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Canbined Technology of K iwifruit Storage and Freshness-KeepingW ith

Freshness-Keeping Reagent at L ow Tanperature andM odif ied Atmosphere

Zhang Youlin
(D eparment of Food Engineering, ShaanxiN omal U niversity, X i’an 710062, China)

Abstract: Kiw ifruit isa repiratory nonZlimacteric fruit Temperature, ethylene and regiratory intensity
are the main factors affecting storage U sing the technology of low temperature (0 Q 5 ), modified
4% 5% CO2) and KM nO4as absorbing ethylene T he kiw ifruit can be stored
over 180 days The average hardness of freshnesskeeping reagent fruit is larger than 2 5 kg an? The
percent of hard fruit is larger than 92%, the percent of commodity fruit is larger than 96%, vitanin C
keeping percentage is larger than 80%, and the index of fresh degree is larger than 90%. The fruit isvery

atmosphere (2% 3% O,

fresh and its navel is green after storage
Key words ki ifruit; storage and freshness keeping

Its colour, smell, taste and shape are all good
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