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Effect of 1-(2-Chloropyridin-4-yl)-3-phenylurea (CPPU) Treatment on Postharvest Fruit Quality and Storability in
‘Huayou’ Kiwifruit

WANG Wei, HE Yiheng, LI Hua, LIANG Chungiang, RAO Jingping”<
(College of Horticulture, Northwest A&F University, Yangling 712100, China)

Abstract: The effect of forchlorfenuron (CPPU) treatment on postharvest fruit quality and storability in ‘Huayou’ kiwifruit
was studied by dipping young fruit with 10 and 20 mg/L CPPU at 15 days after full bloom when dipping with water was set
as control. Results showed that CPPU enlarged fruit size and that the fruit weight was proportional to the concentration of
CPPU. However, CPPU treatment reduced the appearance quality (fruit shape index) and flavor and nutritional quality (dry
matter content, total soluble sugar, sugar/acid ratio, and VC content) of fruit to varying degrees. CPPU treatment at 20 mg/L
had the most serious negative impacts. During storage, respiratory rate, ethylene production rate and the degree of membrane
damage in 20 mg/L treatment were higher than in other treatments. Kiwifruits after 20 mg/L CPPU treatment were more
sensitive to chilling stress and their chilling injury index and chilling injury incidence were significantly higher than those of
the control, and the treated fruits also had lower marketable fruit percentage and higher weight loss after 90 day of storage
at low temperature. The 10 mg/L treatment caused less damage to fruit quality and storability than 20 mg/L treatment but
caused more significant damage than the control.
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Fig.1  Effect of CPPU treatment on abnormal fruit rate and fruit

hollow core rate of ‘Huayou’ kiwifruit
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Table1l Effects of CPPU treatment on exterior quality and dry matter
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Effects of CPPU treatment on quality of ‘Huayou’ fruit
during storage
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Fig.2  Effect of CPPU treatment on weight loss rate (A) and

marketable fruit percentage (B) of ‘Huayou’ kiwifruit after 90-day

low temperature storage
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Fig.3  Effect of CPPU treatment on chilling injury incidence (A) and
chilling injury index (B) of ‘Huayou’ kiwifruit
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Fig.4  Effect of CPPU treatment on firmness (A) and SSC (B) of

‘Huayou’ kiwifruit
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Fig.5 Effect of CPPU treatment on respiratory rate (A) and ethylene
production rate (B) of ‘Huayou’ kiwifruit

M EISAT T, B I A120 mg/L Ak 3 (1) I I
MRS e, XTI ZE SRR, CPPUALEEL X R
TR0 A H B = 0g, 10, 20 mg/L AN H [ IR
U AE 23 Sl e f R 724,58 %+ 46.19%, =& W] % F 5%
(P<<0.05) . FHESBRIKD, #4207 B ioE & 2k
TR R, HIBT50 di Gk B E g, LT A g
HEREE (P<0.05) . W ZGBRGER — B~ FF
AR KT, 50 dJF20 mg/LANEE ) 206 R FiCs 26 v 1 [ 34
10 mg/LACRE .

2.2.5  CPPUALHEXS “Heff” S SIMH X 40 i iz A T

TSR R

—o-Xf 1R
-a-10 mg/L
—4-20 mg/L

0 1 1 1 1 1 1 1 1 J
0 10 20 30 40 50 60 70 80 9
TR BN [A]/d




X
e
&
=
&

2016, Vol.37, No.06 265

B
—o-Xof
-=-10 mg/L
—4-20 mg/L

oSihvbowoihroo

45/ (nmol/g)
OO OO = —=—=N

1 1 1 1 1 1 1 1 ]
"0 10 20 30 40 50 60 70 80 9
ek o 1) /d

B 6 CPPULEEXT “fB{R’ HXNMAMEENE (A) AIN"EREE (B)
IR
Fig.6  Effect of CPPU treatment on membrane permeability (A) and
malondialdehyde content (B) of ‘Huayou’ kiwifruit
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