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Changes of Anthocyann Content n Hongyang Kiwifruits and Effects of
Girdlngand ABA on ItsAccumulation
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Absdtract: The changes of anthocyanin content and the influences of girdling and raying abscisic acid
(ABA) on anthocyanin content in kiwifruits (Actinidia chinensis Hongyang' ) were studied The anthocyanin
could be detected on June 5, and the anthocyanin content increased rgpidly fram July 27 t August 22, go-
peared o be reaching amaximum value on Septanber 4, and then decreased a fav. The anthocyanin content
was significantly increased with girdling on bearing shoots and graying ABA. Furthemore, wider girdling
(range in 1/3 © 1/1 of shoot diameter) and higher treament concentration of ABA (500 - 3000 mg- L™ %)
resulted in higher anthocyanin contents
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Fig. 2 Effects of girdling on anthocyanin content Fig. 3 Effects of abscisic acid treatments on anthocyanin
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1 (2006 - 05 - 22)
Tablel Effectsof girdling on the character istics of Hongyang kiwifruit (2006 - 05 - 22)

/g /am /am /am 1%
Treatment Fruit weight L ength Diameter Peduncle length Soluble olid content
Control 98.2 b 5.5a 51lc 4.2 a 17.0 b
Girdling(1/3) 100.5 b 55a 5.3 bc 4.3a 16.1b
Girdling(1/2) 104.4 &b 5.7a 5.4 & 4.2 a 17.4 b
Girdling(1/1) 113.7 a 5.7a 5.6 a 4.3 a 18.3 a
: 3 , 0.05

Note The data are the meansof 3 replicates Different letterswithin the same column indicate significant difference (P <0. 05).

ABA
( 2

2 ABA (2006 - 05 - 22)
Tablel Sprayingabscisic acid on the character istics of Hongyang kiwifruit (2006 - 05 - 22)

ABA / /g /am /am /an 1%
(mg- L 1) Fruit weight L ength Diameter Peduncle length Soluble lid content
Control 98.4 a 5.5a 5.2a 4.3 a 17.3 a
1 000 98.3 a 5.6 a 5.2a 4.3 a 17.3 a
2 000 97.1a 5.6 a 5.3a 4.2 a 17.3 a
3 000 100.1 a 5.6 a 5.2a 3.9a 17.5 a
3 , 0.05

Note The data are the meansof 3 replicates The sane letterswithin the same column indicate no significant difference (P <0. 05).
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