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Abstract
ty, sensory quality, physiological and biochemical indices of kiwifruit during the cold storage period, “Huamei 2” kiwifruit fruits produced in

(College of Life Science and Technology, Nanyang Normal University, Nanyang,Henan
In order to discuss the effects of different concentrations of synthetic cytokinin, 6-BA ( 6-benzylaminopurine) on the internal quali-

Xixia County, Nanyang City of Henan Province were used as test materials, the first sampling of the kiwifruit began from the 60" day after
flowering, and then harvested every 15 days until 120 days after flowering. Simultaneously , the kiwifruit fruits were picked on the 160" day af-
ter flowering and soaked with different concentrations of 6-BA. The fruit weight, fruit shape index, hardness, soluble solid content(SSC) , cell
membrane permeability, relevant enzyme activity, chlorophyll content, and malondialdehyde content were measured after sampling. The results
showed that with the growth and development of kiwifruit, the growth status of fruits was good. Three concentrations of 6-BA treatment could
improve the preservation effect of kiwifruit during low temperature storage, the effect of 10 mg/L 6-BA was relatively good, which not only
maintained the hardness of fruit and soluble solids content, inhibited the degradation of chlorophyll in fruit, maintained the integrity of mem-

brane cells,but also inhibited the decline of enzyme activity, maintained better quality of fruits.
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1.4 XHFARIE BT BRI BE AL S 60 d FREREE — KR
FE, HRBRACHE 120 d, BEAIRS 15 d BRUFE 1k, AR 15
ANBRAERE 12 AN 5 SR, Fodr 6 AN TNBE R RE B AR X L
BRI TAI3 A1 g 145 g AWRA 3~5 h J5 TUkAf
VR AT, (558 2 IORF I 4 P s FC Al A 3R 7

JEAE < BEAEIN 160 d SEFT R4, 23 BT H] 0,510,115,
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T 9 ANBRIERE , 2 BRI 5 ming KRR BES ROBRIERE A 9
AN A SRR A R, T i 45 WE S T 0.06 mm JE
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FEHRIBOB BT <}, i 3B 2 SO mL A @A, whe b
RO FIAR I HOK , e, 7% [l — e (8 A =1, T 2
W, EE AR E P R e ik, E,H 95%
BEAE A Z 50 mL IF4E4]
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FE 663 F1 645 nm I 4 b 43 51 I 2 42 O (1 W, A 3
W, MY Lambert—Beer 5 ft AR BGR H 4- 2 a A4
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C,=12.7A4; ,,,—2.69445 ., (2)
C,=2294y;,,—4.684; ., (3)
C;=C,+C, =8.024; ,,+20.214; (4)

K, Cp SRR SR

1.5.7 NZEE(MDA) Fi iilE . FRECSRIERER A 1 g, H
5 mL 10% TCA FI/b>EAHERMIFEE 10 000 r/min B5.0>10 min,
AW . BERIBOR 2 mL (X BRI 2 mL 2808 7K) , n
A2 mL 0.6% TBA ¥, 1R F ik /KIRI 15 min, iGHEE
HIJEFE 3 000 g 3.0 10 min, B I, 76 450,532 600 nm 4b
HefE, MR C=6.45x( 0Dy, , ~0Dyy .. ) —0.560D,4, .. A1t
BMDA W B, B LR AU MDA F & MDA & & =
MDA V¢ J3 xS OR AT/ AE A fif 7,

158 nHEMEASTENNE . —RIERITR  FRIUER
BERA S ¢ B TR RS WG m A ER H oA 10 mL 4 C
T2 T %) pH 7.8 PBS il it A1 928b , K EAFEE , 12 000 r/min
4 CE.0 20 min, A FIE WD BRI, 4 °C N ORI/
o HBWBAEHL 0.1 mL FFEEBOR S T8, FMA S mL
% sl G250, EIL RN 2 min, FHAR GRS THAE 595 nm
Tt U N AR R A A

