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Abstract

Kiwifruit (Actinidia chinensis, Hayward) was stored at 25°C for 0~30 days and investigated to find out the optimum
storage time to obtain the best physical and functional properties for consumers’ preference. Kiwifruits was stored
at different time period (0, 5, 10, 15, 20, and 30 days) for investigating their physiochemical quality, nutritional
components, and functional characteristics. Kiwifruits stored for 20~30 days showed the best physiochemical quality
such as higher total acidity and proper firmness. They were also more enriched with dietary fibers, free sugar,
and organic acid, although no significant changes were observed in crude protein, crude fat, and moisture content.
For functional properties, Kiwifruits stored for 20 days showed significantly higher contents of total phenolics,

flavonoids, and actinidin. In addition,

it showed stronger antioxidant activity, whitening effect, and proteolytic

activity when compared with other samples. SDS-PAGE analysis showed the presence of actinidin enzyme in kiwifiuits.
These results indicated that the kiwifruits stored for 15~20 days possessed excellent quality and high concentrations
of nutritional and functional compounds, which could be best for both fresh consumption and product processing
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JET o] dFsitka HrkE I IHd).
ot ol = vitamin C &3Fo] 80~120 mg% = & 71<]
HARE o a7F= & 4= 9131 vitamin B9} A

=3

T= 4
a7 ‘FTO]'tq UEFo| A3 ZFo] Bol ud Oﬂmﬁ
A7F Aok G A ATK(L,3). Bgk Frtef ol = quinic acid,
malic acid, citric acid 52| f-7]4te] T gHfEo] glo]
SRl FvE AYa glow gkl el nM g s
Heltty HuEa 9th4-5). @uld BEairt 9 9l

O A

o] 7Hgolvt S2-ellM &7 Qe %‘:}EHE Rx7t A7t
shH WZbo] Folx| 11 g| gt RYEH 7/ ATHFH R
dojub= oy 7] AWls AWE 7t vt g
ATH1,3). 3] act1md1n(EC3.4.22.14)—,: SH7| & zt= o
g A B E 40l thiol protease® papain, ficin,
bromelain®} Al aromatic N-substitutesel] T 3k
Kcat/km@to] & Ao = Hol 7|d3 Aete F917F
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= Ao g Hugdr) 3} actinidin 37}4] isoforms©]
FEA s S 17 kDa, 23 kDa, 31 kDa S ZHErhal
H = ATHG,7).

Climacteric fruitq! Zthel= F5o e} total sugartt
soluble solids7} &7} ate] ©@ute] F7falA| vk Hel 4 <]
woll 2 Q1ste] firmness7} FHAste] AA R QIgH AFE A
siete] defrt ok A% 7lse] WER 7Y 24
oju} A7717ke] A7 7FsskA|RE climacteric rise ™ w4
gk FAAsE e 7IR 18] 2A] BaidQ). H2, 7
5 AA¥ Heyward(Actinidia deliciosa) = Hardy
(Actinidia arguta and Actinidia purpurea) 71919 #4 %
T WAzt gk A47F BaE Aok Heyward 7] 915(A
deliciosa) 7% ¥ 0~5C oA /1L A 7ebH F4 574
2 e Co} Fl st Ed e AR oln 71919
Z4o] HalE Ao firmnesss2] 2|7} gloy vlEh
Hl C &Y AsstEde FEHos A fgastAY
7S Ha18t9 tH8,9). Heyward9b= thEA] €ol gla
277} Aol BAR H= Hady 71§15 B4 44713t
oA 14 ool =&o] A A3 firmness$} total
acidity7} 7+43k= A S a1k th10-12). 3k e
C &3 sl=sigEdo] 792 LA & Fo= 7ha
s o] Fell&= fAlE = g BT Hady 719 A%
Z7 3-8 98l Calcium caseinate, chitosan 22 edible
coatingsA| & ©] €& AF7}F R EH A1)

