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Abstract. Fruit quality is an important factor affecting the flavor of Actinidia Lindl and its
popularity in the market. In this study, we analyzed quality traits in Actinidia chinensis Planch.
cv. ‘H-1’, including soluble solids, total sugar, total acid, Vc, amino acids, mineral
elements, and aroma under organic cultivation and ecological green cultivation. Results
showed that the contents of soluble solids, total sugar, and Vc were 15.90%, 26.30%, and
29.25% higher, respectively, in ‘H-1’ cultivated under the ecological green pattern than that
under the organic pattern. Significant differences were found in the content of Vc between the
two patterns, but no significant differences were detected in the content of total acid. The
essential amino acid content in *H-1’ was 1.69 times higher under the organic pattern than
that under the ecological green pattern. The contents of Zn and Ca in the fruit were higher
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under the organic pattern than under the ecological green pattern; however, the difference in
potassium content was minor. Moreover, five specific aroma components were found in
organic ‘H-1". The ‘H-1’ quality varied due to different cultivation patterns, so appropriate
cultivation methods should be selected according to the purposes of production.
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Fruit quality
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Table 1 Fresh fruit quality of Actinidia chinensis cv.‘H-1’ under different cultivation conditions
I o ., 2y \p T S . TN
. W PRE 2 i Y% C L
Cul’[invation we?ght Soluble solid Total sugar Total acid Ve Sugar-acid ratio
(9) (%) (97100 g) (97K9) (mg/100 g) (%)
flsy 43.92 + 3.06 14.91 + 0.87 8.10 £ 0.72 14.18 + 0.53 61.30 + 5.22 572 +0.57
Organic cultivation
M AL g 1
AR AR 38.65 + 3.73 17.28 + 0.98 10.23 + 0.81 14.25 + 1.12 79.23 + 5.47 7.23 + 0.56

Ecological green cultivation
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B AHLFE: Organic cultivation
O &L fkh:  Ecological green cultivation
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Fig. 1 Comparison of amino acid content in *H-1" between organic and ecological green cultivation
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Fig. 2 Amino acid content in ‘H-1" under organic and ecological green cultivation
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Table 2 Determination of mineral elements in ‘H-1’

¥tE  Mineral element

Holts -
Cultivation B {0} i 45

Zn (mg/kg) Se (mg/kg) K (mg/kg) Ca (mg/kg)
A HLAL: Organic cultivation 1.44 - 0.31 364

