —0. 24 —0. 62
‘eHE A B3I Jinyan® bagging top part —0. 25 0.08 —1.12 —0.77 —0.37
‘G R Jinyan® bagging middle part —0.33 0.41 —0.92 —1.63 —0. 40
‘e B/ TFER Jinyan® bagging bottom part 0.18 0.61 —0. 83 —1.78 —0.09
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Difference Analysis on Fruit Quality Among Different Parts of Kiwifruit

LIAO Guanglian, LI Xishi, CHEN Lu, HUANG Chunhui, ZHONG Min, XU Xiaobiao
(Kiwifruit Research Institute, Jiangxi Agricultural University, Jiangxi, Nanchang 330045)

Abstract: In order to investigate the difference of main fruit quality between different parts of

kiwifruit, the main planting materials, * Hongyang”’ ‘Jinguo’ ‘Jinyan’ were treated by bagging and

unbagging. The main fruit quality of different parts of the fruit was determined and the difference was

analyzed. The results showed that there were great differences in main fruit quality among different

kiwifruit varieties,and there were also great differences in main fruit quality in different parts of the

same variety. In the absence of bagging treatment, ‘ Hongyang’ had the best comprehensive quality in
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the middle of the fruit, ¢ Jinguo’ had the best comprehensive quality in the top of the fruit, and

‘Jinyan’ has the best comprehensive quality in the bottom of the fruit. After bagging treatment, the

best comprehensive quality in the middle of the fruit was ‘Hongyang’,the top of ‘Jinguo’,the bottom

of ‘Jinyan’. Therefore,in the determination of fruit quality,it was suggested that all parts should be

mixed evenly or take samples from the same parts. The results of bagging test showed that bagging

could increase the dry matter content of ‘Jinguo’, increase the hardness of exocarp during picking

period of ‘Jinyan’,and promote the coloring of ‘Jinguo’ and ‘Jinyan’ kiwifruit at soft ripening stage.
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