AAl, T = FAteo] A7 o] Bek A=
@ol| o]Fojz|a glovt 73 & AL HaE Frieo
A7 T Al7]e] o g A= AL fiTh o] & A
M oA 29 Jrele] e B Al F4 W opy
g dg 2 Ao M =2 A 5 73k et
o] ZHAENA 71329} 75 0] Hold i E A

ded =g FuA fuh

Mz 3 g

A=
E AFolA s R AR-e Frtel= 3l o) E(Actinidia
chinensis Planch cv. Hayward) %322 A g A4t
WA E7kell A AQulsted 20124 1195 o] Aswrt
8.0~9.0% soluble solids 1 =& A%, 4831t} 100 g
welel I 100704 Zekag date] ¥e T AdlaE
85% ¢ 0~4C &2 XA gk A7FarellA 3713t 4174 |
Ar2olA 09, 59, 10¥, 159, 20¢, 2 30 W3t &
AL BT 43713 23220~25C) A E 2o
A B4, Fudd, 89, 714 e Ao S A
I FHIE T E A A HE T
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A23d A3E (2016)

Folin-ciocalteau’s phenol reagent, gallic acid, naringin,
1,1-diphenyl-2-picryl hydrazyl(DPPH), 2,2’-azino-bis(3-
ethylbenzothiazoline-6-sulfonic acid)(ABTS), potassium persulfate,
tyrosinase, ferrozine, potassium ferricyanide, sodium nitrite
2.2 Sigma-Aldrich(St. Louis, MO, USA)°l| Al 3}
1 7 9ol AR Aok 57 9 2FE TUske] A183

et

=225 §4

ZAF2- 0.1 N-NaOH=Z 233} citric acid= 4619131,
== Abbe refractometer(Atago 501-DS, Tokyo, Japan) =
At on, Mxe AMAA(Minolta CT-310, Tokyo,
Japan)E- ©]-8-3}>] Hunter values(L, a 2 b)E =733t}
7 Z(firmness)+= TA-XT2 texture analyzer(Stable Micro
Systems Texture Technologies, Scarsdale, NY, USA)E ©]-§-
slo] do] AAE S 8 mm A7 B o83l A
107 TS St Th13).

ol

A B2 AOAC HHH 149 whe} tha3} o]
ok FEEFS 105C Ax F TS SHse] 4
=Z] ©

7 3t

]_
}

|\
ol
38

o= 10
212 auto-Kjeldahl'H, 4] W2 Soxhlet 5=
FEote] gk, 23w 550T A3 2|8k
AotRom, 2ol = &4 (Megazyme kit, Chicago,
IL, USA)E ol &3l 2ol feot 84, &84 Aol

= Yehidet (15).

E;}.gll m-l}ll
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Ralg Mz

T B4 72 A5 vRiEE $ Choi To] dg WY
(1622 F2 &S A2 T3 022 um membrane filter
= AP F Seppak Cis™ A4 B WA FE= A
U} HPLC(Hewlett packard 1100 series, Sandiego, CA,
USA)Z #4319 Th  columne Aminex carbohydrate
HPX42-AS AF83191a, solvent®} flow rate:= 80%
acetonitrile™} 1.0 mL/min, detector= RIZ 3}$3 1L, column
259} injection volume= Z}Z} 40C 9} 20 pLo| At

T "

714k £42 AR 50 goll < 50 mLE 78t
homogenizer= P stal 4132 (8,000 rpm, 10F)ste] 4
2 4EFd F IFE 045 tm membrane filter9} Sep-pak
Cys cartridge®] %3171 ¥ HPLC(Shimadzu SPD 10A,
Tokyo, Japan)Z 24131912, column< p-Bondapak
Clis3.9 mm i.d.x30 cm)& AHE315] 0.1 0.5% KHPO,E
Sl 2 3132, UV detector 214 nm2 3} e} #7]4F 247ke]
ST EFTEARE AFAS st Eateiniay).
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ZH=1 EZ2ELC0|E &Y X

