“ P: Ulrlolibpglelos SuS

Ol ol 5 a0 i 708 1S 19§ jou el 11§

M CabgS i g5 925 SBogmo CaninS 1 il o i anllng

HLel 5 youmwy 31 e (Actinidia chinensis)

r‘sJ.égk.\.z.oa Gowgd, ‘Yé"}‘i ol 300 Al 3L o,len
)| sl IS ggomitils)
Sl ey (S olsls o SLel pole 05,5 ol Lezsls ™
bahare.manafi@gmail.com : Jsiuws coiuws *

oS

Al Bpan oloj 3 oy 3 o 595 SBogas CuksS p (505 il Wilgi o cubloy o)
SIS ) Clalé g CudS 1 gad ilisko Jolyo 0 Wogas il p 53T (g3 cnl 5o ol ol
Wogmo culild 9 b5 51,8 anlllao 3 )50 (yaw) 51 g "' (oMb i 933" (5945 gm0 CuligS Ly
Wibs (Fluogas .85 el )y widn b alol b al> o A )0 9 (DAFB) J5 plod 1 ams 9, 11
9 JS dsiigy)l5 (IS 89l b Jidg,lS @ fdg S jlade ogme Cl (hw (Jolxe dele Slge vy
b g oIl Hlal )3 ogao (yduwy 31 gy o2 g Sl 2 loj 5O 2 Judg LS 4 uigiigy 5 o
w381 0ol Clld p Wogwo Cdl b g Jokxo dwls Olgo 3o 0gu0 god b pllem b oI 4 LES gl
Jokoro sl Slgo g cdly (b 31 3 o) 51 g Wl Clild 3 190 AT (9 Wogme (s S (o0 oy
Oliwo JBlas ol cllo g (DAFB) 5 plod 3l oy 39, 10 50 a5 o doguo .aiog 510,95 » 5 5YL
U comizmod .idgs 1o jLal 50 ol oduwy 31 g 1) BoS A pan glp (o0 18) Jogud b8 TSS
Olio w8l a5 gylosre jobay S5 Judg,lS 9 bhdg s afdg S (yljuo ogmo g0 iy
GO Sx0 Habay cogro (i Al po )0 Clloy Iy (2B (92T ogro LligS Ll S wdeidgylS
Woguo Coliloyr 51 (g aAbolidly J5' Judg IS & adghiig) 5 Comnd (e (F9ldd iz 2 il o0 a8
S5 29,15 4 aigii g )l o caiad Clbld py AL &5 (2 Bogao gy Ao po 53 Lol el oualive
S w6 5V
(2108 (5031 Badeii )5 (STl b Eal 0,5 CligS (9uS st ls lals

LVRV-FY

el I8 g cnS BB (ldS 5 (LS hassle) ol pl Jleds laylinl jo L 4 sl Slogas (555
@ ohaisle bl jlas 1) ps0 ol (695 (FITTVYVALY adgy o LS OYYD,? cuiS ) mhaw b (LS Ll
woladl o5 20)b 4 590 liwl 6405 Glogl 5l gob idu oS cul by ol icnl sols olais] s>
REVERINCINT SO IRHC U JORERINL SRS PRI SO JCASTINEH PRV AW
Jbe 50 455 bt cdlor dny 9 o 5l an lal (Glolo egme (o S (rizmed 6905 (VYAT plip) wms
OYAY ol o) canloass jolo lpl 5logue 5 AT, TIY 350 QY

(Actinidia deliciosa ‘Hayward’) "s lgsla" o3, Loz ;0 00l )15 S ()l (6925 08, (p Sede 05954
(Ferguson, 2008) <l osls plaizl g 4y ly 655 S ddei o )0 YO o3, cpl (Ferguson, 1991) il
o8y Yok 5yl yes g slen mab da ool s CuisS (o slaogee rils alawlsa Mo lpla” o3,
Actinidia chinensis ) Mb cubsS o3, (Caldwell, 1989) ogi oo arslis Modlpo o)l o 35

s :
[nternational 1 (\th National Horticultura
Conference '_Ea Seience ( ess of Iran

