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Table 1. Results of variance analysis of qualitative traits measured in Kiwifruit.

AW o b o & ol s - J{G s S “’)3_ e ct‘
Antioxidant o=k Ascorbic Jslome &2l
N . TA Treatment
capacity TSSTA  acd TSS df
. LJ" L}
7643.300%*  1.867** 54.694** 5480.923**  438.667** 3 SR P
Storage period
il Ol
37.440™ 0010**  0.035™ 0.653™ 3.520%* 1 R
Harvest time
392.718** 0.026**  7.921%* 0.907™ 0.653™ 1 =
Cultivar
Solasll oy 93 % Sl s Ol
146.753** 0002  0321™  79.937*%*  4.336** 3 . :
Storage period x Harvest time

5yx s Ole
200557 0409 59276%% 26307  11603%* 1 PO
Cultivar x Harvest time

wox ool 0y

342.320%* 0.007* 12301  75.339** 0.631™ 3 ) )
Storage period x Cultivar
w2 X Gkl oy pax Zudls 5 Ola
Kk * * e kK
68.735 0.001 1.357 385.382 6518 Storage period x Cultivar xHarvest time
o
11.650 0.001 0.336 2.253 0441 32
Error
Ol il s 2
11.072 4758 6181 3.844 3710 e
CV%

s o QL 1y (g ols pme pde NS 5 0/0) 5 0/00 CE.N BENTSIPEY RNV P
ns, *, **; non-significant and significant in 5% and 1% level of probability, respectively.

(555 g 53 0dd (5803 INI AS Sleo gea 05, 5 (MR Dike (Zudlsy Loy 1Y g
Table 2. The effect of harvest time, storage period and cultivar on qualitative characteristic measured in Kiwifruit.

ST 5T o b R caFld kbl Bl L) s ey s Ole .
D
Antioxidant Ascorbic acid b Jgloes S Storage Harvesttime . .
capacity (%) (mg/100gFW)  Ts55/TA TSS (%) TA (%) period(month) (Brix %)
58.217™ 21.166° 0.174"  9.666Y 78.3337 1
53.451° 10° 0.339¢ 16° 40.666" 2 9
22.927" 4.766" 0.540" 18733  34.666° 3 b
4.800" 3.766" 0.814°  23.733° 29.166' 4 g
63.316" 20.666° 0.149"  11.666" 55.666° 1 o
43.033¢ 70766' 0.556%  16.500° 29.666" 2 19 ‘€
1.785%" 4" 0.792"  19.533° 24.666° 3
12%" 3 1.284"  26.533° 20.666" 4
57.671" 18.166° 0.123'  9.666° 78.333° 1
25.749° 4.133" 0.544"  16.666° 30.666" 2 9 T
10.935¢ 8.800° 0.789"  19.933° 24.500° 3 g
5.803" 7.800 0.927°  24.066" 19.666" 4 )
73.662° 19.500° 0.174"  12.266' 70° 1 =
29.864° 5.866° 0523"  16.833"°  32.200' 2 19 &
13.051¢ 8.966° 0.604°  18.066" 29.933f 3 3
7" 8.400° 1.390°  27.333° 26° 4

A ls e Lol e sl Ao 55 0 Jlex] Ck“ﬁ Soslane g > glyls &5\.&:‘-’,;&\,_.» Osiw A 5>
In each column with different letters mean significant differences at the 5% level with each other.
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Table 3. Results of variance analysis of some qualitative traits measured in kiwifruit.

