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Comparative Analysis of Starch Degradation Characteristics of Two
Varieties of Kiwifruit After Harvest

CHAI Jichuan LIU Lu  CHEN Jingdan WANG Kang CAO Shifeng

SHI Liyu  YANG Zhenfeng CHEN Wei'
{ College of Binlogical and Environmental Sciences, Zhefiung Wanli University, Ningbo, Zhejiong 3151000

Abstract: Abstact: In order to explore the degradation of starch in postharvest fruit, the change of starch contents and
the expression pattern of genes related to starch degradation in postharvest Hongyang and Cuiyu kiwifruits were compared
and analyzed. Results showed that the firmness of Hongyang fruit decreased rapidly with the occurrence of ethylene
climax, but the firmness of Cuiyu fruit decreased slowly without ethylene release peak. The starch content decreased with
the prolongation of storage time. SEM results showed that with the increase of storage time, the smooth surface of the
starch was digested and broken to different degrees, indicating the enzymatic degradation of starch occurred in the two
varieties of kiwifruit. Meanwhile, it was found that the ethylene production of Hongyang fruit was significantly higher than
that of Cuiyu fruit (P <0.001). During storage, the starch content in the outer pericarp of Hongyang fruit was
significantly higher than that of Cuiyu fruit in the early storage period (0-2 d) (P<0.01) , but significantly lower than
that of Cuiyu fruit in the later storage period (8-12 d) (P<0.001) ; The starch content in the core of Hongyang fruit
was not significantly different from that of Cuiyu fruit in the early storage period (2-4 d) , but it was significantly lower
than that of Cuiyu fruit in the later storage period (6-12 d). These results provide a theoretical basis for further
revealing the mechanism of starch degradation in the postharvest of kiwifruit.

Keywords : different varieties, kiwifruit, postharvest storage. starch degradation
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