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Abstract: The physical parameters and contents of nutritional components and mineral elements in Akebia trifoliata
(Thunb.) Koidz. fruit at four harvesting times ( Sept. 3, Sept. 17, Oct. 1, and Oct. 7) were determined and compared.
The results show that in general, with the postponement of harvesting time, fresh mass per fruit, vertical diameter,
horizontal diameter, moisture content, and soluble sugar content in A. trifoliata fruit gradually increase, while firmness and
most mineral element contents gradually decrease. In general, on Oct. 1, the fresh mass, size, moisture content, soluble
sugar content, and V content in A. trifoliata fruit significantly increase, while firmness and most mineral element contents
significantly decrease, indicating that the fruit is turning to physiologically mature at this time. Considering the fruit quality

and storage stability of A. trifoliata, it is suggested to harvest about Oct. 1.
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Table 1 Physical parameters of Akebia trifoliata ( Thunb.) Koidz. fruit at different harvesting times (X+SD)"

PR if 1 T =} 7 St 7% BT ISt =
AT R R I mm IR o g (g o) R AR%
arvesting time Fresh mass per fruit Fruit vertical diameter Fruit horizontal Fruit firmnes Fruit moisture content
(MM-DD) ; 5P o diameter u 088 ’ ’
09-03 152.93+5.81d 117.86+1.67d 48.19+0.95¢ 32.86+3.41a 70.32+1.55b
09-17 191.37+6.22¢ 123.77+1.79¢ 51.76+1.01b 28.02+4.58h 72.90+5.98h
10-01 259.50+6.71b 129.41+1.93b 61.49+1.09a 4.74+0.95¢ 78.75+3.34a
10-07 302.82+8.22a 139.90+2.37a 62.12+1.34a 3.44+0.64c 81.29+4.45a

D RGNS FhEFR R A G824 3 X (p<0.05 ) Different lowercases in the same column indicate the statistical significance (p<0.05).
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Table 2 Contents of nutritional components and mineral elements of Akebia trifoliata ( Thunb.) Koidz. fruit at different harvesting
times (X+SD)"
ARHLITTE] TR MRS/ (g k = ) V(’ﬁi/( mg - kg’] ) HJ’E?{:?@Q/( mg * kg’l) Mineral element content
Harvesting time /(g kg™h) MT al dg lgl . V.. content
(MM-DD) Soluble sugar content otal acid conten ¢ conten P K Ca
09-03 21.7+2.3b 0.62+0.03b 8.7+0.3b 549.00+24.64a 2 504.00£92.83a  310.67+75.73a
09-17 22.7+1.7b 0.74+0.04ab 8.6+0.2b 518.33+81.35a 1 998.00+81.50b 181.67+12.66b
10-01 163.3£10.1a 0.92+0.21ab 10.7+0.6a 254.67+15.04b 932.00+64.90c¢ 114.00+9.54bc
10-07 171.3£5.5a 0.80+0.02a 11.6£0.7a 198.00+6.00b 794.00£15.72d 83.27+4.84¢
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£E3R2 Table 2 ( Continued)
SRMSCHSF [F] W EICE T/ (mg - kg™')  Mineral element content
Harvesting time
(MM-DD) Mg Na B Fe Cu Mn Zn
09-03 233.00+7.94a 9.65+0.50a 1.63+0.14a 4.08+0.20a 3.19+0.17a 12.33+0.67a 1.20+0.10b
09-17 132.73+7.87b 1.51+0.05b 1.61+0.09a 3.86+0.17a 2.92+0.14b 11.03+0.55b 1.41+0.08b
10-01 115.33+8.39¢ 1.90+0.25b 0.94+0.29b 1.68+0.09b 1.57+0.12¢ 4.66+0.33¢ 0.67+0.05¢
10-07 116.67+4.04c 0.26+0.05¢ 0.50+0.08¢ 1.49+0.03b 0.60+0.01d 10.30+0.36b 1.79+0.04a

D [ 5 o R ) /NG TR R A Giit 235 X (p<0.05 ) Different lowercases in the same column indicate the statistical significance (p<0.05).
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