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Abstract

This study was carried out to investigate the differences of aroma and taste components among three kinds of
kiwifruits from Korea, New Zealand and California. The moisture contents, pH, titratable acidity, organic acid,
free sugar and volatile aromas were compared. The free sugar and organic acid were measured simultaneously
by GC. Volatile aromas were extracted by simultaneous distillation and extraction and analyzed by GC and
GC/MS. The moisture contents, pH and titratable acidity showed almost no differences among the three sam-
ples. Among the organic acids, malic acid contents were different. Citric acid contents were similar level.
Quinic acid in Korean kiwifruits was extremely low compared to other samples. The total sugar contents were
similar in three kiwifruit groups. The composition of major flavor components such as ethyl butanoate, hex-
anal, propyl butanoate, ethyl pentanoate, 2-hexenal, hexanol, hexanal, linalool oxide, methyl benzoate were
different among Korean, New Zealand and California Kiwifruits.
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Table 1. Chemical and physical properties in various
Kiwifruits"

Korea New Zealand California
MC? 87.33+0.05 87.18+0.05 87.03+0.03
pH 3.27+0.11 3.154+0.01 3.22+0.01
TAY 1.17+0.01 1.34:£0.01 1.37+0.01

Soluble solid contents ranged 12.1~12.9 “Brix.
“Moisture contents: %.
*itratible acidity: citric acid monohydrate %.
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Table 2. Organic acid contents in various kiwifruits”
(mg/g fresh weight)

Korean New Zealand California
malic acid 2.5+0.07 4.67£0.10 8.09+£0.15
citric acid 6.4+0.12 6.12+0.08 6.55+0.24
quinic acid 11.44+0.20 8.56+0.22 12.04+0.30

YSoluble solid contents ranged 12.1~12.9 °Brix.
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Table 3. Free sugar contents in various kiwifruits”
(mg/g fresh weight)

Korean New Zealand California
fructose  32.18+0.11 24.76+0.23 33.49+0.09
glucose  27.02+0.18 21.2440.16 24.90+0.20
sucrose 6.261+0.08 9.13+0.10 6.35+0.11

"Soluble solid contents ranged 12.1~12.9 °Brix.
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Table 4. Compositions of volatile components in various kiwifruits”

peak area %
Compound Identification
Korean New Zealand California

1 pentanal 8.394 0.871 0.873 A B

2 ethyl butanoate 74.102 20.317 10.051 AB

3 hexanal 3.065 4.901 10.119 AB

4 propyl butanoate 0.076 0.134 0.193 A

5 ethyl pentanoate 0.076 0.08 0.051 AB

6 heptanone 0.174 0.704 1.672 A

7 cis-3-hexenal 0.417 2.176 2.707 A

8 trans-2-hexenal 8.165 56.427 67.03 A

9 ethyl hexanoate 2.878 3.091 0.323 AB
10 1-hexanol 0.099 1.307 0.489 A
11 butyl hexanoate 0.053 4.404 1.455 AB
12 linalool oxide 0.498 4.988 3.427 A
13 butyl heptanoate 0.013 0.0197 0.042 A
14 methyl benzoate 1.883 0.321 1.528 A
15 ethyl benzoate 0.108 0.187 0.04 A

YSoluble solid contents ranged 12.1~12.9 “Brix.
A Identified by mass spectral data only.

“B: Identified by mass spectral data and retention time with those of authentic samples.
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