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Fruit development characteristics of Actinidia chinensis ‘ Hort16A’
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Abstract; To explore the fruit development characteristics of Actinidia chinensis * Hort16A’ , fruit shape indexes during 2—
154 d after anthesis, contents of soluble sugar and titratable acid in fruit during 30—154 d after anthesis, and contents of
organic acid components in fruit during 44—147 d after anthesis were analyzed. The results show that fruit of ‘ Hort16A”’
grows rapidly during 30-44 and 5872 d after anthesis. Content of soluble solid in fruit during 100—140 d after anthesis is
slightly higher than that during 2-93 d after anthesis, and increases rapidly during 147-154 d after anthesis. Fruit firmness
decreases rapidly during 147—154 d after anthesis. In general, during 30—154 d after anthesis, content of soluble sugar in
fruit increases gradually, while content of titratable acid decreases firstly, then increases, and decreases again. In the fruit,
tartaric acid is not detected, content of quininic acid is the highest, contents of malic acid and citric acid are higher, and
contents of succinic acid and fumaric acid are very low. Total content of organic acids increases firstly and then decreases,
and reaches the highest value at 140 d after anthesis. Tt is suggested that in order to improve fruit quality of ‘ Hortl6A’ | its
cultivation and management plans will be set up based on fruit development characteristics.
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Table 1 Changes in fruit shape indexes of Actinidia chinensis ‘ Hort16A’ (X+SE)"

HATPN o FRT /g HPAr/mm Fi42/mm 42/ mm AYATEEEY S/ % B /kg - em™?
Days after anthesis ~ Weight per fruit  Longitudinal diameter Transverse diameter Lateral diameter Soluble solid content Firmness
2 0.35+0.08 9.96x1.05 8.74+£0. 82 7.90+0. 59 5.20+0. 10 —
9 1. 30+0. 27 17.51+2.18 13.26+0. 80 12.08+0. 59 5.50+0. 15 —
16 4.34+0.96 30. 48+2. 69 18.80+1. 18 17. 47+0. 59 5.50+0. 12 —
23 8.52+1.76 32.11+2.92 23.18+2. 15 20. 46+3. 32 6.50+0. 13 —
30 12.49+2. 16 36. 69+4. 07 26.27+1.47 24.11+1.03 5.50+0. 12 —
37 27.70+4. 33 51.58+2.75 32.77+2.55 29.72+1.79 5.00+0. 10 —
44 36.28+3.51 54.84+1.96 36.47+2.32 33.51+0. 56 4.75+0. 15 —
51 38.36+3. 86 53.85+3.17 37.09+2. 81 34.84+0.78 4.50=+0. 15 —
58 41.28+4.53 54.92+2.75 37.38+1.45 35.70+1.08 4.25+0.20 —
65 46. 58+2. 40 58.09+2. 44 38.18+0. 83 36.74+0.77 4.75+0. 10 —
72 48.91+4. 61 59.92+2.99 41.05+2. 45 36.53+1.01 4.50+0. 10 —
79 53.87+7.62 61.23+2.23 41.71+3. 14 38.33+1.70 4.50+0. 10 —
86 54.57+6.02 60. 51+3. 00 41.66x1. 60 38.10+1.39 4.50+0. 10 11.95+0.20
93 54.27+6. 18 60. 27+2.26 42.49+2.30 39.08+1. 15 5.17+0. 13 9.83+0. 50
100 54.01+6. 15 60.39+1.96 41.19+2. 15 38.61+1. 16 6.65+0. 15 10. 55+0. 60
107 58.08+7.34 60.83+2. 41 42.62+3.55 38.55+1.94 6.10+0. 10 11.00+0. 62
114 57.78+6.26 63.92+2.19 42.85+1.78 39.86x1.21 6.33+0.23 11.51+0.35
121 58.58+8.38 64.56+3.28 41.77+2. 44 39.42x1.67 7.51£0.25 11.03+0. 63
128 56.90+6. 91 59.60+2. 41 42.12+2. 44 38.86x1. 41 6.33+0. 18 10. 53+0. 69
135 57.91+£6.05 60.01+2. 18 41.15+2.35 38.30+£1.35 6.67+0.32 10. 82+0. 89
140 60.25+5.94 61. 00+2. 69 42.12+1. 86 38.17+1. 40 7.50+0. 58 10. 00+0. 78
147 61.45+4. 80 60.12+2.53 42.63x1.71 38.82+1.00 11.76+1. 10 6.86+0. 48
154 56.89+5.32 59.18+1.90 40.33+1.42 37.90+1. 30 14.26+2.25 0.00+0. 00

