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Effect of harvesting time on some physichochemichal characteristics of kiwifruit cv Abbott 
during storage  
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Abstract 
Harvesting kiwifruit at suitable time resulted in prolonging storage life and keeping quality. At this study, 
effect of harvesting time on keeping quality of kiwifruit cv Abott during cold storage was investigated. 
The first harvesting when conducted that fruits  TSS was reached 8.5 and after that  fruits harvest 2 stage 
more with 3 days intervals. Fruits were placed at 0.5oC and 85-90 RH for 6 weeks. The charecterestics 
such as water loss, firmness, TSS, TA, TSS/TA, vitamin C, pH, EC, Skin and pulp color index (L*, Hue 
angle and chroma) and total phenolic compounds was evaluated at oth, 3th and 6th weeks storage. The 
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Results showed that, fruits harvested at 3th time had lowest water loss during stoarge. Pulp L value was 
increased but skin L value was decreased during storage. Also, skin chroma value was decreased thus no 
significant differences showed skin hue value in all treatments. The highest TSS/TA was found  with 3th 
harvesting time and 3th weeks storage. The first fruit harvesting date had highest firmness than other 
harvesting time. No significant differences was observed among treatmemts for total phenolic compounds. 
Key words: kiwifruit, harvesting time, fruit quality, postharvest 