ZFoE TS Cui 5(18)2] WS ol&sto] S4 3
t} zZ} A% Al 825 mg/mL) ©l 80% ol€r-E ShF FE
0.1 mL °| 5F< 1.9 mL2} Folin-Ciocalteau’s phenol reagent
02 mLE 7}ate] Aol A] 333t vEEAIZ] F 23} NayCOs
£ 04 mLe} SF5 19 mLE 718le] E33ITh o5
Ao A 2A17F ¥hg- A7l ¥ 725 nm(Smart Plus SP-
1900PC, Seoul, Korea)ll 4| §33 =5 4t oH BFE
AR2E gallic acidE ©]&st] sl FFF4S AT
T ZF s g2 gallic acid 7|22 $H4F o1t
FZgtH o= 3EFS aluminum-chloride colorimetric
method(19) ©] 43t 506 nmel|A] SA et om s
AZE querceting ©]&3te] T FFIAS AT &
% ZgH ol S quercetin 7] F o2 3T

DPPH radical &7, NO &Hs, Tyrosinase X3l &1}

TANZE & wEsle vy AR5 mgml) o 2
55 718l 34131 Soxhlet 33 3 o] ¥}A|(Whatman filter
paper No. N2 o2} ¢+ & A4 %552 DPPH radical
2715, NO 22715, Tyrosinase A8l Z3} S8 ol A3
th A& £99] DPPH radical 22752 Blois2] *'H(20)]]
Fslo] =% stiok 2 A 289 03 mLo] 0.1 mM DPPH
49 2 mLE 7tste] &t 42oA] 30487t vHEAIR]
< 517 mel|A FBEE SA et A58 A7k A
7ht 7] FR T (%) E VrEF Sl ofd sk AT
(NO scavenging activity)< Kato 5-(21)2] W< W3 s}
=2 s}ttt ZF AJ289 0.5mLe] 1 mM sodium nitrite
0.1 mLZ 7}3}aL 0.1 N HCI(pH 1.2) 0.4 mLE 7}3F o2
37ColA 1A17E B RESAI AT 21 5 2% acetic acid 2
mLe} Griess Al<F 04 mLE 7}atal &318te] A-oA] 15%
7 A g thg 520 nmol| A §BEE S5t A58
A7t FRE7RE el F3E H|(%)E JERRATH
Tyrosinase A3l E¥H= Chung(5)2] W< W5t =34
sttt 71224 10 mM L-DOPA 0.2 mL$ 0.175 M
phosphate buffer(pH 6.8) 0.2 mLol| A] &£ 05 mLE 7}a}
o] 2 23+gt th-3 mushroom tyrosinase(110 U/mL) 0.1 mL
Z 7kt o] S 35Tl 287 vkeAI7] & 475

T4 7R s e A Bl § sAdx 3 vist
©(10 g) 3499 200 mL(10 mM cysteine, 1 mM EDTA,
10 mM sodium phosphate, pH 6.5)°l 4C, 200 rpmoi|A]
IAZE FE31Th22). 595 4TedlA 15,000xg o4
30%-7F 941 22](Avan-Tr J-E, Beckman Coulter, Indianapolis,
IN, USA)ste] &g Al At deds g5atitt

A5 o7} 9} 0.45 uM membrane filter= 4C ol A
TR 07 ofFato] 108 A9t w5l A Ea 25
Ho g ARRSIATE Ba 2FEFNE (0.5 g/ml) Tl &
< protein determination kit(Pierce Chemical Co., St. Louise,
MO, USA)E o]&3l & F 20 pg 9ES 12%
discontinous SDS-PAGES: ‘&3l w41sl51t}. rtefol] ok
¥ cysteine proteases actinidin®] -2 37F4] A71E AU
+ actinidin &2 (17 kDa, 23 kDa, 31 kDa)< Z7|¥ &
gl & g5-¥ YX=E NIH program(Scion corporation) =
gate] %E ng o2 ik Fete] HF actinidin FH=

T3ATHS,7).

