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Pairwise comparison of the storage potential of kiwifruit
from organic and conventional production systems
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Abstract In 1996, the responses of organic and
conventional (i.e., “Kiwigreen™) ‘Hayward’ kiwifruit
(Actinidia deliciosa (A. Chev.) C. F. Liang et A. R.
Ferguson var. deliciosa) to typical postharvest han-
dling and storage regimes were compared, as were
their compositional attributes. Although harvested
on the same day, Kiwigreen fruit were generally
more mature, as indicated by soluble solids concen-
trations, but their average firmness did not differ
significantly. Despite the differences in maturity,
whole fruit softening during storage at 0°C did not
differ significantly with production system. How-
ever, organic fruit nearly always developed less soft
patches on the fruit surface than Kiwigreen fruit with
the average difference being significant. Fruit from
organic production sites often contained more cal-
cium (Ca) with the average difference being on the
borderline of significance while across all produc-
tion sites, the incidence of soft patches was
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negatively associated with the average levels of Ca
in fruit. Typical postharvest handling practices, com-
pared to harvesting directly into trays, did not sig-
nificantly affect whole fruit softening.

Keywords Botrytis cinerea; calcium, firmness;
Kiwigreen; softening; soft patches; soluble solids
concentration

INTRODUCTION

There is anecdotal evidence in New Zealand indi-
cating that organically grown ‘Hayward’ kiwifruit
(Actinidia deliciosa (A. Chev.) C. F. Liang et A. R.
Ferguson var. deliciosa) store substantially better
than their conventionally grown counterparts. How-
ever, very little published work has compared the
quality of kiwifruit from organic and conventional
systems. In one study, organic fruit were found to
soften less rapidly than conventionally grown fruit
but only two orchards were compared (Hasey et al.
1996). Reasons for the purported differences are
unclear, though they must be linked to one or more
preharvest orchard factors such as soil characteris-
tics. Whatever the reasons, they must be mediated
by differences in the composition of fruit at harvest.

The major objective of the current study was to
compare the responses of ‘Hayward’ fruit from paired
organic and conventional (i.e., “Kiwigreen™)
production systems to typical postharvest handling and
storage regimes and to explain those differences based
on inherent differences in the composition of fruit that
may have been built into the fruit by the time they were
harvested; we did not attempt to identify cultural
factors that may have been responsible for any
observed differences in fruit storage behaviour.
Mechanical damage during the handling of kiwifruit
has exacerbated the incidence of soft patches (Davie
1997). Handling might also be expected to increase the
spread of disease spores. Therefore, we also examined
the effects of handling on the softening behaviour of
fruit as well as the incidence of Botrytis cinerea
infections in stored fruit.






