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B E SRRFARLAAEREREA£20.0~33.3CHRT, TdLEHERE
RRAKS, AHREEOBBILAH11.76~13.23, [ 8 1L % 25.00~26.50, & L%
33.3CH B R 54, —RABIMA76.2512mg kg -'sh™ B TRIEBMHH
WBRETTENRBALE, MERETTHRR, REXEZONF4LELFCHERRZR
AR &HR28~33C, ERGERAAKHEO/A H1.58%, 4% C525mg-kg™*,
ERERT, SBAGRSRAEART TEBARS R RAAEXEFRE(5.510.5)%
HARRFERBORETNF, TSI AERRIPRYE, SHELARMRRTY
HoaThitldd, 1~3CHRRET, ASHBARMRPEBARMERLDRE H iR
ARFodRoKEBHREA, HRITFOIEERLR,

R BEH R, REEE, BF
G ESHKE S663,901

HAE R Dk (Actinidia chinensis) B3R R IERBHARS AR, HEEEBESF
g U0, (B 5 R AU AR 10, B IR ARG AN A A 4 07 T IR iR A AR 580 A 72
FHFIL G 3B B B e T T IRT SR I RE e  FRATXE 3 B HE 3L R I e 1R 3 i A B A 4 A
T HEREAT R0, RE A — S g R EARR, HWRZ SRR RS E
KSH iRk HE.

1 AR Fa &

R ER G R R RS R AN LG R A S, 7 9 BU4HRE BREKIRET.
B o BIME T AR AL
1.1 WiRT(20.0~33.3C)REHFXRMBEIRENNE

W B3, 1996-03-04
WL EHRBLELRYTHE
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H 9 H15~22 H§RFJ513:00~14: 00 HA ML WIFBRE, Hio T TEREE. B—
RZ WS REE, BN RASRESRE RN KNAEFEEUTAEES &,
HAogEmam N EklgEELEC(V), ZH4RENEAR, SEANHEENLERE, B
WYT B F R WA R Y.

1.2 TE{FReRLE

T 2 3 B R S 2 0 R S 2R &% 9k PS( X Polysaccharides B 1E %9k, R4 2152.5%
i s, A — Rt R E S AEN, 0.3% B ISR i A rE FIF10. 19 ML 3L
7 R BE IR 1 B RS 4R 88 % GS(BA Glucose E N RFR, SH2.5%HEHH, BTHER
R A FEP RIS A S, 0.3% B BENE, 0.1%1LRE)E R 3 min,

1.3 FEBBEFRSFEIRHT

¥ EREREE B ERE, SRFR. —HRTENCIERHEEER), i
BT 20.0~33.3CZ M, B—HMAARBEARIBORESHTERTOHEBERN, ik
—HBAL~3COKFEN(BRRARHED),

EREFRELERR B 1.0ke, 3REE, WEAEKLE R RERRL TR,
BEE, EEEILRE.

2 EREAM

2.1 RERATHREESER

PR ESS.4~72.98, FK4.0~5.5cm, B i) 4.5~5.5cm, [ 3.6~4.5
cm, FRBREER, FELEMNRE, RREFB6, LN ARONEE aE2RE,
RIRH, HEEEARSTHS, BRKINEES TET ST E S A TR 5L K.
9 A4HRR(KiE28.0°C), 15HFEBAT KM, 16 HSR%33.0°Chf, D BERESE,
BEm Br iR B H(5.5620.5)% 0 SLHI RIS 1A S 45 B0 5 K 45050 BERT SRR T 44738 3k, Tl
L RKEM, KB RZEHEMPERERBENS, BASATR, BOHEGERK
AEGE, MERENRTREN. DWEE2HRNHRGATEES6, ROBK, HamE
WIEIRE N, AANRANZEAKBREK, FHTO, ORUENE, BWEMR, AEHANE
EEARED, R N11.76~13. 232 ERUTIA B S EIFE), BB Ay25.0~
26.5, HIULHIHT, PR ERAHKRKRBERE —EABBMEEARE /4 OT i tw w
8.0%6~9.0%, HEE0.68%), EIFH B MAIAEEBYI(17.0% ~18.0% ) i & F Ik
S R T W, PREE AN, 10~ 15 d JERIR R A B0k, BRANERES, BOKER, TER
o HMMNAMMHEER4.0%~5.0%, MEBEEH1.3%~1.6%, Wik H B %5 8.0%~
10.0%,
2.2 RENBRTLARBEFENTER
2:2.1 “FARHERL WEPR, PERFE IR, KBEE333CHIFREE(CO,)HHR
BR{HiA76.251 2 mg-kg ' h (M ER B K EHEMB AT RNEZ B L), UEEKHE
T HETI 4, 228 CULT I T8 A4S bt 12, WP IR K 5 5 RS bl — @ R k. A
BT HEBYE, SRR T20. 0 CH MFIRB R 18, MM BENSEARFRERMEE K,
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Fig. Changes of respiratory rate postharvest Chinzse gooseberry with

air temperature and relative moisture

2.2.2 LA ERAHMOTAEAE FLREEER R AR Y SN K, Hhafig
HEEERE3.8%4~4.5%, F33.0°C/EHHEBIE, ME—FINRYES.0%4~9.0% . L 57
AYEER YRR R B, EERREFSANBRERHREZN, WiEkEBYEE R
B RRUE9.0% ~10.0%MFE17.0% ~18.0%, HIGHI T H. RELBELTY, L
FETHSEY, LHPRERBETRER, 25 8RKEF0.68%. BARKRERMATHE
THREMBTEE, HACNESTHEEFEEMELLIHEE,