HHABUE B (mg/g)= CxV/ (axW) (5)

K, CONERMEM LIS B8 R AR S & (mg) , V A4 E
WAMAF(mL) o HRBGRIAF (mL) , W RS E (g) .
1.5.9 LA (CAT) WG VR IE . IR 0.1 mL
(R B E T e L FEIA 2.9 mL CAT J Wi, i
RN 10~20 s Ji7, #F 240 nm T Hof . CAT SR i B BE i«
AR AEE 0.28 mL 30% H,0, iR E T4 &M, H pH 7.0
(1) PBS 22 v e 25 3] 250 mL, IRA)45 ] .
1.5.10 WA ALY AL HEE (SOD) W6 PRI E . 30 33
B AL S, He LU B = I B I AR R S
0.05 mol/L pH7.8 PBS ZZ i 1.5 mL .65 mmol/L. Met % &
0.3 mL 500 wmol/L NBT ¥ 0.3 mL,100 wmol/L. EDTA-Na,
0.3 mL,200 wmol/L #%#E % 0.3 mL fiffik 0.1 mL(XF R4S Him
e ) ZEIRK 0.5 mL, SARRUL 3.3 mL, RS s R
B8] B — SO BRSO R AL AR S s T B R
AT T KON 20~ 30 min, £ 560 nm %K F & OD {i,
Foo B 2 SRR (SOD) 15 1 .

SOD JHME=[ (A=A, ) XV]/[ Ay X 1/2xWxa ] (6)
3, S0D JEHE LA U/g i 3 A g R BEOGXT BE 19 TG
8 ,A, HEESAE I CEEE, V SRR SR (mL) o SHINE
A T (mL) , W REH (2) o
L1511 HrdRiin fR ik A AL WS PRI E o B 0.1 mL Y4
O T b B A 2.9 mL i APX SR 0~
40 s J5 #6290 nm R Hff, APX M A ECH] :11.2 wl 30%
H,0,+0.047 18 g ASA, FHBFARZE i ( pH7.0) 45 22500 mL,
PRECIRFH
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AR 0.125 mL B FERH, B A 0.255 3 mlL 30% H,0, %
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W REYS)E,F pH 7.0 FBERRSE vh IR B 2 250 mL, B
20 wL FEEEBOEE TR T, B H A A 3 mL POD R
TN 0~30 s J5 , 7% 470 nm b1 5,

L6 HBIESHT RH Excel 2003 AUHTEIRSIT 5504,
AR 3 IREE T AE R AELR

2 BRE5H

2.1 RETAERBIERSM R L ol FERRE Bk A 2 A
Bl BRBERE R A K LT RIE AR B AR Z LB i/, SR

SR PERN GBI R, B AN R SRR E 5
SRR FEZW /N, — AL R S REJE K 14~ 15 kg/em” B 7]
SRS A H R BN T 80 g3 RS n] PR EIE ) 5
SRR, B R SR R e RSB I s AHX E
RIS G R b ARG N, RS
IR R ) 5 T SO B RS I A R TR
T TRV, R AE B R P v I R e R R R A B AR I
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Table 1 Physiological indices measurement of kiwifruits before harvest

1] 5% ffi iz i i FIEROI iR LI F g MDA & 5
Time //d Fruit shape Hardness Weight Sugar content Relative electric Chlorophyll MDA content
1me index kg/cm’ g % conductivity /%  content // mg/L pmol/g

60 1.412 18.957 46.822 5.4 0.469 0.401 0.004

75 1.293 16.960 55.110 7.3 0.301 1.127 0.003

90 1.206 16.148 65.041 9.6 0.543 2.196 0.002
105 1.345 16.960 66.616 11.8 0.415 1.320 0.003
120 1.117 8.871 70.988 12.6 0.595 1.008 0.002

H12% 2 R, B 2R S A0 B, nl i PR AR 1 e S i
b S 5 R R BRI R AR, SR
LRER AT JRAGEE, YURPE PO R DA ; CAT 1
PEELSE ETHR BT R 3, BEE RS, X A
BLOTERRRE ) Je RIS 055 . SOD 1EME R B T R, UL E

