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Effects of Storing Kiwifruitsand Properties of the
L ow-Ethylene Controlled-A tmosphere Cold Store
W ang Lanju
(H enan A gricultural U niversity, Zhengzhou)
Yang Dexing Hu Sha Xing Honghua Song Shangw ei
(B iology Institute o H enan A cadeny o Science) (H enan A gricultural U niversity)
Abstract This paper introduces a low -ethylene controlled-atmophere cold store for ki-

w ifruits The propertiesw eremeasured, including the tightness and ethylene renoval and
ventilative velocity in the store The effects of the variousmethodsw ere investigated for
the characteristicsof kiw ifruit storage T he results indicate that the tightness is good and
the ethylene content is less than Q 02 1L A in the low ethylene CA room. The fruits can
keep fresh over 180 days The ratio of sound fruits is 98 %. The fruit fimnessis 6 8 kg/
an® The shelf life isover 15 days The low ethylene controlled amosphere is an optimum
method for kiw ifruit storage

Key words kiw ifruit, ethylene, controlled atmoghere cold store, storage
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