EctafFEEHo| ciuiE Es|Ez TAL

Aok 2gao] od R &7 = Quanti-protease
assay kit(Thermo scientific #23263, Sandiego, CA, USA)E
©]2-3)] microplate reader(Biotek Powerwave, Winooski, VT,
USA)Z 450 nmoll Al FF=E 7= ATh?23). Succinlyated
casein 7] &€ 100 L, 1 mg/mLe} Fohe] ZE A 9%(50
e £33l =89 100 pL(50 mM sodium borate
buffer, pH 8.5) <} 22 A]eF TNBSA(2, 4, 6-trinitrobenzene
sulfonic acid) 50 ILE £33+ F 202 ol 450 nmellM FF=
£ 545kt ol 1 unit(U or AA/min) &7} 3474 ]
oS tiz7te} vlwel 187 0001 F3=7) S7HE B

< Yehi,

=gt

A7l 289 F 159S A redoz A
st A7 9] 9 F(appearance), F(flavor), B> HTt
(astringency of aftermouth), %1412} 7] 5 %= (overall acceptability)
of thal 9% AR = (1=l-% W, 9= vl F2) F7le

o]
2R

SAIXz|

BE A5E 39 S4ste] Han RFAHAE ALtst
R ZF 23E 2pole] FAIA f-2l/d-S Statistical Analysis
System(SAS) PackageE ©]-&-3to] TAREA & AAISH o
™, Duncan®] T3¢ 7% % (Duncan’s multiple range
tes) = o= A8

= #clefe] EF £4

A& F5 217171 98l 3-220~250)4 0, 5¢,
0%, 20, % 30¢ <+ W] & 7} 7|3 = 3pAo] 7H8A
1 F &H(soluble solids), 474 =(total acidity), 74 =
(firmness) 2 A %= (Hunter’s value)S =% 311 tH(Table 1).
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A23d A3E (2016)

Table 1. Physicochemical properties of kiwifruit during postharvest storage

Storage periods Soluble solids Total acidity Firmness Hunter’s value
(Days) (°Brix) (%) () L a b

0 110045 1.5520.04° 520£19.7° 60.743.5" 122415 n5.T

5 12.440.23° 142003 396:17.2° 599437 127825 343£15°

10 133£0.10° 1.30£0.06° 302452 56.7£2.2° 124427° 34.440.6"

15 143033 1.110.04° 22590 56.542.0° -11.6£0.7° 354425

20 14.8:0.17° 1.02£0.03¢ 181252 563417 -108£0.5° 388+14°

30 152£0.15" 1.000.07° 122456° 498+12° -107£0.7° 24511
"Means in a column followed by the same letter are not significantly different (p=<0.05) by Duncan’s test.
784 R T 12 °Brixol Al 304 Fol| 152 °Brix  491%% Hudle] R, AW, 20 YRS H|53 4
7] 7RI o, ol A Foll o] AgHol e HE o xR g B Ao A 2 Aol
o] 7lrEal Ho| & ko]l S A 24)°ll 451 AOR Btk 719l HA F Aol fr &dol =7
A= Jeh 4b FHeFE GEE W E AT 27 Rom o]F E&A Aol 21 = Z9 a85

o 1.559A4 15€4A= L.11E &% 745 on 309 7HR
2 HgE gtk £33 Kim¥} Ko(25)= Hayward &3
o] AFNEE 12~14% 2 A X2 B 1slg]
o} Az 3 8715 Jeh &= L3S 60.7~498%, A5

== 5 =2 ==

UehH & aghe -122~-1072 7]7to] A2 7Has)g) on

GHEE UEl= bk 3254242 HAF S8k
Bre AgE719 520914 158714 F43] thastsl o

] 209 o] FZREE 23%~34% = ZZo] AdlY e AL
& = ASlth frAkeE A3, Park 5(26)-> Hayward %
Ao & A #Avke AA =T A 2T 8]
7A&0] 20%71A] AHAE F AA8] fHaEo] st xlEE
1= AT B A=

