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Abstract

A research was conducted to investigate the effects of heat treatment on quality and storability of Hayward
kiwifruit in a complete randomized block design. For this purpose, hot water treatment at 47 »C for 5, 10 and 15
min was used. Treated and non-treated fruits were stored at 0 °C for 4 months. Physicochemical characteristics
of fruits such as firmness, total soluble solids, titratable acidity, polyphenol oxidase activity and sensorial
properties were evaluated during storage. The results showed that the effects of heat treatment on fruit quality
depend on the duration of treatment and storage time. Hot water treated fruits had more firmness than control
fruits. Total soluble solids was higher in treated fruits. Titratable acidity was higher in hot water treated fruits for
15 min during storage. Polyphenol oxidase activity was affected by hot water treatment, and decreased with
increasing treatment duration. The results of this research showed that treatment of kiwifruits with hot water
before transferring to cold storage can maintain fruits quality and prevent unwanted harms during storage.
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