Al — bl g 3l e ($5999SS 9 siales u}{.«f oliils AYAA olo yui YO vYY _Ull"| ssl..cb r:,.l.: o,S..S" Ol

slaslas b Glan s 50 095868 (oliand 5508 s 5 bl 5l Gy (S sy JHIS
=1

() G 4l 9 (1) @0l () paiio (LS Slg
SALC s_)LJb 9,49 -y ‘)5..; h_)LnS)A ;_JLQM An g0 ‘SAJ.; uLm 9@: 9 QM oKiils ‘5>L~:L f:9l'c Lglrfo 652.....\‘.) -\

Ll 5 JEs Jom dsb 53 A4S Sleogar bis 4 (Sa 3)lpls o35 00 D3 SeaS My s Cuiiye
w28 S G pl 5o S e ol e 4 g DL (oladl bl gLl gl len el a5l
3 bl 350 o AS Slo et 3 g 5 slen Jolse anmy 5 358 51 Sl g 0 KT oo o
Jslowe Lo g Ble & Jlail e o205 Jome 53 2 des V=Y Gas w0 Flosw 5 5l 51 ey NGRS
O+ f0) o KT L3 (sosebsd b ol atia av 3l day Ldd (6l (5 1S S Sla S (S5l Ol s
IS e dcsle Y cadd) i S 3l e L asjles aids Ay b Y Sl w4 (B8 ol a5 00
(oo b Lo oa lade O 53 (5y5ab58) dald Slad ol pon 4 5 odd luats a8l 5 5b o a3 L)l SO
LA 5 & Glaaia s ad Jame (Aoss AO-Qr ol Cosby 5 51,8 Sl oy 0/ (les) ailss
PH C opeliys TSS/TA TA TSS (S35 Gas (i (ks casimsjl o Olimr Slis (5,54 g5
= s (5 Se3lul dals b awslie s (L*, @*, b* and chroma) o e o2 8 5 cov sy S5 slaasls EC
LY 58 laia 3 ohp (Showy Ger 5 Slals Ol 5Ll sy dald ol Y ascessl Of Ol sls 0L
el S gl .ty b Ky e UL B Ll b SRS Il 3 o g i (68 sl (g Sedir b
Ol et TA 5 pH EC slie .2l a5l Sloylileyss Jsb 53 C sl s .ooils e alaly o g0 i L L

A anlS 6 ge oS Sy (S Ol 3 Lol izils 6 b

Ml;-bf.-t c&Wﬁﬁ c&) céjf.m.sl;- &S ‘fjij c.})\ﬁlﬁ 641.15 6\.M3|,

4adls
S35 o3 So5L1 sas o liS spdous Jolss o Sodes 3l ($5S (S Sl Sty logar 55l sla Sty
el 5 DUl ey IS sl plasd 3lsn S pme s SBT we) 3 DS G jme AT o
Sl Lado (gl 5,5 ks Il o 53 5 Sss 3l ane s Sl b el Bl LT W e (G555 508
GAeSE KS wlbts 55 6S Gleose Sy Jole o SSU kst 5losjls sy Bl Y e
Sb sl e VAAY Jle s (7)) s e s (sola,ll 5l dm atis 0-VY N gens oS ool (Botrytis cinerea)
53) obsS ke 4 g’)f&j Sl LIS U3 3 8 s eslinal OIS o ) (S IS S @f&j slasles

b oialesl ) (F) ol Jign baoses gy sadsbe S saaY sliolen Jolse 55 W (i3t A

YYA



Al — bl g 3l e ($5999SS 9 siales u}{.«f oliils AYAA olo yui YO vYY _Ull"| ssl..cb r:,.l.: o,S..S" Ol

S35 boles pl S0 oo 5 LI s (S sl s alse (505 O e glos ol J ) St
BE 6}..5[;— A_{.:Swj Ju')) QJ)AJ LS QKA‘ e 90 gan u;-)l;-) LFL"-‘: &Wﬁﬁﬁ oliseo Q‘ﬂgﬁ

b g, 9809
Joe 53 e e V=Y Gas o s 5 sl bl g OlS e Sl dn g 53 #ly (65 FL 1 LS 5l
o Sy LS (Gl (S (S GlasdeS Sl Ol s Tl Lo 55 o e ale 4 Sl Joee o5
S ks ansles AiB3 A T Y Sle 4 (315 Sle ax,3 00 500 XO) pfvjﬁ Gosab s bl Al aia
5ol Ghodins A1 ib a3 (oge Fr (ul an) Ll SO 51 G (el Y 2 dS) D Slis
Casby 5 3LS Bl amys /0 sles) Wlts w4 (s b bos o lade T 55 5554k 58) dals Jlag ol pen w
wluls (ascwsl Of Ol Slio (6, Swses LA 5T & glaatis 3 . lis Jaze (Lo)s A0 s
(L*, ope i85 g S5 slaatls EC pH (C sy s TSS/TA TA TSS (S5, Gos o st

