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Table 1 Effect of year on physicochemical properties of kiwifruit (‘Hayward’) during cold storage

TSS/TA (%)TA (% berix )TSS (Kglf;g‘fc‘:/’zfmz) Wel%ﬁ};)loss Year
651043 b 182:0.1 b 11842063 b 344:043 a  7.84%1.14 a 2014
6756042 b 198:0.1 a 13265063 a 2924058 b 7512079 a 2015
$48:049 a  1.56£009 ¢ 13114061 a 193:0.53 ¢ 5584121 b 2016
111.717 4.44" 58.60" 119.49" 107.55% mean square

Within each column, means followed by the same letter do not differ significantly at P<0.05
*signiﬁcant at P<0.05 and **significant at P<0.01
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Pre-harvest fertilization method

Fig 1 Effect of different pre-harvest fertilization methods on kiwifruit (‘Hayward”) wieght loss during cold storage
Means followed by different letters are statistically different at p <0.01 (mean square: 6.53*%*)
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Ascorbic acid (mg.100gr-1)

Fig 2 Effect of different years on ascorbic acid content of kiwifruit (‘Hayward”) during cold storage
Means followed by different letters are statistically different at p <0.01 (mean square: 2873.07%%*)
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Fig 3 Effect of different pre-harvest fertilization methods on ascorbic acid content of kiwifruit (‘Hayward”) during
cold storage
Means followed by different letters are statistically different at p < 0.01 (mean square: 78.74%%*)
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Table 2 Effect of year on color indexes of kiwifruit (‘Hayward”) during cold storage

b* a* C L* year
33.99£145 b -12.46£0.92 b 35.88£1.91 b 53.02+1.78  af 2014
35.6+1.71 a -12.66:0.99 b 37.8+1.87 a 51.16£193 b 2015
32.63£249 ¢ -10.15+1.93 a 34.4+2.74 ¢ 49.79+3 b 2016

212.94™ 186.69™ 278.34" 252.28" mean square

Within each column, means followed by the same letter do not differ significantly at P<0.05
*significant at P<0.05 and **significant at P<0.01

Table 3 Effect of different pre-harvest fertilization methods on color indexes of kiwifruit (‘Hayward”)
during cold storage

b* C Pre-harvest fertilization methodas
34.39+ 1.96 ab 36.42+2.08 ab control (broadcast application)
3407+ 1.87 abc 36.09+2.18 ab fertigation
3444+ 1.17 ab 36.52+ 1.39 ab localized placement

34.1+£2.16 abc 36.12+2.58 ab strip
33.38+2.11 be 35.2+2.58 be broadcast application + foliar
33.15+2.17 c 34.77+2.70 c fertigation + foliar
34.3+1.87 abc 36.38+1.94 ab localized placement + foliar
34,76+ 1.75 a 36.71+ 1.93 a foliar

10.70 16.82° mean square

Within each column, means followed by the same letter do not differ significantly at P<0.05
*significant at P<0.05 and **significant at P<0.01

LeA


http://dx.doi.org/10.22034/FSCT.19.126.401
https://dorl.net/dor/20.1001.1.20088787.1401.19.126.3.4
https://fsct.modares.ac.ir/article-7-43660-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-05-20 ]

[ DOR: 20.1001.1.20088787.1401.19.126.3.4 ]

[ DOI: 10.22034/FSCT.19.126.401 ]

AFR J\JJA N 092 AY1 e)l.«.:a

§5 A
o asr (b 655 Sbo e JS J Olie 45 3 Ol 8
JS U Ol oy olsme 56 s B, Js s ooslie
aolie (8 Jpd) ot 6155 e e Ll 5 Lo pee
S by Ol bege B Ol s Jle G sl Sils
Slaese 53 (5 055 05 2 S S /0N JS 3 i
Olsen o feS 4 J 53 A atalis 48 L s 0k bl
39 (505 o8 p e Ghe Y)Y Jle @ by

(& Jsa=)

Lo Ol o K Caplidl ams oliasOls Loy S il
Slaogs sl Ly il [YA] aili o bad o 05 i
el ol SIS YUY 510/ (S 5w S £ ko)
P53 BAd axlpe b 5L as 40 Jle 3 )55 (slae e
L 48 o5 O p 5 iy i o5 Ko b 5 slveses S
5 oIl bl s 5 S b o ol es Loy S talS
415 [v+] Ebadi ; Fattahi Moghadam .ass . &,
P Glaese b S Gl S el S LS
s a Jalge opl &S dzsls Hlebl Lol il ials (glue&

A (51U Ol L0 Cou

Table 4 Effect of different years on Total phenolic content and antioxidant capacity of kiwifruit
(‘Hayward’) during cold storage