S S 33T am s St e
Firmness Phenol df Treatment
1,Ul e
314.971% 5857.183** 3 SR
Storage period
2.050%* 2610.632** 1 S o
Harvest time
17.376** 1019.142%* 1 )
Cultivar
ol eyg3 x Clls  Ole s
*x
1.347 8.155ns 3 Harvest time x Storage period
464™ 41.906%* 1 (B x Sl Oles
0.46 941.906 Cultivar x Harvest time
0.158** 118.646* 3 xR ur
Storage period x Cultivar
0.328"™ 67.828" 3 P SR e o b
' ' Harvest timex Storage period x Cultivar
o
0.156 28.363 32
Error
IG5 POV Y
9.777 6.613 S
CV%

.M)@ olis b 6J‘>L;.J.A r.LD nS) o/ 9 /00 Cik,_« BL) é_}‘)bg'u g,._gj.vA.v EL RS
ns, *, **; non-significant and significant in 5% and 1% level of probability, respectively
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1- Pectin Methyl Esterase (PME)
2- Poly galacturonase (PG)
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Table 4. Effect of harvesting time and storage time on the firmness of kiwifruit.

Gl) S e
Storage period (month)

Firmness (kg)

(Harvest time) .l » ol
(Brix %)

12.416°
2.116°
1.500°
lf
11°
1.980°
1.450°
0.950

APOONEFEPDONDPE

12

Al e b ls e sl A3 0 Jlez| Ck“ﬁ Soslize Gy by Gl Sls O g2 a3
In each column with different letters mean significant differences at the 5% level with each other.
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Table 5. The effect of cultivar and storage time on phenol and kiwi fruit firmness.

J G 0 S5hS) i (ole) (5,1e55 e o

Phenol (mg gallic acid/100 g FW) Firmness (kg) Storage period (month) Cultivar

91.388° 10.750° 1

79.694° 1.450% 2 <l

71.277° 1.050° 3 Abbot

61.318° 0.550" 4

110.027° 12.666°% 1

86.083° 2.646° 2 3l

76.972% 1.900° 3 Hayward

67.458% 1.400° 4

Al e b ls e sl A3 0 Jlez| Ck“ﬁ Soslize Gy by Gl Sls Oz 33
In each column with different letters mean significant differences at the 5% level with each other.
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Table 6. The effect of harvest time and cultivar on the amount of phenol in Kiwifruit

e Sl 0l 3]
Phenol (mg gallic acid/100 g FW) Harvest time (Brix %) Cultivar
64.115° 9 <ol
87.724° 12 Abbot
82.190° 9 slsla
88.080° 12 Hayward

A ls e Lol e sl Ao 55 0 Jlaz] Ck“ﬁ Soslane Lo > glyls &5\.&:‘-’,;&\,_.» Osiw A 5>
In each column with different letters mean significant differences at the 5% level with each other.

b osl o, Foml @bl & eas Sl e Sl 5 el oS 2 035 9 s 0L S
ol o e (s il 0ley) 3ol ple 055 4 o i mls g 3L (K/Ca) proly 4 S
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Cils Ol 5 alple (B, (648 ose 3L o 53 00 Ol 51 52w VY K s b cdls
03 eedS med Jl Sy Oles 4 Cd g 030 03 sl oo 4 K s Lol Ol
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Table 7. The variance analysis of some elements in kiwifruit.

oIS @ ey el S ol3lam s GRS} Ct.»
(K/Ca) K) (Ca) df Treatment
Csls Ol
9.042* 15510.987** 3675.000** 1 .
Harvest time
1.316" 674.274" 408.333" 1 r
Cultivar
5y s il ol
4.728** 156.717" 4408.333** 1 P2 =B O
Harvest time x Cultivar
Ut
0.324 197.106 266.666 8 E
rror
Ol s o 2
23.081 6.398 15.931 S
CV%

ans o QL 1y (gola gma o de NS 5 /0 ) 5 /00 Jloz] Cla.« D3 Ll e LS Jay e g %
ns, *, **; non-significant and significant in 5% and 1% level of probability, respectively
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Table 3. The effect of harvest time and cultivar on the amount of tissue elements in kiwifruit.
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Table 9. Correlation between the kiwifruit measured traits.
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ns, *, **; non-significant and significant in 5% and 1% level of probability, respectively.
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