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The Nutrition Indicators Analysis of Qinmei Kiwifruit and Development of Kiwi Powder
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Abstract
[ Method ] With Qinmei kiwifruit fron Shaanxi Province as raw material, kiwifruit nutrients were determined by physical and chemical testing,

(1. College of Environmental Science and Engineering, Anhui Normal University, Wuhu, Anhui 241000; 2.
[ Objective | The nutrients of Qinmei kiwifrui were analyzed, the primary processing technology of kiwifruit powder was discussed.

the drying temperature and the amount of added stabilizer of kiwifruit powder was determined by Single factor experiment. [ Result]The results
showed that the ascorbic acid, polyphenols, reducing sugars, total dietary fiber, total acid content of Qinmei kiwifruit reached to 1 276. 0
mg/kg, 0.303 mg/g, 22.6% , 11.7% , 13.1 g/kg, respectively; there were 17 kinds of amino acids species and the total content of amino
acids got to 11 286.36 mg/kg. Qinmei kiwifruit has high nutritional value. The study also showed that the best hot air drying temperature of
kiwifruit was 80 °C. At this temperature the loss content of V. is small and also has minimal color change. When Xanthan gum was selected as
a stabilizer and 4% Xanthan gum was added into kiwi powder, there was stabilizing effect of kiwi powder in its processing. [ Conclusion] The

study can provide some experimental evidence for kiwifruit powder factory production.
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