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Optimization of preparation technology and quality

evaluation of nutrition of Kiwifruit

BRA W
XU Mu-dan' CAO Qing*
(L. BRVE A 7™ o e AR5 B BV 75 %2

E R F?
MAO Gen-nian®
710021;2. BePERME K2F a5 S Y TR %6 . Ber i

TR
WEI Chen-xi*
710021)

(1. Shaanxi Research Institute of Agricultural Products Processing Technology, Xi’an, Shaanxi 710021, China ;

2. School of Food and Biological Engineering , Shaanxi University of Science and Technology » Xi’an, Shaanxi 710021, China)

T AT 50 ) & R AR B B IR B 09 SR AL BT L AT SR AR
MARM . XA AT TR DEBEHARE  Fw— &
g Vade Vo, £ 3 B £ X5 ey kb k3%t Lo (3%) B 34X
B RATE T ARAL AT L RAT R . S REAW R AR
T AR 40%0 HEEE 2500 SLME R A E 3020 K A AE SN,
A 10% PVP T8 i ) 8M . 5t 2 0.5 BRI BR 4 A= 0.5
HEHRESEHEAFNEFTER, REFN AW EY
A AFGFERFRAN REET BT L KyA
F<5%.Ve 70.52 mg/100 g, ¥ 44 F<44.0%0.Ca & F
52.14 mg/100 g,

SRR BRAE M5 WL 5 Ve

Abstract: To study the best formulation of kiwifruit nutritional
chewable tablet, the fresh kiwifruit was used as raw material to pre-
pare the fruit powder through slicing, vacuum drying, and crushing.
A certain amount of vitamin A and vitaminpwere added. According to
the single factor experiment, the formulation of kiwi fruit nutrition
chewing tablets was also optimized using Lo (3%) orthogonal experi-
ment. Ultimately, the quality of the prepared tablets was evaluated.
The best formulation was 40% fruit power, 25% mannitol, 30%
lactose, and 5% glucose, 10% PVP ethanol solution, which was
used for soft materials, and 0.5% magnesium stearate and 0.5% talc
mix powder was used as lubricant. And through quality evaluation:
the chewable tablets prepared with yellow green smooth tablets,
moderate hardness, sweet and sour. The moisture content is less
than or equal to 5% , vitamin C 70.52 mg/100 g, total sugar content
is less than or equal to 44.0% . Ca content is 52.14 mg/100 g.
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Table 1 Sensory evaluation criteria
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Table 2 The color difference value and V¢ preservation rate

of different varieties of kiwifruit powder
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Table 3 Orthogonal factor level table %
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1 40 15 20

2 45 20 25

3 50 25 30

190

R4 EXREERDHE

Table 4 Results of orthogonal experiment
Fe5 A B C Mk B HZURES ME A
1 1 1 1 3.5 1.5 1.8 0.7 7.5
2 1 2 2 3.8 1.5 1.6 0.8 7.7
3 1 3 3 3.8 1.9 1.8 0.9 8.4
4 2 1 2 3.3 1.3 1.8 0.7 7.1
5 2 2 3 4.0 1.5 1.9 0.9 8.3
6 2 3 1 3.8 1.6 1.5 0.7 7.6
7 3 1 3 3.7 1.5 1.8 0.8 7.8
8 3 2 1 3.2 1.2 1.6 0.7 6.7
9 3 3 2 3.5 1.6 1.8 0.7 7.6

K3 22.1 23.4 24.3

R 0.433 0.333 0.833
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Table 5 Test results of chewing tablets
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Table 6 Texture characteristics of the nutritional chewing

tablets of kiwifruit
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