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Application of Kiwifruit on the Food Processing

YUAN Yunxiang,ZHU Cheng-hua
(College of Chemistry and Life Science, Weinan Teachers University, Weinan, Shaanxi 714000)

Abstract: The nutrient-rich kiwifruit was being well used by human at food processing aspect. Its products were

beneficial to solve storage problem with nutrition value and special flavour. At present, there were many kiwifruit

products at market. This paper was mainly to summarize the value of kiwifruit products such as kiwi preserved {ruits,

pudding fruits and wine.
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