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Effect of postharvest putrescine application on some quality attributes and storage
life of Kiwifruit (Actinidia deliciosa var. Hayward)
Zohre Rohi', Mohamad Reza Asgharil, Yousef Rasmi?
1- Department of Horticulture, Faculty of Agriculture, Urmia University
2- Department of Biochemistry, Faculty of Medicine, Urmia medical sciences university, Urmia,

Abstract:

Effect of different concentrations of putrescin on postharvest life of kiwifruit (Actinidia deliciosa)
cultivar Hayward at 0 + .5 °C was studied.Fruit were treated with putrescine(0, 1 and 2 mmol/L)
and stored at 0+ .5°C for 8 weeks.fruit quality attributes assessment including firmness, total
soluble solid content, titratable acidity, Ascorbic acid and pH was conducted at the end of storage
period. Putrescine treatment significantly retained fruit firmness and 2 mmol/L was the most
effective treatment in retaining fruit firmness.Putrescine also had a significant effect on TSS and
the putrescine treated fruit had the lowest TSS content. Putrescine had no significant effect on
ascorbic acid.effect putrescine treatment also had significant effect on pH and titratable acidity
and the control fruit had the highest titratable acidity.The results revealed that kiwifruit storage
life could be extended by putrescine treatment due to its effect on delaying the ripening and
senescence processes.
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