FOOD & MACHINERY

DOI:10.13652/.spjx.1003.5788.2022.80214

E8EE 128 BE 2548 | 2022412 A | RSV

[ X495 ] 1003-5788(2022)12-0021-07

155 3% Bk e A X %55 A% Ak B m BT =2 I B VR Y

Evaluation of the effect of kiwifruit cultivars on the quality of Kiwifruit chips
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Abstract: Objective: The aim of this study was to analysis the
effect of cultivars on the adaptability of kiwifruit processing to
chips while six cultivars of kiwifruit were used as the raw
material. Methods: Kiwifruit chips were prepared by the method
of vacuum freeze-dried. Sensory evaluation and nine indexes such
as the yield of kiwifruit chips, water-soluble pectin, acid-soluble
pectin, soluble sugar, total acid content, sugar-acid ratio.
ascorbic acid content., hardness and crispness of kiwifruit chips
were analyzed. Results: There were significantly differences
among yield, nutrient content and sensory indicators in kiwifruit
chips while the kiwifruit chips were prepared with different
cultivars. Kiwifruit chips with cultivar name "Jinyan" were higher
in yield, water-soluble pectin, soluble sugar and hardness of
kiwifruit chips, but were lower in total acid content and crispness
of kiwifruit chips. Kiwifruit chips with cultivar name " Jinmei"
were higher in yield, water-soluble pectin, soluble sugar and
ascorbic acid, and were lower in total acid, hardness and
crispness of kiwi fruit chips. Kiwifruit chips with cultivar name
"Jinyuan" were higher in water-soluble pectin, acid-soluble
pectin, bound-pectin, soluble sugar, total acid and ascorbic acid,
and were lower in hardness and crispness of kiwi fruit chips.
Kiwifruit chips with cultivar name "Jintao" were higher in yield,
sugar-acid ratio, ascorbic acid, hardness and crispness of the

chips, and were lower in water-soluble pectin and total acid in

kiwifruit chips. Kiwifruit chips with cultivar name "Cuiyu" were
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higher in yield, sugar-acid ratio, crispness of kiwifruit chips, and
were lower in acid-soluble pectin, bound-pectin, soluble sugar,
total acid and hardness of chips. Kiwifruit chips with cultivar
name "Donghong" were higher in yield of kiwifruit chips, acid-
soluble pectin, bound-pectin, soluble sugar, sugar-acid ratio and
hardness of chips, and were lower in water-soluble pectin, total
acid and crispness of chips. Conclusion: The cultivars of kiwifruit
had extremely effect on the yield, nutrient content and sensory
indicators of kiwifruit chips. Kiwifruit named "Donghong" was
considered as the optimal cultivar to be prepared kiwifruit chips
by vacuum freeze-drying method.
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Figure 1  Yield of kiwifruit chips of six cultivars
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Figure 2 Content of pectin in kiwifruit chips

of six cultivars
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Table 2 Eigenvalue and contribution rate of PCA of processing quality index of kiwifruit chips
IR RS FEBCT A
o FRIEAR TR/ Y BTtk % FRATAR TUHkE/ % BRIt TTEkE/ %
1 5.118 56.863 56.863 5.118 56.863 56.863
2 2.258 25.092 81.955 2.258 25.092 81.955
3 1.119 12.429 94.384 1.119 12.429 94.384
4 0.308 3.417 97.801
5 0.198 2.199 100.000
6 2.030E—16 2.256E—15 100.000
7 4.615E—17 5.128E—16 100.000
8 —5.397E—18 —5.997E—17 100.000
9 —2.914E—16 —3.238E—15 100.000
x3 EHRSHETNHLERDSER
Table 3 Principal component loadings and eigenvector matrix
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oK HER I &8 —0.927 —0.41 0.011 0.01 0.067 0.06
s RIEPERIE &/ —0.861 —0.38 —0.392 —0.26 —0.237 —0.22
x4 AT TERE S = —0.565 —0.25 0.773 0.51 0.278 0.26
s R = 0.945 0.42 —0.043 —0.03 0.120 0.11
EaY 17354 0.585 0.26 0.685 0.46 0.326 0.31
2 BRI % = —0.781 —0.35 0.305 0.20 0.535 0.51
g T 0.771 0.34 0.555 0.37 —0.225 —0.21
o ffE L 0.163 0.07 —0.699 —0.47 0.689 0.65
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