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Abstract |

Nutritional compositions of hybrid kiwi fruits were investigated as high value-added fruits. In order
to develop new kiwi cultivar with cold tolerance, high useful components and high quality fruit, we
have been crossed Actinidia deliciosa with A. arguta. These new hybrid kiwi clones can be use
honey plant as well as fruit trees. In this study, nutritional compositions such as protein, fat and ash
of hybrid kiwi fruit were investigated. Moisture and carbohydrate contents of fruit in this study
varied from 81.40 ~ 83.57% and 14.63 ~ 16.909/100g, respectively. Among other hybrid kiwi
clones, JW had the highest fat (0.17g/100g) and protein (1.833g/100g) contents. The content of
highest vitamin C and g-carotene of hybrid kiwi fruit were 120,70mg/100g, and 0.14mg/kg,

respectively in DM.
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Table 1. The fruit weights, length and width of hybrid kiwi clones used in this study

Clone Length (mm) Width (mm) Weight (g) L/W
DM 58.6+7.5ns* 44.0+54ns 73.5£8.1b** 133
HO 68.7+5.5ns 53.7+8.8ns 120.5+£10.5a 1.28
W 59.5410.37ns 49.0+9.1ns 84.6+12.4b 1.21

Mean 62.27 48.90 92.87 1.27

*: Mean +SD (n=20).

**: Different letters indicate Duncan's multiple range test (Significant at p<0.01).

ns means no significant.

(Park etal.,2007, Hwang etal.,2010).
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Fig. 1. Morphological characteristics of hybrid kiwi clones used in this study (A: DM, B: HO, C: JW).

Table 2. Proximate compositions of hybrid kiwi clones used in this study

(unit: g/100g)

Clone DM HO W Mean
Moisture 81.40+231ns* 83.57+0.23ns 83.00+0.20ns 82.66+1.52
Fat 0.13+0.12ns 0.13+0.23ns 0.17+0.15ns 0.14+0.15
Protein 0.93+0.15b** 0.67 +0.06¢c 1.33+0.06a 0.98 +£0.30
Ash 0.63 +£0.06b 047 +0.06¢c 0.87 £0.06a 0.66+0.18

*: Mean +SD (n=3).
**: Different letters indicate Duncan's multiple range test (Significant at p<0.01).
ns means no significant.
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Table 3. Contents of major minerals of hybrid kiwi clones used in this study

(unit: mg/100g)

Clone Ca Fe Na
DM 29.37 £7.00ns* 0.20 £0.00ns 1.2740.15ns
HO 14.10£11.16ns 0.20 £0.00ns 0.60 £0.10ns
w 23.33+0.81ns 0.23 £0.06ns 097 £0.55ns
Mean 22274938 0.21+£0.03 094+041

*: Mean = SD (n=3).
ns means no significant.
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Table 4. Vitamin C and f-carotene contents of hybrid kiwi clones used in this study

Clone DM W Mean
Vitamin C (mg/100g) 120.70 £8.31*a** 64.47+11.87b 112.33+12.86a 99.17 +28.00
(-carotene (mg/kg) 0.14 +0.06ns 0.05+0.04ns 0.10+0.01Ins 0.10+0.05

*: Mean +SD (n=3).
**: Different letters indicate Duncan's multiple range test (Significant at p<0.01).
ns means no significant.
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