Bk R B AR rp SOD 3 MR B 7RI R0 7 v A
BRI ER b BERE 198055 s APX {5 P 52 B i T B 8 1L
B BRI A K A, A P UM LR 5 3 . POD
EVESE LT A TR AR S KRR F IR O [ o E T R
AREE R F WA E R o

®2 RATREESSRNBEHIRONE

Table 2 The soluble protein content and activities measurement of enzymes before harvest

B ] VAR CAT 5k SOD APX {1 POD {1
Time //d Soluble protein CAT activity SOD activity APX activity POD activity
rme content // mg/L U/g U/g U/g U/g

60 0.003 269.727 214.984 158.658 35.321

75 0.003 399.080 93.803 137.393 141.374
90 0.009 80.641 31.098 18.690 228.755
105 0.006 199.681 38.057 71.732 48.501
120 0.011 86.025 26.200 13.677 44.759

22 R[5 6-BA RIBAIBIEIRAM  HE 1 WHLZL 6 R
[ B 6-BA 12 B BRAE B 350 BT 1 B, 25 F %) IR A:
BRRERE S IS R R, >4 6-BA ¥ EEA 10 mg/L B A% B AR XF
BF. 4 6-BA WREEELE 15 mg/L 5 BB T RE RN, I
JERaTRaE . AT UL, 6-BA &b AT L 22 SRk SR S 1
AR, GEAE R AT R SRR 7E 6-BA YR 10 mg/L Bif
RN

RICRAH G, — VA TG S R S 2 — Lo s )
F AR I RE IR AR . PR 2 WTL R IEH I 0L N R
M R A S5 M B 2 e R B8 LT R e TE
0 CTFAFHE 6-BA ZbH 5 M BRIERRIE B 22 T B3, 1
TP 15 d B BRIERORE BEAS e TR . X UEIHIE BRI 1) 6-BA
RIS ARAGAIRE 8 oM A A R o

&l 3 T Bl 6-BA WEERIHEIN, 7 0 d AbBRATHRBRE
AEXTHL 3RS FRE S L A 15 d, Bl 6-BA W JE AT

A% Hardness Il kg/cm?

g Tl 1
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Effects of different concentrations of 6-BA on the hard-

Fig.1
ness of kiwifruit
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Fig.2 Effects of different concentrations of 6-BA on the sugar
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Fig.4 Effects of different concentrations of 6-BA on MDA con-
tent in kiwifruit
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Fig.5 Effects of different concentrations of 6-BA on chlorophyll
content in kiwifruit
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Fig.6 Effects of different concentrations of 6-BA on soluble pro-

tein content in Kiwifruit
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Fig.7 Effects of different concentrations of 6-BA on the activities of CAT,SOD,APX and POD in kiwifruit
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TN T, PRI IH A S SR M T S B S g B 1)
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0, AR T O5 XSRS E . APX A YIE A A &
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Fr MU ERER, A LR TR AR, s e
HAMEPFER . IR RG-S, #7382 3,
1 B a7 DarireA S Wt RATVE €2 1| S i WL I 08
3 i

TZIIFFE R ISR~ S A €0 1% T i B PR AR X o2 1
TTINGLR AT, AE 300 °C A= 13 Fib 549,
600 C ALY 75 P 54,900 C It i 95 Fiib &9
T B Y SRR F IS R E IR BT IRk
BRI, R R FOR R 38 AR TR MRS N R & A 9
PAs R N = L L A B SR AR AR KK
HERZE B2 EI R R A S R A — ROV
HE AR Y, HoH 28R MR AR AL RS
TERR RN AR S 2R PO IR & ™ B R ARRE
FEHEFMEAHBRE, 25 LR, YL Py—GC/MS A X Ef
-2 JEURHIEA T 24 A3 HT , ATV S ) B T e AR e DR O
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