1)7: SRS B R K, JEIEAE I Fruit firmness is too large to detect.

M L A, 7E RS0 & F ok B v, v AR B A B
‘Hort16A” AL i i AT 2 B e, 40 5 b 465 30~ 44
1 58~72 dy PRA A 2 P18 —PR—18 " il A2 A FLAE R AR
FMRFEAL ST 2~ 44 d RREEHE K, Z IR 25103 /N s T 5 1 [
WE eSS 2~93 d AR, TEAESS 100~ 140 d W T =i, 7E4E
J5 147~ 154 d BT, RTAENE 2~79 d REEERE R K &
HHASCE AR RSN 708 FEL A1 b, TG o7 5040 5 2R S 1 B 7E AR IS 86 ~
140 d BAHR 10~ 12 kg + em™, IFFEFEJT 147 ~ 154 d iR
1%, 2R H 0 kg + em™
2.2 RELABRUENTEECHRSENTHSH

K2t 5 (26 2) W] PARBRBEAE & Al Hortl6A” SR 521
AR RS TR AR 30~ 154 d SR BRI & 2B )R 72 d
FFEA TR, AR ARG 154 d fe i AT i A8 R 7 i e IR

F2 HERREMRMET Hortl6A’ RETFIAMEMABERLIENET
1 (X+SE)

Table 2 Changes in contents of soluble sugar and titratable acid in
fruit of Actinidia chinensis ‘ Hortl6A’ (X+SE)

R RKE/d R AR % AL SE R i %
Days after anthesis  Soluble sugar content Titratable acid content
30 2.00+0. 62 12.47+0.91
44 2.09+0. 63 9.35+0. 86
58 2.70+0. 12 10.96+0. 72
72 5.10+0.23 14.58+0. 93
86 5.18+0. 26 14. 69+0. 87
100 6.45+0. 31 18.16x1. 11
114 6.26+0. 38 18.12x1. 10
128 7.40+0. 33 20. 12+1. 18
140 6.79+0. 55 17.73+0. 95
147 6.84+0. 45 18. 66+0. 85
154 7.99+0. 64 18. 56+0. 93
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Table 3 Changes in contents of organic acid components in fruit of Actinidia chinensis ‘ Hort16A’ (X+SE)"

EFEd HHLER RS> &4t /mg - ¢! Organic acid component content

Pays after ey ETH R FEHIR AL Zm g T IR it

anthests Oxalic acid ~ Quininic acid ~ Malic acid ~ Shikimic acid ~ Lactic acid Acetic acid Citric acid Fumaric acid ~ Succinic acid Total
44 0.049+0.012 17.449+0. 120 11.583+1.241 0.044+0.001 0.020+0.001 0.162+0.004 0.050+0. 029 # * 29.357+1.424
86 ® 16. 785+0. 983 12. 605+0. 891 0.030+0.002 0. 106+0.017 0.044+0.007 5.072+0.253 ® ® 34.641+2. 153
128 0.038+0.003 16.810+1.039 12.423+5.896 0.020+0.001 0.108+0.008 0.025+0.002 7.477+0.369 * # 36.902+7. 313
140 # 16. 006+0. 917 13.236+0.857 0.019+0.002 0.126+0.019 # 7.628+0. 378 # * 37.016+2. 173
147 0.132+0. 025 13.278+0. 859 12.204+0.698 0.186+0.024 0.112+0.019 0.007+0.001 6.581+0.351 0.002+0.000 0.001+0.000 32.324+1.977

D s BUEARME The value is very low.
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