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Effect of low temperature on water potential and

sugar concentration in fruit tissues of kiwifruit

(Actindia deliciosa).

Han, Sang-Hun - Park, Yong-Bong

ABSTRACT

I investigated diurnal change in fruit tissues water status of kiwifruit at the third period of
the growth stage I as the fruit were maintained at 10C from 1800 to 800 in a 24
hour-period. The treatments of low temperature effected definite change in water status of fruit
tissues from 10~11 on October, but did not in the other periods.

The treatments at the third period from 17:00 to 8:00 for 2 weeks also effected clear change
in sugar concentration from 12~25 on October, but did not in the other periods. These result
indicated that low temperature stress make change water states of fruit tissues with the assent

of sugar concentration at early autumn season.
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1. Diumal change in fruit water status of kiwifruit at the last third period of the growth stage Il
as the frut were maintained at 10C from 1800 to 800 in a 24 hour-period. Three
expenments were started on Oct. 11, Oct. 25 and Nov. 22, respectively.

A 1011~12 B 10/25~26, C : 11/22~23.
4 : The last measurement before dawn.
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Fig. 2 Total sugar and starch concentration of kiwifruit at the last third period of growth stage Il
the fruit were maintained at 10°C from 17:00 to 08:00 for 2 weeks. Three experiments
were started on Oct. 12, 25 and Nov. 9 in 1996, respectively.

2 Different letters within columns by Duncan’s multiple range test, P=0.05(n=5)
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