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Abstract

The main factor of postharvest life lossin kiwifruits is improper tree nutrition .In this research, fruits were

harvested 10 weeks after full bloom and in the commercia maturity stage, from 70 different kiwifruit
orchards under different nutrition management in the east of Guilan province. Immediately after harvests,
content of nitrogen, potassium, phosphor, calcium, and magnesium in fruitlets and mature fruits and also
tissue firmness of fruit only in mature fruits were measured. For determining the storage life, mature fruits
were transferred in cold storage and after 105 days, content of fruits tissue firmness. In mature fruits, the
results showed that there is a significant negative correlation among fruit tissue firmness at harvest and
after storage with the content of nitrogen, potassium, phosphor, N:Ca, N+K:Ca, K:Ca and K+Mg:Ca
Furthermore, the equation of discriminant function showed that variables of fruit tissue firmness after
storage, K+Mg:Ca [N+K:Ca [N:Ca K:Ca ratios have highest correlation with discriminant function. In

conclusion, the results showed that kiwifruit mineral elements content and their ratio after maturity can be
used as an effective factor for evaluating postharvest life and the quality of kiwifruits.

Key word: Tissue firmness, quality, kiwifruit, fruitlet, mature fruit
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