Antioxidant capacity (DPPH sc%) Total phenolic (mg.g” FW) year
57.55+7.15 a 0.21+0.02 c 2014
39.15+6.11 b 0.68+ 0.1 a 2015
3591+ 7.54 b 0.56+ 0.08 b 2016
6538.39%%* 2.84%%* mean square
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Fig 4 Effect of different pre-harvest fertilization methods on antioxidant capacity of kiwifruit (‘Hayward”) during cold storage.
Means followed by different letters are statistically different at p < 0.05 (mean square: 170.02%)
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Table 5 Effect of different pre-harvest fertilization methods on kiwifruit (‘Hayward’) sensory attributes
during three months cold storage

[ Downloaded from fsct.modares.ac.ir on 2024-05-20 ]

Overall fruit . off- Flesh Skin Pre-harvest
. bitterness Sourness Sweetness flavour aroma .
acceptability flavours appearance  appearance fertilization method
7.11+ 1.05 1050 4226233 633112 1565101 7.89+136 7.89:1.05  7.894105 7228083  control (broadcast
application)
6.11£ 1.76 1.0£0 6.67£2.12 4.00+1.94 2.11£1.36 6.33+£235 6.78+£1.92  7.56+1.33 7.00+ 1.12 fertigation
6.78+0.97  1.33+0.71 522+3.15 4.56+1.81 1.671.12 633+ 141 4.56+2.74 8.00+ 1 778+ 1.64  localized placement
7.44+ 1.24 1.00+ 0 2.67+2.35 578+1.09 1.56£0.88 7.33+£1.50 5.56+3.47 8.33+0.71 8.33+ 1 strip
broadcast

7.67+0.87 1.22+0.44 1.67£0.71 7.89£0.60 1.22+0.44 7.89+0.60 7.89+ 0.60 7.89+0.78 7.56£1.24 L .
application + foliar

644151  1.89£145 4224192 578+1.92 289196 644124 6.89£0.78  7.56£0.88  8.33£0.87  fertigation + foliar

5564133 1674112 4.6742.87 433£220 2114154 4784186 1.67+087 7.56+174  7.78+249 localized placement

[ DOR: 20.1001.1.20088787.1401.19.126.3.4 ]

[ DOI: 10.22034/FSCT.19.126.401 ]

+ foliar
7.33+1.12 1.11£0.33 4.67+2.18 5.22+£1.99 1.44+1.01 7.78t1.64 8.22+1.09 8.11+ 1.05 8.00+ 0.87 foliar
15.54 11.7 17.77 23.1 6.6 20.58 32.04 3.88 10.48 Chi-square
0.11 0.013 0.002 0.47 0.004 0.000 0.79 0.16 Sig.
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Table 6 Effect of year on physicochemical properties of kiwifruit after exposure to room temperature for
one week (after cold storeg)

Weight loss (%) Firmness (Kg/mm?2) TA (%) TSS(%) year

17.03+2.47 a 1.29+0.18 a 194009 b 1426+052 b 2014

12.43+1.25 b 0.74+£ 0.1 b 2.17£025 a 1557+0.72 a 2015
25291 3.66° 0.60" 20.62" mean square

Within each column, means followed by the same letter do not differ significantly at P<0.05
*significant at P<0.05 and **significant at P<0.01
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In order to evaluate the effect of different preharvest fertilization
methods on quantitative and qualitative characteristics of kiwifruit (var.
Hayward) at postharvest stage, an experiment was conducted in a
randomized complete block design with 8 treatments in four
replications in Citrus and Sub-tropical Fruits Research Center during
three crop years (2014- 2016). Fertilizer treatments included broadcast
application (control), localized placement, strip, foliar, fertigation,
broadcast application + foliar, fertigation + foliar and localized
placement + foliar. Then in the first of November in each year,
sampling of the treated fruits was carried out to measure the
quantitative and qualitative characteristics of the fruit at postharvest
stage during three years. Harvested fruits were kept cold storage at 0.5 °
C and 90% relative humidity for three months. The results showed, the
fertilizer method had a significant effect on the fruits weight loss. So
that the fruits fed by strip (6.08%), fertigation (6.74%) and combination
of fertigation and foliar application (6.61 %) methods had less weight
loss during cold storage, respectively. L * and chroma content of flesh
were affected by the fertigation method. Result also showed that the
control fruits had the lowest amount of antioxidant capacity and strip
fertilization treatment had the highest antioxidant capacity during cold
storage. Sensory attributes analysis showed that the amount of aroma,
flavour, off-flavour, sweetness, sourness and overall fruit acceptability
in fruits treated by broadcast application + foliar method obtained the
most desirable scores.
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