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This study was conducted to identify optimum ripening condition for kiwifruits (Actinidia deliciosa) to pre-
vent postharvest fruit rots caused by Botryosphaeria dothidea, Diaporthe actinidiae and Botrytis cinerea. The
optimum temperatures for mycelial growth of B. dothidea, D. actinidiae and B. cinerea were 26~35°C, 26~29°C
and 20~26°C, respectively, and the incidence was closely related with the temperature. Although kiwifruits
ripened faster at higher temperatures, the rates of diseased fruits increased with the rates of ripened fruits
increased. Optimum conditions for ripening of kiwifruit were 20-day at 17C.
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Fig. 1. Mycelial growths of Botryosphaeria dothidea, Diaporthe

actinidiae and Botrytis cinerea on potato dextrose agar 5 days
after incubation at various temperatures.

ol - A - AR

F&ER oM 26°CS 29°CAM = 63%2] o] F=5
Atk zEy 32°CHEle F5EHA] & FHL2 e
U Fgo] YR A=A Aol wart HoiwdA 3
AEo] YERT} 32°Ce 35°CoM = T80 oF 20%
AL YR 80% HEe o] wHEFHYSH 38°C ©]
Ao BE o] WA FHATHFg. 2).

Ao FEE 159 T FSAAE W 17°O7HA = F
o) el A o] WASHA] ¥kt 20°CHE= A
g o] WA T 20°0CHE 29°C7HA] T4 2E7F A
3ol wigl AP AHEL FEIIAE 29°CHlA 35%
2 7V 5o e et 28y 32°C8 35°C
A A wHgo] 20% o|stE FHEH e 38°C
o)l M e 3% &S JERNATHFg. 3).

Ao FA-E 208 B¢ FHAAHE @ FOAE F
<9 o] AR A Fort 11°Cet 14°CAMHE 10%
Az Aol FL&En) 2y 17°ColA 29°C Ale]

o]
=2
=

3

O

dME BE o] TeEon 32°C oM B E
Ao WEEYTHFIg. 4). 8°CAME 99U FoF F434]
A WHE FEET] ARREIY oW 5°CF 0°CollA = 99

{Unripened O Ripened B Fermented

!ﬁ!i

Ripening rate (%)
w
o

23 26 2% 32 35 38 41

=
n
o
=
3
8

Temperatures (C)

Fig. 2. Condition of kiwifruits incubated at various temperatures
for 15 days.
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Fig. 3. Incidence of postharvest fruit rots of kiwifruits incubated at
various temperatures for 15 days.
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Fig. 4. Condition of kiwifruits incubated at various temperatures
for 20 days.

Healthy [JDiseased B Fermented

Incidence rate (%)

b

V777 ez 2]

2 29 32 35 38 41

=
v
o
I
3
%
S
o
b

Temperatures (C)

Fig. 5. Incidence of postharvest fruit rots of kiwifruits incubated at
various temperatures for 20 days.
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