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Abstract : The physiological roles of various wavelength of light emitting diode (LED) on ‘Hayward' kiwifruit
experiencing after-ripening were investigated. Varlous wavelengths from LED light source were irradiated on
kiwifruits kept in plastic bags or under open air at 25°C. During two weeks of storage, firmness of Hayward
kiwifruits was decreased by 25T treatment than by 47T treatment. In the 25°C storage condition, the firmness
of kiwifruits was decreased by the treatment of 380 nm UV and 470um white LED light source. Sweetness of
kiwifruits treated with 380 nm UV LED and dark condition at 25°C increased higher than 15°Brix. The acidity
of kiwifruits under open air was decreased 52% by incubating at 25°C with 660 nm red LED treatment. The acidity
of kiwifiuits in plastic bags was decreased 52.6, 55.6, 52.8% by the treatment of 440 nm blue, 470 nm white
and 660 nm red LED lLght source, respectively, compared to that of kiwifruits incubated in darkness at 25C.
Decreased acidity irradiated by 660 nm red LED  light source can be applied for regulating periods of the kiwifruit
after-ripening process. LED  light sources emit very narrow wavelength with a power-saving mode, therefore, the
usage of these LED light source for regulating the after-ripening process can be classified as a clean biotechnology
producing safe and environment-friendly kiwifruits.
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Figare 1. Ilustration of treatments of kiwi fruits in a LED
illhomination box. (1) LED illumination box composed
of small five different cells divided by black acrylic
panels. (b) Kiwifruits under open air or in a plastic
bag. (¢) Treatments of kiwifruits with various LED
light source, (Left to right) 380 nm UV, 470 nm white,
440 nm blue and 660 nm red LED light sources.
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Figure 2. Firmness of kiwifruits under open air illuminated
with various wavelengths from LED light sources for
two weeks at 25°C. Control: Firmness of kiwifruits
stored at 4°C in the dark.
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Figure 3. Firmness of kiwifruits in plastic bags illuminated
with various wavelengths from LED light sources
for two weeks at 25°C. Control: Firmness of
kiwifruits stored at 4°C in the dark.
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Figure 4. Sweetness of kiwi fruits under open air illuminated
with various wavelengths from LED light sources
for two weeks at 257C. Control: Sweetness of
kiwifruits stored at 4°C in the dark.
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Figure 5. Sweetness of kiwifruits in vinyl bags illuminated
with various wavelengths from LED light sources

for two weeks at 25°C. Control: Sweetness of

kiwifruits stored at 4°C in the dark.
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Figure 6. Acitidy of kiwifruits under open air illuminated with
various wavelengths from LED light sources for two
weeks at 25°C. Control: Acidity of kiwifruits stored
at 4°C in the dark.
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Figore 7. Acitidy of kiwi fruits in plastic bags illuminated with
various wavelengths from LED light sources for two
weeks at 257C. Control: Acidity of kiwifruits stored
at 4T in the dark.
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