Actefel oty M2

7h8 AF220~25C) F< @ Frhe o

*—1;} Z3KTable 2), &3 Ztd -8 87%~85%,
62%% A77171H Zfo] 7} gll o, ¢ﬁ w3 A

?:;P%W 5Ll 1.13%, 527% = ZtzF Z713) & o] Zof| =

& zfo]7} gl om FATAH o= foletA = FUTE Lee

S2NE 199 FEL 83.7%, =AY 4.37%, 2

ok
N, Ay

Table 2. Proximate analysis of kiwifruit during postharvest storage

o o
= FHEs=
o

o Ego] Hn ‘I“Q‘}\é *401*1: = A ARAEE SXA]
A A 2E o] ATh28). E4&

= oA zEA
Z7keltrl 102 o] %9 209 o] %] F7}%o] 7o

o] ATFL 584 2o| 89} B8] Alo) G dekof A
= ST 244 3 584 Aol fE HA Aol

2] 35~40%, 8~10%= Z}7] AA|5FA T} Leontowiczs
(28)2] Hio] 2w, 71¢dlE FFHE 12.1~25.8%2)
F2 o5 T3l ©lF 50~75%7F B89 Aol H

2 74¥0] girka B3 shiek B A7eAlE 159 o F
o Holdfraepel 27t S, 58 £84 Aol

el 7P FEHRTL

=45 Fctalel Relgtn R4 42

7170 S el o] e el folat
< #2g 7= Table 37 49} 2. =, ;LEMJOH &
3Z2F9) Tra]‘:‘rO] EA3kaL loer, 11 FFHE fructose,
glucose, & sucrose$i, 1 & 242t 2.77%, 2.67%, 2
047% = UEsiTh 3714 freld B $45 7|31o] 245

grol S7F skl om 53] 20 o] Fofl BF F43] St

Storage periods Moisture Crude ash Crude protein Crude fat Total dietary Insoluble fibers soluble fibers
(Days) (%) (%) (%) (%) fibers (%) (%) (%)
0 8724181 0.55£0.09™ 5.92+0.38 4654035 173107 8.30£0.17° 1524045
5 86.0+1.10 1.13£026' 5.94+0.10 5.27+0.12° 188176 8.40+026° 1542035
10 85.9+2.35 123:0.15° 6.02+021 5.31+0.26" 22+0.76° 9.95+0.25° 1.6120.13°
15 85.82.94 12540.19" 6.04+0.40 5.43+0.35" 245£055" 10.53+0.85° 1.822021°
20 85.32.66 1252017 6.06£0.30 5.4410,35" 26.9:2,07° 12.52£0.55" 2,68£020"
30 852125 131£020" 621021 5.680.16" 27.44245" 12.85:0.85" 2.79+0.26"

"Means in a column followed by the same letter are not significantly different (p<<0.05) by Duncan’s test.
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Table 3. Free sugar contents of kiwifruit during postharvest
storage

Storage periods Sucrose Glucose Fructose Total
(Days) (%) (%) (%) (%)
0 047:005"  267:007  277:009  591:0.11°
5 0.53£0.04°  282:004" 317007  652£0.12°
10 062005 283009  334:0.09°  6.79:0.07°
15 087:009°  293t009"  387:0.12°  7.67:0.07
20 L12£007  310:0.12°  435:008"  857:0.09"
30 1.09:0.07  3.11:0.11°  4.42:009"  8.62+0.09"

"Means in a column followed by the same letter are not significantly different (p<0.05)
by Duncan’s test.