B REEAR4.8%, Vc1570mg-kg™', LIS 4 d NHEBER, 4 d RS, 1
SR B B A VR IR BT S B, HR 4R 1H28.0~33.0C, £ Ve FIEERSMEA S ESHE
EHE, ERARERARENEEREEL.58%, Ve #2525 mg-kg™',

3 EEAEWER
3.1 EEREERE
i 1AL, DAWAGEEN PSALTL, S B KFURRRBIET IR B2 0K GS, T
#1 RESRIREXEVEERERIL

Table 1 Fruit fresh-keeping contrast during storage at room temperature

2 B * ® X % @ 2 i
3d, 33.3C 74, 25.0C 15d, 24.5C 25d, 22T
L b X " OR R K R R # % &/%
RE OTE BB me T W e W o AW
R AR sms 1B ems oxmx  F owms xmx g F oams mRs
GS 2.90 5.28 1.82 6.35 8.10 0.65 9.66 6.50 0.81 16.90 5.67 0.93 5.8
PS 2.90 5.10 1.91 4.55 6.42 1.25 6.89 8.50 0.61 7.03 7.77 0.60 5.5

MR 6.89 6.42 0.92 11.90 7.03 0.68  18.60 6.10 0.93 26,40 4.80 1.62 48.9
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GS WAL TEMBETHE. HEER 3 d RN HNEAEND, 27 dRRA D RS
(EHUAS, T0 PS HUCE MRE14 d B4 AR RRR, IR AR S EREAK.
25d 54 PS A1 GS ML 5 RIS R A BEET 3 .
3.2 (EEPHES

EREEEE RS, BEEAR O560d REEREERES, RBSARIGEHL
BT A SR MUK SO SR, KRB E R R IR i, SBORIE AR K
A SRR IR, OBSRKERBN, % RAS MDY, RERS R L.
OUA TR, HABREMTFRRRE. LR TG I A, BRER TR,
AR AR RS TR SRER . UEMICRR LS, %8 M 5B
RPS #, HKEGCS W, BMERE, XEERAENEER—KN., PSH GS 5 #it
E R EREREBOR LA WA, MEUESGRRNR, LERBERRNRAS
W, REARABRAGE2),

£2 BBERREREFRSERE

Table 2 Fruit fresh-keeping contrast during storage at the low temperature of 1~ 3 C

X B X B R B B AKX
a 7d 15d 60d
= B O ¥ OH £ = BOK B x BOOK
X E & R B * R & X /%

RE UE BM KR A B RE UN BM OKE TH AR KE TR AR AR IH BR
R B R #HE R £ BN B R BER R B oBEM R K #HR R
GS  2.205.87 1.16 1.24 6.03 0.93 3.00 8.00 0.78 1,35 6.60 0.85 5.07 8.62 0.62 3.90 8.50 0.65
PS  1.88 4,52 1.16 1.00 4.48 1.02 2.80 6.73 0.83 1.30 6.35 1.18 4,11 8.81 0.58 3.09 9.0 0.62
x M 3.70 6.53 0.90 2.68 7.13 0.98 5.05 8.90 0.66 2,90 7.72 0.93 7.53 5.63 1.56 6.89 4.80 1.68

3

4 B

HERMMRERGTE20.0~33.3CHREMTMETRE—RIBE, £H, EXER
R, 7 dEANERERREIRS, BKIb11.76~13.23, HEBKRE25.0~26.5, RGHE
3 KAV BFRERAE B, WFIRiE{E(CO,) 76,251 2 mg-kg~'-h™', W EEMA A HEER
YT 7 dW AR, HESHIRS.0%~9.0%/17.0~18.0%, TimBE.EARM VT
MEIR I LR RN, A7 A ENIME RS 51 0.68%, 1.58%F1525 mg-kg', iR
WA EETIRGRE, LA MESREREEBAKRI~3CTERIH BN RINBESHIE
RIEBOHRRR. SEn8FSERRE, RETREMRERG TR, REAENERH
ZREARREBAETE, HEBARLFEARTEAALE—SRE.
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Liu Shifang (Zhejiang Forestry College, Lin’an 311300, PRC), Xu Shuhong,
Wu Jiasen, Tong Zhuping,and Chai Shimin. Early] Maturing Chinese Goose-
berry: Nutrition Metabolism and Storage Characteristics at High' Temperature.

] Zhejiang For Coll, 1996, 13(3): 359~363

Abstact; For Huang Pi variety of Chinese gooseberry, the best edible state of
fruit could be achieved postharvest 7d at 20.0 to 33.3°C. In this period, the
ratios of sugar/acids and solid/acids were 11,76 to 13.23 and 25.0 to 26.5
respectively. The respiration peak value of fruit was 76.251 2 mg+kg-!+h~! at
33.3°C. Hereafter, the increase content of soluble solid was faster than that
of soluble sugar, and total content of organic acids declined fast, The protein
and vitamin C of fruit after picking declined fast at the temperature of 28 to
33°C. In the period of the best edible state, protein content was 1.58% and
vitimin C was 525 mg-kg~!. Fresh-keeping effect of polysaccharide (PS)
solution was better than that of monosaccharide (GS) solution at room tem-
perature. The fruit walls began to wrinkle when the weightlessness rate of
fruit was (5.5+0.5)%. Fruits treated with PS were fresh in 14 days, and
the control in 3 days. The best method of fresh keeping was that spreading
the fruits treated with PS or GS selution out to store in unsealed polyethylene
plastic bags at 1 to 3<C.

Key words: Actinidia chinensis; fruits; storage physiology; freshness