L (g, Seslkl aals L awslis j> a*, b* and chroma)

oy mli
S dzils ascews 31T 1 A0 05y SRl Ao Y ossde s Jlasl Gles ¥ o ST o 45 lae e
S 3w o gles b il 550 50 35lnls 655 Sbese bl s s ali il o L
53 o VOY Culg 5o 5 A ida P s Aoy /AT w4 (ol Ll adl 5, Y s Ao s T 505, eSOl
St ok 4 VY 58 lawtia 53 o Sdewn Ges s Slals Olpe 51T 3 (ool paised 1Y atin
2GS e 5 e 53 0B B 5 (608 SU e Sy o35 e oSl b i 53 A (58
SEVE AV WY CS 5w Y B s o Sl i Ol 45 s sdaline 51 S Sl a5 i gles
5 el sl 218 s cdls b Ly, 0y 0L B Ll 3l 2alS 1anl 53 e g i (0) 55 Ao Y/
S8 (Y Ay VY wida 3 YVIY 5% atda 53 550 OV/A & (5 53 MUY lose i Olsee 144V Jlu s O Ses
05 gl 355 48 0 3L 53 il A Sl amm 3 5 et 2B nl sl sl 585 o 5 el SOT gla e
ool e daly g iw LL® (axls JS a8 o (S ke s o 3 1 e Oy 5 S g
Ol e s 53 ol axils (g piy 50 Of Cilises glalos 4 o L Olse 55 (gy5abge Oloj ey oo a5
Jsb 53 oS 50 OY/04 s 0bey Lo Sialesl cpl 55 a5 (V) 5 cilsp Obey o #8758 1, b S L*
SSel b ks 53 il Jrall Sl eyss dgb 53 € el s 3l (2alS YY 550 4 0T Ol (551351

yvAa



Al — bl g 3l e ($5999SS 9 siales u}{.«f olidls AYAA oLn)....J Youvyy _Ull"| db.cb ‘091.: o,S..S" R v e

S ol 3 el Sl L bl ) el &S il RIS 6 S LS 53 0 /T w4 as ko sles 3 ele
deils b s ol s TA 5 pH EC slie (V) Kles el

@L:.a

1. Amodio, M.L., G. Colelli, J.K. Hasey and A.A. Kader. 2007. A comparative study of
composition and postharvest performance of organically and conventionally grown
kiwifruits. Juornal of the Science of Food and Agriculture. 87: 1228-1236.

2. Bautista-Banos, S., P.G. Long and S. Ganesh. 1997. Curing of kiwifruit for control of
postharvest infection by Botrytis cinerea . Postharvest Biology and Technology. 12: 137-145

3. Cheah, L.H. and D.E. Irving. 1997. Postharvest physiology and storage of tropical and
subtropical fruits.(ed) S.K. Mitra

4. Fallik, E., 2004. Prestorage hot water treatments (immersion, rinsing and brushing).
Postharvest Biology and Technology. 32: 125-134

5. Poole, P.R. and L.C. McLeod. 1994. Development of resistance to picking wound entry
Botrytis cinerea storage rots in kiwifruit. 22: 387-392.

YA



Al — bl g 3l e ($5999SS 9 siales u}{.«f oliils AYAA olo yui YO vYY _Ull"| ‘s’b.cb ‘0915 D,SJ.S" Ol

Control of postharvest decay and physicochemical quality of Kiwi fruit in cool
storage with hot water treatments
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Abstract

The success in Kiwifruit production particularly Hayward dependent to maintain of quality
characteristics during storage and transport. Also storage rots cause serious economic losses in
kiwifruit. In this study, application of hot water for the inhibition of pathogen infection and
increase in fruit quality have been examined. In first, fruits of Hayward kiwifruit were inoculated
by applying B. cinerea conidia to wounds formed by removal of the pedicels. After 3 weeks,
fruits were treated by the immersion for 2, 4 and 8 minute in warm (45, 50 and 55 °C) water. All
fruits stored at 0.5°% and 85-90% RH for 18 weeks. The samples had taken in 6", 12" and 18"
weeks and measured water loss, loss, firmness, decay depth, TSS, TA, TSS/TA, vitamin C, pH,
EC, Skin and pulp color index (L*, a*, b* and chroma) of fruit compared with the control.
Results showed, water loss rate increased about 2 fold of control but decay depth and loss
prevented very significantly specially at 6™ and 12" weeks of storage period. Firmness decreased
firstly but have a constantly rate till end of storage. No significant differences occurred in
TSS/TA and pH variables. Generally, L* parameter had a positive relationship with firmness.
Vitamin C increased during of cool storage. EC, pH, and TA parameters had a constant changes
during of storage but pulp greenness (a*) decreased.
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