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Fig.1 The chilling injury rate of ‘Jinxiang’ kiwifruit
stored at different temperatures
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Fg. 2 The effect of different temperatures on weight loss rate(A) and the healthy fruit rate(B) of ‘Jinxiang’ kiwifruit stored for 150 days
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Fig. 3 The change of respiratory rate (A) and the ethylene production rate(B) of ‘Jinxiang’ kiwifruit stored at different temperatures
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Fig. 4 The change of soluble solid content (A) and the firmness(B) of ‘Jinxiang’ kiwifruit stored at different temperatures
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Fig. 5 The change of titratable acidity content of ‘Jinxiang’

kiwifruit stored at different temperatures
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Fig. 6 The change of relative conductivity (A) and the MDA content (B) of ‘Jinxiang’ kiwifruit stored at different temperatures
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The Researches of Optimum Temperature of Jinxiang’ Kiwifruit During Cold Storage

ZHANG Hao,ZHOU Hui-ling,ZHANG Xiao-xiao, WANG Xiang-bin,ZHANG Hong-bin,CAO Na
(College of Horticulture, Northwest Agricultural and Forestry University, Yangling , Shaanxi 712100)

Abstract; ‘ Jinxiang > kiwifruits were chosen as test material, the differences of chilling injury development, relative

physiological and biochemical indexes during different temperatures cold storage were determined. The results showed

that the chilling injury rate and the chilling index of ‘Jinxiang’ stored at 0°C were significantly higher than that of

‘Jinxiang’stored at 1°C and 2°C. ‘Jinxiang’ stored at 0°C occurred chilling injury earlier than ‘Jinxiang’stored at 1°C and

2°C. However, the respiratory rate, ethylene production rate, soluble solid content, MDA content and PPO activity of

‘Jinxiang”’ stored at 1°C maintained in lower levels. The firmness of ‘Jinxiang’ stored at 1°C decreased slowly. The

ethylene climax at 0°C and 2°C appeared earlier than that at 1°C. The titratable acidity content at 0°C and 2°C maintained

in lower levels. Results suggested that the optimum temperature of ‘Jinxiang” kiwifruit during cold storage was 1°C.
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