e Aee B9t fEld 2 sucrose>fructose>
glucose =22 YEFk o™ A S 0¥ 5.91%<14
20€ 7] 8.8%= Hzat S71eldth. Matsumoto 5(29) 2}
Jeoung 5(24)< 12171919 271919 fEld e S
3% 23, 9%

ot
rir

&2 fructose, glucose, sucrose T2 A}
AE Hadg o, Kim¥ Ko@R5)ol 2oshd, Zc}e)
(Hayward)oll == ©EF fructose”’} 2.4~3.4%, glucose7}
2.1~2.8%, sucrose’} 0.5~0.9% T-fr=lo] lrka B asks]
ok =gk 7] 9)e] B A SYAIFE] fr2]de] ol
S7kste s/d713t0] el whet frelde] el St
3t Ao 2 H 13l th?24,29).

o] gt A =2 f7]4ke] ko] ofa 255
Aol F= citric acid2} malic acid7} 571 ¢} F2
A F27] 9= malic acid@o] peakel] =235}l AYHo] 21
gl we} citric acid”} 71 48717} =W malic acid
o] T ok 7tk 719+ tE B 24 HEs)
e AFA7E E quinic acids thEF et oS
(30). i}y Oﬂ 3-8 9 §714H quinic acid, citric acid,
malic acid, & ascorbic acidZ(Table 4), 1 g3 Z}7} 865
mg/100 g, 577 mg/100 g, 225mg /100 g 2 55 mg/100 g

Table 4. Organic acids contents of kiwifruit during postharvest
storage

Storage periods Quinic acid Q¢ Malle - Ascorbie g
P9 gl gl gl 9 (mgl00 o) (mglo) g
0 86538")  577+15°  225+12°  550+87° 1722428
5 858436 ST221'  215+17° 54897 1700£56°
10 83041 55922°  213:10"  545:67  1666:45°
15 83618 558+23°  211£19”  508:07°  1655:32°
20 794821 529:1%  209+15°  50.8:27° 1583+118°
30 785:16° 524190 20523 49347 1563:97°

"Means in a column followed by the same letter are not significantly different (p<<0.5)
by Duncan’s test.

o] At Jeoung 5(24)° 2, il (Hayward)oll =
g quinic acid”} 665 mg/100 g, citric acid”} 482 mg/100
g, malic acid”} 162 mg/100 g gH+5]o] tha stk
£-3] quinic acid ¢} citric a01d 7} AR 3= H &2 80%
oo g Frheol e 71 o] F 7AI7F tiiEel

o @ 4 aeh A 71 FHE 00 17%14 209
AT E LS%E F4 7170] ZAHEFE F71% FFol
Bashe A%E WYl ole AP T4 71l S

A5E Fashe AP LS rhTable 1). Youn¥
Choi(31)°] ¥.a1of o5t Frtefo] f7|4k ke vk
152.5% % 28A]7]d] g} 7]4F sHeko] Wz} 9o

Z=Xo| Z8ie ] whe} citric acid 2 malic acid?} Tha 7
sto] fAkgh 23S vehloh Eg Foke {7140 A
Hobe 224 &4l “—‘ouzl Y A% A|7te] ol

22 2 872 o] 7 h:}jl H 39tk KimZ}

u
K0(25)1_ Aol §714HS B33 A3 quinic acid, citric
acid & malic acid’} 8 #7142 2 £3| quinic acid”}
Zo] malic acid®] &#Fajo] &

AEEen, M ze
UehfIe e Haste] £ ddde] Aol fARE 23]

=3
=4 &rlele £HE & U ZotELo|= ;Et
Az & npy g =S 80% oeHS 2 F53 & 9

L 3 3 2Ty ol ks 243l 7ﬂﬂr~ Fig. 13}
% s 3 FZg R ol S 365 mg I 140
mg/100 g DW(dried weight)©-Z Jin 5(32)< Zthel<] 80%
NetE FEENA Fols TS 316 mg100 g 02 B
sto] 2 Aol Ao} fratstqitt. whHl|, Park 5(33)2
7EF A dge FEE FulE FFS 4.18~14.48
mg/100 g O & Hysle] B A3e] Arur} 2 s
Busiieh SHEAE St g3 Sv o

OTotal phenolics @ Total flavonoids

600 -

a a

L A

g 500 b .
c C ¢
Do
g B
9 30
£ ¢
é 200 D B
=
S 10
0 [ — ] S
0 5 10 15 20 30

Postharvest storage (Days)
Fig. 1. Total phenolics and flavonoids contents of kiwifruit during
postharvest storage.

