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Table 2. The effect of girdling and CPPU on the kiwifruit Hayward.
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Spring G
LB (g yls padl>
9.771® 6.86° 16.16® 9.64™ 55.83° 70.29° 108.64° R SR
Summer G
o5l 15 paal>
11.537° 6.83% 17.12% 8.54° 54.76°  69.24° 106.69° SR
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7.504° 5.34° 14.62° 10.36® 62.31°  80.32%  159.32® CPPU
el g,ls » 4il> + CPPU
9.233% 6.62° 15.64 10.04°  6519°  83.25°  174.22° R SR
CPPU+Summer G
L
8.116" 5.59° 15.22> 10.23* 54.72° 69.24°  108.036° >
Control

35 (63 e M Lo 3 0 Sl mlas 53 alie Gy b O gt 58 3 LSk
* The means in each column with the same letter don’t have a significant at level 0.05.
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Table 3. Analysis of variance effect of girdling and CPPU on the postharvest characteristics kiwifruit Hayward.

Sla ;P:-QL:‘
wry
Average of squares ] S sl
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Table 4. The effect of girdling and CPPU on the postharvest characteristics Kiwifruit Hayward.
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