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Variation in harvest and storage quality of fruit
from different positions on kiwifruit vines
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Abstract The storage quality of fruit from six
positions on kiwifruit (Actinidia deliciosa) vines
was investigated using fruit from both pergola and
T-bar trained vines growing in three districts in one
season. The positions were expected to provide fruit
which exhibited the greatest differences in soluble
solids concentrations (SSC) and flesh firmness at
harvest and during storage. Effects of fruit position
on SSC were reasonably consistent between
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orchards, and between fruit at harvest and after
coolstorage. In general, SSC tended to be higher in
fruit from the ends of the leader than in fruit from
nearer the centre of the vine. Fruit from the proximal
ends of canes, near the leader, tended to have higher
SSC than fruit from the distal ends of the canes,
particularly for T-bar vines. For fruit near the leader,
fruit from canes contained higher SSC than fruit
from spurs, particularly in pergola orchards. In the
two districts where comparisons between training
systems could be made, fruit from T-bar-trained
vines tended to have higher SSC than fruit from
pergolas. Relationships between fruit firmness and
fruit position were not so clear. Fruit from canes
were, on average, firmer than fruit from spurs at
harvest, but not after 18 weeks of storage. However,
fruit from canes or spurs originating at the ends of
the leaders were on average firmer after storage (but
not at harvest) than fruit from fruitful wood which
originated near the centre of the vine. Neither of
these effects were consistent for fruit from all five
orchards. A simple relationship between fruit
position and fruit firmness was not observed
consistently across the different orchards, or in fruit
at harvest and in storage.
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INTRODUCTION

Kiwifruit (Actinidia deliciosa (A. Chev) C.F. Liang
et A.R. Ferguson ‘Hayward’) are commercially
harvested when unripe, and then allowed to ripen
during coolstorage and shelf life. During this time,
soluble solids concentrations (SSC) increase to a
maximum, and fruit soften markedly (Beever &
Hopkirk 1990). Commercial and research experience
has shown considerable variability in fruit firmness
and SSC during and after storage. A number of
orchard factors influence these attributes of fruit at






