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1. Actinidia chinensis
2. Sensory evaluation
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Affect of Moisture Content, Ripeness Level and Cultivation on
Qualitative Properties of Dried Kiwi Sliced

Mirzaei Moghadam H.!, Tavakoli Hashjin T.2, Minaei S.? and Zaki Dizaji H."*

1- M.Sc. and Ph.D Student, Department of Agricultural Mechinery Eng., College of Agriculture, Tarbiat
Modarres University, Respectively.
2- Associate Professor, Department of Agricultural Mechinery Eng., Tarbiat Modarres University.

Making and using dried products because of high losses of unprocessed product during transportation,
economical benefits of grocery, special weather in Iran, good marketing etc. has been increased. In
this research, kiwifruit slice favorite in two ripeness levels (stiffness 0.5 and 1.5), two cultivars
(Monty and Hayward) and three moisture levels (15, 20 and 25 %wb) is evaluated by sensory
evaluation. In this test sense qualities as color and appearance, chew ability, taste and flavor and
general favorite are considered. Primary test in preparing kiwifruit slice showed that moisture content-
time curve during the first 7 hours is linear and after that it becomes exponential. Also the shortest
time to dry is for Monty variety with more ripeness (0.5 kg) and the longest time refers to Hayward
with less ripeness (1.5 kg). Results showed that in general the greatest score is dedicated to Hayward
with more ripeness and moisture of 20 %. The least score is of Monty with less ripeness and moisture
of 15%.Hayward variety due to better odor and flavor and more soluble sugar, has special advantage.
It is concluded that Hayward variety with ripeness of 17% Brix index and moisture of 20% is the best
option to make Kiwifruit slice.

Key words: Kiwifruit slice, Qualitative properties, Sensory evaluation.
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