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Abstract

In comparison of contents of the components related to the quality of kiwifruit depended on the
cultivars, the obtained results were as foliows; Abbott showed the highest values in soluble solid,
crude fat, firmness and specific gravity. Potassium, phosphorus, calcium and magnesium were
estimated as the major minerals in kiwifruit and Bruno contained the highest amounts of potas-
sium and magnesium. Bruno also had high concentrations of ascorbic, maleic, citric and fumaric
acid when compared with the other cultivars. The changes in chemical components of kiwifruit
(Hayward) by ripening stage were as follows; During ripening, the glucose and fructose contents
were increased with decrease of sucrose content. Ascorbic, maleic, fumaric and succinic acid con-
tents were considerably increased during ripening. From the investigation of changes in protein
pattern by electrophoresis, the new bands with about 17,000-23,500 kd were shown during ripen-

ing.
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Table 1. Weight, width and length of kiwifruit by cultivars
Cultivar Weight(g) Width{W,cm) Length{L,cm) Ratio of W/L
Hayward 88.25+11.94 48.37+2.58 66.29+5.67 0.730
Abbott 59.31+ 6.36 40.26 +1.81 61.21+2.36 0.058

Bruno 68.68+ 7.29 36.80+1.94 81.72+2.99 0.450
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Fig. 1. Comparisons of sugars in kiwifruit by cultivars.

H: Hayward, A: Abbott, B: Bruno.
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Table 3. Dietary fiber of kiwifruit by cultivars
(%, D.W. basis)

Cultivar NDF  ADF  Hemicellulose Cellulose Lignin

10.63 9.75 0.88 8.50 1.28

Hayward
Abbott 9.38 8.67 0.71 7.1 1.40
Bruno 9.65 8.60 1.05 6.50 1.61

Table 4. Mineral components of kiwifruit by cultivars

(%, D.W. basis)
Element Hayward Abbott Bruno
Na 0.043 0.032 0.024
K 1.45 1.87 19N
Li 0.0005 0.0005 0.0005
Ca 0.1 on on
Mg 0.059 0.057 0.060
Zn 0.0019 0.0014 0.0018
Cu 0.0005 0.0005 0.0005
Fe 0.0020 0.0023 0.0020
Ni 0.001 0.001 0.001
Mn 0.005 0.0005 0.0013
Pb 0.001 0.001 0.001
Cr 0.0005 0.0005 0.0005
P 0.14 0.16 0.16
K9 74% Agw 1.45~1.91%, P = 0.14~0,16%,
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Fig. 2. Comparison of organic acids in kiwifruit b cultivars. H: Hayward, A: Abbott, B: Bruno, (unit: relative amount
to each acid content of Hayward ).
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Fig. 4. Changes in sugars of kiwifruits (var. Hayward)
during ripening. PM: Pre-mature, M: Mature, OM:
, Over-mature
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Fig. 5. Changes in organic acids in kiwifruits(var. Hayward) during ripening. PM: Pre-mature, M: Mature, OM: Over-
mature (unit: relative amount to each acid content at pre-mature state).
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