Means in a column followed by the same letter are not significantly different (p<<0.05)
by Duncan’s test.
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35%°l BE N T& 7]7to] oA E, 53] 20U
o|FHH = A o TS Bl FiE dEE
20 o] Foll 7+l ZIth(Fig. 1). Tavarini 5(9)< Frtel
o] FdE o] 0Tl 293t A7 Al Mgt gllont
25CAA 235 B3 vk o 2% F7 el AL Byt
Rom ole i A fAke AE At s 23S
Aoy A& 5 9 FuE T A 217 7|1t
el 24 FHe A G T A3, dlEF SEES
I, A, Tl H 5] A EA 0 de] BEFo] 9lon g
sl &<, 85 Fe2HE v 44, FUES I 5L
FI7E 4% Ao 2 By a 9ltho,10). E3 v
SRS gakst @43 28 BA) e Freel =
pyrogallol, quercetin, ferulic acid, gallic acid 5°] ¢ &
HE JRoz &4 st Aoz gl Urks,35).

=

= Zcteiel DPPH 271s, ORIMAAAHS ot Tyrosinase
x| =z}

AFFEE(25 mgmL)S ©]-8-3Fe] DPPH radical 24
(@At E R, oLt A% B tyrosinase EAYA]
(MM Z3HE =73 th(Fig. 2). DPPH 475 DPPH
radicalo] 4tsl S Zhe B4} wheehd e Hep
o] gaE]o] F3dwr} 7hadts dEE o] gsle] st
o] o] 2reksta TAIZE o] B AR ghtsles
ST 5 9o de] o] §H 1 YUtk EFFEE WUl 5%
7} Z7V&hol| ule} A 2pA S 2 DPPH radical 2AE4 9
TE EH o7 Il A4S YElen, &
15,30, 62, 125 9 250 mg/mLe] T=2 H71el9 S we
14.2, 259, 42.2, 65.7 2 87.5%<] DPPH radical &~A /&
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Fig. 2. DPPH or NO scavenging activity and tyrosinase inhibition

of kiwifruit during postharvest storage.

Means in a column followed by the same letter are not significantly different (p<0.05)
by Duncan’s test.
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F49 actinidinS 3 &, o]52] kA
casein® 2 =7 8131 th(Fig 3).
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Table 5. Sensory evaluation of kiwifruit during postharvest

storage

Storage periods . Off-taste  Overall
(days) Appearmce  Flavor  Chewiness (stringency) acceptibility
0 5424021 5824025" 583+0.15" 5.85+0.15° 5.85%0.05°
5 6.00+0.15° 6.00+1.05° 6.00:0.02° 6.62025 5.85+0.05°
10 6431032 681+045" 624+009" 6.631029° 6.00£0.15™
15 6.82+031" 643+0.15° 6211021" 6.40:0.15 6.84%025"
20 72151150 74241050 7.6580.12° 6.80£022° 721025
30 6.62£0.50% 745:1.00° 7.12£025° 6.00£0.15° 625025

Each value represents the man of rating by 15 judges 9-point scale (1=extremely
dislike, 9=extremely like).

"Means in a column followed by the same letter are not significantly different (p<<0.05)
by Duncan’s test.
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Fig. 3. SDS-PAGE analysis of actinidin extracts from kiwifruit during postharvest storage (A). Actinidin contents and proteolytic activity

of kiwifruit during postharvest storage (B).

Means in a column followed by the same letter are not significantly different (p<<0.05) by Duncan’s test.
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