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Effect of Natural Preservatives on Fruits Softening of
Actinidia deliciosa during Storage
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ABSTRACT

“Jinkui”kiwi fruits were coated with chitosan and salicylit acid solution and stored at room tempera-

ture. The results showed that salicylic acid treatment can restrain the activity ol amylase,delaying the first soften-

ing stage. The activity of PG was greatly inhibited by the chitosan treatments and postponed the second softening

period. The effect of chitosan treatment in inhibiting softening was hetter than the salicylic acid.
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