RSO B Ecological green cultivation 1.28 - 0.34 448
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Table 3 Aroma components and contents in ‘H-1" under organic and ecological green cultivation
X & (%) Relative content
i - =
i Al HHLH-1’ Ak H-1 I\/I](j\ljcilkar l\ﬁ/i)ifiir
No. Component name o S Ecological formula weight
rganic ‘H-1 green * H-1’
1 LR Ethyl acetate 0.0016 0.0072 C,H50, 88
2 K, 2-2.3E- Furan,2-ethyl- 0.0029 0.0223 C6HzO 96
3 WM Propanoic acid ethyl ester - 0.0115 CsH100, 102
4 JLE Pentanal 0.0463 0.0557 CsH{,O 86
5  TPRHWE Butanoic acid,methyl ester 0.0738 0.0174 CsH100, 102
6 éigclofi%q.SF]]h%ef-Z-e)nzl,erit:wﬁ-JEy-z( Erﬁzthwethw)- B 0.0776 CroMe 136
7  TWRZTME Butanoic acid,ethyl ester - 0.3944 CsH100, 116
8 B Hexanal 0.4447 0.8446 CeH4,0 100
9 &M Bicyclo[ 3.1.0]hexane,4-methylene-1-( 1-methylethyl) - 0.0100 0.0446 CioHis 136
10 B-/K/F¥ beta-phellandrene 0.0058 0.1032 CioHie 136
11 (E)-2-J&mE 2-Pentenal, (E)- 0.0188 0.0964 CsHgO 82
12 1-5uf-3-E 1-Penten-3-ol 0.0253 0.0784 CqH,0O 86
-2E-4-(1- ) -1,3-FC 24
18 1 ,f—(:y;o(h1eii%e, 1)-r:1§hj-i( 1Tnethylethyl) ) 0.0069 B CroFhre 136
14 PEfE Heptanal 0.0433 0.0500 C,H,0 102
15 D-#78# D-Limonene 0.0190 0.0243 CioHis 136
16 Flks Eucalyptol 0.0858 0.1560 CioH150 154
17 (E)-2-2/M 2-Hexenal, (E)- 0.4344 0.4510 CeH100O 98
18 mki,2-%3E- Furan,2-pentyl- 0.0151 0.0267 CyH,,0 138
19 CMRZTE Hexanoic acid,ethyl ester - 0.0348 CgH160, 144
20  E-#AK: gamma-Terpinene 0.0145 0.0612 CioHis 136
21 kB 1-Pentanol 0.0646 0.1042 CsH;,0 88
22 JEFM Styrene 0.0168 - CgHg 104
23 (+)-4-EJE (+)-4-Carene 0.0085 0.0311 CioHis 136
24 (E)-2-Z4#E 2-Decenal, (E)- - 0.0275 CioH10 154
25  (E)-2-PHfilE 2-Heptenal, (E)- 0.1123 0.2452 C,H,0 112
26 6-HILERE] 5-Hepten-2-one,6-methyl- 0.0068 0.0146 CgH,O 126
27  1-C. 1-Hexanol 0.0225 0.0358 CegHy4O 102
28 T Nonanal 0.0157 0.0280 CyH450 142
29 g ,Re)-gc{adiefe%,sjfd?;etﬁ-, (R)- - 0.0119 Crothre 138
30 (E)-2-¥4&mE 2-Octenal, (E)- 0.0257 0.0548 CgH14O 126
31 1-3%:4%-3-B 1-Octen-3-ol 0.0218 0.0420 CgH1s0 130
32  1-PFfE 1-Heptanol 0.0133 0.0226 C,H40 116
33 (E,E)-2,4-B: il (E,E)-2,4-Heptadienal 0.0589 0.1638 C,H,0 110
34 3,55-ZHIH-1-B4 3,5,5-trimety-1-hexene 0.0071 0.0156 CoHig 126
35 %M Decanal 0.0042 0.0094 CioHa©O 156
36 3,5-%¢F " Mi-2-fid 3,5-Octadien-2-one 0.0019 0.0067 CgH4,0 134
37  wEEHM Benzaldehyde 0.0082 0.0171 C,H,;O 106
38 (E)-2-T4i 2-Nonenal, (E)- 0.0059 0.0192 CoH10O 140
39 HR:EE Formic acid octyl ester 0.0111 0.0187 CoH150, 158
40 (E,Z)-2,6-T-—Ji®s 2,6-Nonadienal, (E,Z)- 0.0022 0.0081 CoH4,0 138
41 2EPR ,8-¥%%-FFEE Octanoic acid,8-hydroxy-, methyl ester - 0.0031 CoH1503 174
42 TiEEE Terpinen-4-ol 0.0016 0.0048 CioHisO 154
43 (Z)-5-3F4-1-BE 5-Octen-1-0l,(Z)- 0.0054 0.0083 CgH4cO 128
44 (E)-2-2%)%WE 2-Decenal, (E)- 0.0032 0.0081 CioH150 154
45  RHR MR Benzoic acid,ethyl ester 0.0058 0.0213 CoH100, 150




55 6 1

IRV AL A AR A B X A B R S T A 5 ) 825

43 MRS, EEMEE TROR., O, B-
KT MEtHs . i, (B)-2-PEkiiE, (E,E)-2,4-
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SRS i B SR SR R AN AN B B T SR S 7
g1, T HL R S i 2 A FE R X SR S KU AR A — 22 52
M, XA XY 20780 it i g % & ( Vitis vinifera cv.
‘Kyoho™ ) ST B, A MLAR S (1) 14 48 4 B
Hlg, OTERER ., EWREFER A S E IR
() F S TR RS, LHE S E MR
B E ., AR, AHLCH-1 R B S
R A AITREIERR . IR Z R AL 75 LR Y
BT AESSE (H-1, SSF AR FEM X

RIETR AR Fr A2 AW, AT LA HLAR
07 2O TR R AR S R s R T B —
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S, (AN E R F i 22 A ULBAA AL
BB AR LR S AR, R HEE
Jrm, AALCH-1 RORE T AR H-
17, A AL 35 A0 SR pk 78 7= 12 7 1 Al RE AL T
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Uiy 77| S AR Sl AR PO S SR T 7 oy
Hoh s i, LA, BRRIAREY ) kR
FeARE R ( Sesamun indicum L) BIBFSE &
W, EEARE A USSR Z R TR &
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ZIRAIE 47.5%41, HiAth 14 Fp EZT FOCR LT
HeE AR, AR A R AR BE L B5 . BN
BT R H AR Bl 58.6% ~ 132.0%, ARHF5T
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BRI RI, ANEFRIEFET, ‘H-1
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