September 4-7, 2017, Tarbiat Modares University, Tehran, Iran



Jlg“

Ullolibpleslos jSuS yuonsg

Ol el il e o g iy i 0BURS1S AT jgu el 111§

o

e

S
i

Ol ogee ey 9 Eob (lej 5d Cadligeg S & Sy IS b 9 ST L8915 (h0g Lo L 4y (Hort16A
¥ Loy g o)l 6,5V o ,Shes "o leola 3, b aglio o o3, (! (McGhie and Ainge, 2002) coul (g ,n0 b
50 ol els a8 0o p0 A-VF sgum i S e Sl oy j0 oMb ClisS b8, sl Ml pl VIO
w8, b o8, ol 3OS (Richardson, et al, 2011) 0gd co Coliloyy do ) £IO w8 L o)lgle o8, a5 el J>
5 Oy Oloj 0 SdeS (b S5, SIS g Cemgy 0gee Cemgy A laz Sggen 5095 (pAlS 4 0 )lnla
{Richardson, et al, 2011) 545 o0 bgsyo o\l slogad a4 blaie 8,; Cangy S,
S n w3l sladle 1o @z S el o lnla” 555 o0 5 5 ciS 45 (6505 08, nete Olrl 50 039!
5o Lol Lailonged caildg e 30,8 CuligS b Db ClligS 4 a5 Koo sland, oS 4y pladl 645 (slooaisS adgs
5 (Hortl6A) b =uissS oF, o0 il 5l lnl 10 0s2ge oMb ClisS lacaiss) dusy oo i 4 Jos
Sbls 658 g5 pl GBauSobsjl Bb Sl ol e all sael cassas 5 slalgls ol
B3 oloj b bl jo (oMbl isSan Koo Bk 5l g wims e plonl ol sladled adye b bLsyl o ) (slos s
Obey et Sz Wogee (ol ind Eol Buion (ul )3 S (e 4 0 S92y Lo nl CuBlop gy

o sogy 9 Sl

ssbaie Gl sl aelys Izl e (LS lel cad ol ailiwl plew ol )0 @ly )l 655 EL 5o gl 0
Axy 59, V)0 beoges culils g4 ,5 .ol bl (Actinidia chinesis) oMb oS cuigi) (95 <o )0 alol ¥
ax a0 5 1SS A o A slaws 4 LSS 5, Ve Shey Jelsd b g el 0050 (DAFB) IS ples al> o 5l
Lu) 0gu0 uﬁl.u ‘5~‘LMJ asle ‘S'L».@D.aa? FUER W J.D...uo QM oKl ‘:L&l) ‘njl.c oliw)Lo)] L Lbog.:.a W‘Q)J )‘
Je89,15 b Ldg 5@ J8g,5 lade o jiegiS,8) olfiws I oolatwl L) Jaloeo duls dlge duojo ooy g olSKiws
ogee Ol 5l 9 Sl oy 53 ()1 @0 0) ogee SulsS CBL )0 (Fragidy pSel) S W99 S 5 US
Siles dulie 5o Lo g 40525 SAS (g Lol slal33le 5 b imgh cpl 5l ol slaesls o (5 uSejlusl b
2 bl Tukey (yg031 b laools

(SSC) Jolxo vl g

g <ebloy ley 40 (SSC) Jslowe dul> slas (lie 1 (5525 go5 Jol o 0l ylid baosls il lg 4y 5o gl
Lools olas bools (1Sl dulio () Jouz) Cunl ails wo 0 S Jloixl mhaw jo (5,10 sinn J.uL Oy Al 10
G i SSC ils 3 yloy 0 a5 slrogre pizmon .28L 158l (g lo s jabay SSC (5 00 god &8 iy
SSC Jalam a5 oy olas L8 cladss (VYD) wsls slas 1) 63V SSC 0 sy 5l e (4 VIY) asisls
0dls Culilo 1y DAFB V09,0 a5 obbogs 51y coplply all co 0o )0 VO o 5l s (6905 0900 53 18
Q‘).».A u.:).syla ] 009 Qlfwd)m 6‘)“ J}»BJJLQ JSL.\> )‘ st SSC u‘).uo LQ:;M‘»)).: ).’Lw 5o u.\.?és.g
(YJ92) Cowl 005 DAFB V0 Jn piieds Culils 50 oy > o g culo Loy ,0SSC
oguo <L Shuw

)‘ U= 9 w‘é)a uLo) )9 09w uSlJ ‘5..0.»; » Lmow 5.04 9 &5.1; 4> ,0 als UL».MJ laosls w)l-’)‘j AJ)DU csLu
Lol las osls nKilee avglae () Jouz) cunl ails voye S Jloixl mhaw jo g s g ]AJL O

