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Fig. 1. Comparison of antioxidant activity of each kiwi samples
[:]: Chemiluminescence value
B : Superoxide dismutase-like activity
There are no significant differences.
Values represent mean = SD (n = 4).
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Fig. 2. Comparison of hardness according to texture
measurement of each kiwi samples
Different letters indicate significant difference (p<0.05).
Values represent mean = SD (n = 4).
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Fig. 3. Comparison of adhesiveness according to the texture
measurement of each kiwi samples
Different letters indicate significant difference (p<0.001).
Values represent mean = SD (n = 4).
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Fig. 4. Chromaticity evaluation based on the L*a*b* color
system of each kiwi samples
@ : Fresh kiwi, A : Sun-dried kiwi,
M : Machine-dried kiwi
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Abstract

The intake of fruits and vegetables is increased when they are consumed in a half-dried form. Kiwi was selected for the
study because of its easy availability and high vitamin (fat and water-soluble) content. Fresh and half-dried (reduced to
50% weight) kiwis were used to make fruit sauce by crushing in a blender. The antioxidant activity of each sample was
measured against peroxyl and superoxide anion radicals. Antioxidant activity of half-dried kiwis was found to be
comparable to that of fresh kiwis. All the samples were analyzed for their quality in terms of texture, color, brix value, and
pH. Half-dried kiwi samples became darker than the raw samples upon processing. Significant color development was
observed in the machine-dry sample. Besides, this sample was also softer than the sun-dried sample. The half-dried samples
had high brix value, low pH, and were sweeter. The results obtained in the study demonstrated that sun-drying of kiwi
improved its texture and taste, which can be exploited to make good quality fruit sauce.
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