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Study on Processing Technology of Kiwi Fruit Potage without Fruit Seeds
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Abstract: This paper studies the processing technology and formulation optimization of kiwi fruits potage without fruit
seeds by using fresh kiwi fruits as raw material. The results showed that kiwi fruits potage without fruit seeds blended by
the optimum formulation, namely 47. 2% fruit pulp made of fresh kiwi fruits with a fruit hardness degree>9. Okg/cm® through
the process of mechanical peeling, coringand crushing+41. 3% fruit juice without fruit seeds, which are extracted out from
ripe and soft kiwi fruits +0. 20% return—service stabilizing agent (0. 08% carrageeenen + 0. 04% cooling gelatin + 0. 08% CMC)

+11. 2% high fructose syrup, canbe stored for 6 months after they have been disinfected for 20 min at the normal temperature

90~95 C.
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Table 1  Coring and juice expressing of fresh fruits with different hardness
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Table 3  Comparison of stabilizing efficiency of different composite stabilizers
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Table 2 Mixing effect of fruit paste and fruit juice with different
proportion
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Table 4  Orthogonal test levels and factors of optimized
selection of kiwi fruit potage mixture ratio
K L
BRBEREAN () BB (9) FER (@) FipR (2
1 3500 3500 10 950
2 4000 4000 15 1050
3 4500 4500 20 1150
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Table 5  Orthogonal test of optimized selection of kiwi fruit

potage mixture ratio

[K %
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1 1 1 1 1 82.6
2 1 2 2 2 81.9
3 1 3 3 3 80.3
4 2 1 2 3 82.9
5 2 2 3 1 89.8
6 2 3 1 2 79.7
7 3 1 3 2 88.0
8 3 2 1 3 80.9
9 3 3 2 1 80.9
K1 244. 8 253.5 243.2 253.3
K- 252.4 252.6 245.7 249.6
K 249.8 240.9 258.1 244. 1
R 7.6 12.6 14.9 9.2
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