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5- Yang tao
6- Chinese gooseberry
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2- Enzyme immobilization
3- Indicators

4- Jenkins group

5- Scavenger
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4- Physicochemical properties
5- Low density polyethylene
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Tablel- Some physical properties of kiwifruit samples

Average volume Average mass

Sample  Geometrical mean diameter (cm) 3
(cm’) (%)
Large fruits 0.19+51.89 0.54+85.28 1.2489.12
Small fruits 0.15+46.27 0.53+58.21 1.4+60.83
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1- Chroma

2- Hue angle

3- Total color difference
4- Firmness

5- Magness-Taylor
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Table2- Analysis of variance of variables for resulted properties of experiments on Kiwifruit

Mean Square (M.S)

Variable df Firmness (N) SSC (Brix) MC (%w.b.) pH
Storage time 3 88173 327.31 753 2.95
. ** * % ns * %
Nano-zeolite 3 51.68 11.21 0085 0.1
F .t 1 * % * % ** * %
ruit mass 129.09 20.4 2.78 0.61
Nano-zeolitexTime 9 8.52 ** 26 ** 0.3 ns 0.12 ns
. * * % ns *
MassxTime 3 1.79 0.64 0.41 0.22
-zeoli ns ns ns ns
MassxNano-zeolite 3 025 0.23 0.08 0.009
MassxNano-zeolitexTime 9 0.5 ns 0.12 ns 0.16 ns 0,009 ns

s 0 xo NS ol Y gimo +/+ ) o jd s .Cal Hld gixo +/+0 prdans 3 32
* Significant difference at 5%. ** Significant difference at 1%. ns No significant difference.
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Fig.1. Comparison of mean values of pH for large and small kiwifruit, during storage (Duncan 5%) .
(Columns with the same letters have not significant differences)
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Fig.2. Comparison of mean values of kiwifruit pH for nano-zeolite levels (Duncan 5%)
(Columns with the same letters have not significant differences)
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Fig.3. Comparison of mean values of kiwifruit moisture content percentage (wb) during storage (Duncan 5%)
(Columns with the same letters have not significant differences)
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Fig.4. Comparison of mean values of kiwifruit SSC for nano-zeolite levels, during storage (Duncan 5%)
(Columns with the same letters have not significant differences)
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Fig.6. Comparison of mean values of kiwifruit firmness for nano-zeolite levels, during storage (Duncan 5%)
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Fig.7. Comparison of mean values of firmness for large and small kiwifruit, during storage (Duncan 5%)
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Table3- Analysis of variance of variables for properties of nano-zeolit color

Mean Square(M.S)

*

Variable df  C AE H° L

S - 3 %k *k * ok *%*
torage time 13.59 124.75 0.33 4.68
Nano-zeolite 2 0074 40.99 0.131 6.59
Fruit mass 1 oom1 0.72 0.002 0.07

. . ** *x *x **
Nano-zeolitexTime 6 0149 5.46 0.017 0.94

- ns ** * **
MassxTime 3 0.019 0.23 0.001 0.012

- ] x *k ns * %
MassxNano-zeolite 2 408 0.055 5.69E0.005 0.006

MassxNano-zeolitexTime 6 0.029 * 0.032 o 9.86E0.005 o 0.004 B

o Y3 2o NS sl o gimo /0 Y s 53 st ol Y3 gire +/+ 0 pdaw p>
* Significant difference at 5%. ** Significant difference at 1%. ns No significant difference.
Ol Sz g Sas8 slap g Clgipl Gl gslaw ) olej
sl (AE) s S5) B3 5 zalS ladiges ST (b)) L
5 & 81550 239, o) el Bl G231 (CT) Loy S (HF) g0
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Table4- Comparison of color properties mean values of nano-zeolite, between difference levels of time, nano-zeolite
and mass (Duncan 5%)

Storage time (week) Nano-zeolite (g) Fruit germ c’ AE H° L

0 0.2 small 17.12k On 0.43m 27.53a
2 0.2 small 18.41j 5.26e 0.7le 26.52g
4 0.2 small 19.25a 7.54c 0.83c 25.67j
6 0.2 small 19.13bc 857a 0.88a 25.57k
0 0.2 Large 17.12k On 0.43m 27.53a
2 0.2 Large 18.42j 5.26e 0.7le 26.68e
4 0.2 Large 19.16b 7.19d 0.8d 25.73i
6 0.2 Large 18.73gh 8b 0.86b  25.65j
0 0.4 small 17.12k On 0.43m 27.52a
2 0.4 small 18.64hi 3.131 058l 27.1c

4 0.4 small 18.95cde 4.77g 0.67h  26.61f
6 0.4 small 18.81lefgh  5.25e 0.7f  26.45h
0 0.4 Large 17.12k On 0.43m 27.53a
2 0.4 Large 18.50ij 3.111 0591  27.3b

4 0.4 Large 18.82efgh  4.11i  0.63] 26.69%
6 0.4 Large 18.74fgh  4.81f 0.68g 26.52g
0 0.8 small 17.12k On 0.43m 27.53a
2 0.8 small 18.44j 3.08m 0591 27.52a
4 0.8 small 18.81efgh 4j 0.63jk 27.51a
6 0.8 small 18.93def 4.38h  0.65i 26.98d
0 0.8 Large 17.12k On 0.43m 27.52a
2 0.8 Large 18.52ij  3.07m 0.58] 27.53a
4 0.8 Large 18.83efg 3.9k 0.63jk 27.53a
6 0.8 Large 19.08bcd  4.12i 0.63jk  27.1c

(bl o (gl ime BMB] (glyls S jiio By > gyl (slo (1 Sibo (5w 2 40)
(Means with the same letters have not significant differences in each column)
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Table5- Correlation coefficients between variables
Variable pH MC SSC Firmness
L -0.58 041 -0.61 0.63
H° 0.66 -0.57 0.71 -0.81

AE 0.68 0.58 0.76 0.83
c 064 -061 0.68 -0.78

cidises zolaw (gl 398 o0 0dalie & Joio )3 &5 jobolen
L oge (w9 JS S0) W] oy alay 000 p 2 5 5930

y =-0.7802x + 17.669

R’ = 0.9459

L
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Total color difference
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Fig.8. The sample of fitted curves between the mean values of total color difference and firmness

1- Pearson correlation coefficient
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Table6- Curve fitting between the mean values of AE, Hue angle, Chroma and Fruit Firmness

;\lei:]ic':(-e Fr_uits Y: Firm*ness Y: Firmpess Y: Firmness

levels Size x:C R? x:H R2 X: AE R?
0.2 Small Y=-2.9771x + 68.467 0.87 Y=-15.209x + 24.401 0.95 Y=-0.7802x + 17.669 0.94
0.2 Large Y=-3.1259x + 72.162 0.77 Y=-16.016x + 26.094 0.93 Y=-0.8358x + 19.037 0.93
0.4 Small Y=-3.5582x + 78.93 0.85 Y=-26.367x + 29.333 0.99 Y=-1.367x + 18.01 0.98
0.4 Large Y=-3.83x +84.944 0.84 Y=-31.221x + 33.198 0.97 Y=-1.5365x + 19.48 0.96
0.8 Small Y=-3.6434x + 80.31 0.91 Y=-31.057x +31.548 0.92 Y=-1.5237x + 17.904 0.93
0.8 Large Y=-3.4198x +77.735 0.91 Y=-32.1x +33.222 0.85 Y=-1.5535x + 19.152 0.89
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