UL") 5 aS ‘Ssl.(ba}.uo Oyeimodd | =L.9LJ w‘;ﬁ‘ d)bw )5.‘944 0guo usl.: ‘sﬁ.‘-ﬁﬂ u‘).uc 0gus 5.0.: “9)“,....:

g1 p
International £ Atk National Horticaltaral
H Conference t”ll';a. :I.I.--I ( o5 -II Lian

September 4-7, 2017; Tarbiat Modares University, Tehran, Iran



Jg”

Lol s JAAS i
Ulllebpgle G los )SaS o sg

Ol sl o S pi 0Bl (9§ g el 11§

|

iy
i~

(YJﬁA}) A suaalie DAFB Y04 ) (‘0)551.»5 Y/V) u\.\.u..:) 4.1.’>].A 9 (r:)fju \ ‘/f) w‘bf ULQ) O 09a0
J5 gbea Judg,ls

o 3 o ey 35 S 5D @b lS olive 2 555 3ai Jolye o s Laosls (il fy e gl
Lol glad ools Sl dnlin () Jaaz) ol ails vo o & Jlio! mhaw (o (5l s ),.ab O
Omb Bl 1Al o) 5l g SBlap ploy )0 ylosme pobar SS9 b adg S (liee 0gee gei iy
- (Y Jgaz) ol ooolice DAFBYOR o al> o 0 o2 g Colilo g log 0 o0 JS 9b @ 89,05 lie o0 5
J5 a8

o JS S sBe)l5 Glime 2 655 Sl loj 45 ogee sl 5 ges 4z 0 ol (lis Waosls (i g 45 s
s 0 Jguo) canl atils aoys o Jleis] mhaw 58 ()l cime b o, dlo e 10 w5 cuilyy o) o
low Gildl gyl sme jobay cllsy 5l > e ;o oMb ClisS (695 soge JS AuSeiis IS aS ol lis
<bls y DAFB YO B AYY 0 Sloj alold o eogas a5 ol csmlice oy JS a5ei3g,5 olime o 5YL 0,5
5 95 4 JS a9 )5 o

Oley 5o U5 U815 4 IS )5 S 1 (5505 0gee 503 Sl 3l LaS Wosls iyl 4525 b
Q593515 G (V) Jguz) el ails woj0 G Jloixl o 5o (5 )lo sine )...,b Oy A 0 0 00 g udlo
Eo al> po 42 4 plmogao (yemsy Al o 53 Lol (28,55 )15 0ge o al> e 5l o utlo e o Judg IS @
o oV (7 Jpiz) il i |y 6,V S S lS 4 aipis)lS carmd iy 505 Seslaged
28 0g pleoge 4 by (V/F0) rogee oum; 5l g 9 CIV) Sllop Gloy jo JS Jd9)lS 4 adoisy)lS
s cosls y DAFBYOA al> e

oge () g SIS p log 1005 CbgS (695 egae A Sleogas il )ly 45 - ) Jeo

S sy S
Jdo,I51 S
I

I I b a FYVORRE ool

e VOIFT AEFER YAFST VERATT YYANYS YEVYSR & xeSegail s
VYYes YO YANDT NS YNST YEY YYFYSe Y 0500 305 J>l 0
g3 J>lpe x o

090

MTAR R < [OA** AIY &= Y AR AR INAARS Y

YVIEA AYY FIYA a8y AaQ /0 YIA Sl s g

st srnationa s G
i [ni I H}H.:I..Elll:l-!l_.-( | -. ultnral v

Conference 5 of Iran

September 4-7, 2017; Tarbiat Modares University, Tehran, Iran



Lol s JAAS i
Ulllebpgle G los )SaS o sg

Ol sl o S pi 0Bl (9§ g el 11§

e ey g Slldp log 10 0,5 ClgS (695 ogae A Dliogasr la Sl duglie -V Jgax

Swsts)lS S amsSe s IS ddss bl a Jdo)ls 28l i SSC e Jole

Judg 57 (mg/gr FW) (mg/gr FW)  (mg/gr FW)  (mg/gr FW) (kg/cm?) ) 0 guo
sl g ol

- [50° Y/o° v/af y/vd \/5° #IAC £/0! AR

- IPAC Y/yed /e ye Voo ye \ils VY

- [FAC Y/yed y/yeh V3¢ y/gef v/o° FIAI \YE

- IYe y/yed v/veh y/acf iyt AIgP f/A T

- JYe /e v yyef iyt /v® f/A \YA

- jpyed /e yv/qh yyef iyt /o8 o/h VFO
Nis Ve AR Ve yvf q/yab o/4ah VOY
. Ive V/ve VN Ve - A8 ) /F2 A 104

