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Effect of Ethylene on the Acceleration of Kiwifruit-Ripening
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(Laboratory of Postharvest Physiology and Preservation
of Fruits and Vegetables)
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Table 1. Comparison of standard deviation of fruit-firmness in ethylene-treated fruits and
in untreated ones (n=5)
Standard deviation of fruit firmness (kg/cm?)
Ethylene Date
SS M LL Average

4.2 ppm Dec. 10 0.21 0.42 0.17 0.27

12 0.21 0.23 0.38 0.27

14 0.31 0.45 0.31 0. 36

16 0.33 0.14 0.36 0.28

19 0.33 0.23 0.35 0.30

23 0.35 0.18 0.32 0.28

Average 0.27 0.28 0.32 0.29

0 ppm Dec. 0.27 0.20 0.28 0.25

12 0. 36 0.30 0.39 0.35

15 0.34 0.50 0. 36 0.40

0.57 0.20 0.48 0.42

20 0.60 0.42 0.49 0.50

24 0.60 0.42 0.38 0.47

Average 0.46 0.34 0. 40 0.39

Table 2. Effect of ethylene treatment on kiwifruit stored at room temperature
Hunter color value Fruit- Brix Titratable
Date firmness acidity pH
L a b (kg/cm®) (Degree) (%)

Dec. 22 46.1 —-9.4 18.3 1.84 14.3 1.15 3.65
24 45.3 —8.3 16.4 1. 62 14.9 1. 06 3.68
26 43.5 =7.7 15.6 1.53 15.2 0.99 3.69
28 42.9 —7.3 15.3 1.55 15.3 1.04 3.70
Jan. 5 42.9 —6.8 14.8 1.26 15.2 1.04 3.62
9 42.5 —-7.3 15.1 1.46 15.8 1.10 3.62
14 42.2 ~7.4 13.9 1.24 15.4 1.08 3.72

Ethylene treatment: 32 ppm, 24 hr. Room temperature: approximately 10°C
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Summary

Some treatment conditions and effects of ethylene on the ripening of kiwifruit (Acti-
nidia chinensis Planch.), cv. Hayward, were investigated in a commercial scale. As
to the ethylene level, four to ten ppm applied for 12-24 hours was enough to accelerate
the maturity of kiwifruit.

When the ethylene-treated fruits were kept at 20°C, they became eatable on the 4th
day, with the maintenance of the quality of the fruits for 5 days. However, the storage
of those fruits at 10°C made the acceleration retarded, letting the fruits be kept at pro-
per maturity for a comparatively long period.

As a result of ethylene-treatment, fruit-frimness, titratable acidity, and L and “b”
values fixed by a color difference meter decreased rapidly, while Brix, pH and “a” value
increased slightly.  The earlier the ethylene treatment after harvest, the higher effect
was to be expected. The storage life was influenced considerably by the degree of storage
temperature after ethylene-treatment.