Oy 5l o

<y vio© IS o \lAs <IN a/of AR
ArS v/aP AP f/ob Ak A RYA o Ny
</§d Yo vie fiv® Y/qbe V/Fe Vel5e \YE
[0 \lAa #109 \la Y/A© VIA® V1/od Y
- 100°% ¥y gINe Vige v/ed yde Ve YYA
V- AP ¥y t g V/gef vIyde VY/0° VEo
V-oP v/aP A& \/§TE VY AR YA L VoY
25 YIvbe VK Jis -1oh vive Vi V04
&L

Caldwell, J. 1989. Kiwifruit performances in South Carolina and effect of winter chilling.Clemson
University, Clemson South Carolina.

Ferguson, A.R. 1991. Kiwifruit Actinidia. Acta. Hort. 290:603-653.

Ferguson, A.R. 2008. Actinindiaceae, p 1-7. In: J. Janick and R.E. Paul (eds.) The Encyclopedia of Fruits
and Nuts. Cambridge Univ. Press, Cambridge.

McGhie, T.k. and G.D. Ainge. 2002. Color in fruit of the genus Actinidia: carotenoid and chlorophyll
compositions. J. Agric. Food Chem. 50:117-121.

Nishiyama, I. 2007. Fruits of the Actinidia genus.Adv. in Food Nutr. Res. 52:293-324.

Richardson A. C, H. L Boldingh, P. A McAtee, K. Gunaseelan, Z. Luo, R. G Atkinson, K.M David,
J. N Burdon and R. J Schaffer.2011. Fruit development of the diploid kiwifruit,
Actinidiachinensis, "Hort16A’.” BMC Plant Biol. 11: 1-14

i“‘[lnlvm ational

Conference

10! .:uu al !!. ticultural Y

a5 of Iran

September 4-7, 2017; Tarbiat Modares University, Tehran, Iran



= ol us| )6.'159_:.5_1;._.-‘-4 25
? = alJ.ll bs!;.cbpgl.:bloo |S.AS' e AT

EHC 2017 gl el g o0 vy prelBuials 195 100 e 11— 15

The Effect of Harvest Time on Fruits Quality of Flesh Golden
Kiwifruit (Actinidia chinesis) Genotype after Fruit Ripening in Storage

Bahare Manafi !, Mahmood Ghassemnezhad?, Yosef Hamidoghli3
'MSc student
23 Associte Professors, Department of Horticultural Science, University of Guilan, Rasht, Iran.
*Corresponding: Author: bahare.manafi@gmail.com

Abstract

Harvest time can influence on fruits quality after ripening and during consuming. Therefore,
in this study, the effect of harvest times during different fruit developmental stage on fruits quality
and flesh pigment concentration of golden kiwifruit genotype was studied. Harvest fruits were
began 110 days after full bloom (DAFB) and continued over 8 stages with one week interval. The
characteristics such as total soluble solids, fruit firmness, chlorophyll a, chlorophyll b, total
chlorophyll and carotenoids and the carotenoids to chlorophyll ratio was measured both at harvest
time and after fruits ripening in storage. The results showed that with progressing fruit
development the soluble solids content and tissue firmness increased. That means, delaying in fruits
harvesting was resulted in higher fruit firmness and soluble solids content. The only fruits was
harvested 159 DAFB had the minimum acceptable TSS (15%) for consumers after ripening in
storage. Furthermore, with progressing fruit development the chlorophyll a, chlorophyll b and total
chlorophyll content was significantly decreased. The total carotenoid content of golden kiwifruit
flesh was increased significantly postharvest and during fruit ripening. However, there was no
significant difference was found for fruits carotenoid to chlorophyll ratio immediately after
harvest, but after fruits ripening, the higher carotenoids to chlorophyll ratio was found in the more
mature fruits.
Keywords: Golden Kiwifruit, Physiological Maturity, Carotenoid, Nutritional Value.
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