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Characterization of the processing characteristics and
nutritional components of Kadsura coccinea fruit

Z0U lJianwen, RAO Hongxin, LUO Xianquan, ZHANG Min, LIU Wei"

(Hunan Forest Botanic Garden, Changsha, Hunan 410116, China)

Abstract: In this study, the basic processing properties and nutrient ingredients of fruit peel, pulp juice, seeds and core
were investigated for Xianghei-0701, a variety of Kadsura coccinea cultivated in the southwest part of Hunan Province.
The results showed that the peel occupied the largest proportion(42.48%-47.70%) in the whole aggregate fruit with low
juice yield. The pulp juice(35.01%-37.47%) was turbid with the lowest value of L*, a* and b* and had the highest
contents of total sugar(5.27%) and reducing sugar(2.34%). The seed(7.65%-11.16%) had thick seed shells with obvious
bitterness, and had the highest contents of ash(7.20%), protein(11.14%) and fat(21.70%). The proportion of fruit core was
8.21%-11.21%. In fruit peel, pulp juice, seeds and core, the content of potassium was the highest of the tested minerals,
reaching 3 952.17, 2 064.10, 4 900.43 and 2 937.40 mg/kg, respectively. The content of choline was the highest of the
tested vitamins with 590.33, 621.67, 692.33 and 248.33 mg/100g, respectively. In conclusion, K. coccinea fruit can be
used for developing different types of health products since remarkable differences existed in processing characteristics

and main nutrients among different parts of it.
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Table 1 The texture of aggregate fruit of Kadsura coccinea

/N /(N-cm)

/N /g
(5 388.69+850.09)b (0.5240.06)b
(58 852.16+0.16)a (1.00£0.00)a

(59 852.13+0.06)a
(57 460.93+2 409.58)a

(1.00+0.00)a
(1.00+0.00)a

(1 022.62+17.45)b (529.35+69.31)b
(58 952.14+0.15)a (58 773.91+4.63)a

(59 852.1140.08)a (59 633.42+108.08)a
(57 460.9342 409.57)a (57 317.8842 419.40)a

(P<0.05)

R2 BRERRHIRM

Table 2  The texture of single berrie in aggregate fruit of Kadsura coccinea
/N /g /N /(N-cm)
1 194.79+390.81 0.62+0.29 205.18+133.39 150.98+146.99
465.74+93.15 0.79+0.21 201.83+47.04 194.67+80.09
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Table 3 Physical and chemical properties for each part of of Kadsura coccinea fruit
1% pH 1% Ngkeg™) /(kgL™)
(4.80+0.27)¢ (4.28+0.01)c (5.1940.03)c (0.63+£0.01)a 1.02+0.00
(80.91£0.82)a (4.32+0.02)b (9.33+0.03)a (0.41+0.00)b 1.02+0.00
(40.45+0.40)b (4.48+0.02)a (7.64+0.02)b (0.38+0.01)c 1.02+0.00
(280 nm) (700 nm)
L* a* b*
(1.73+0.00)a (0.07+0.00)a (40.49+0.02)b (2.79£0.01)a (5.15+0.04)b
(0.96+0.00)b (0.02+0.00)c (32.26+0.24)¢c (0.08+0.03)c (0.30+0.03)c
(0.88+0.00)c (0.04+0.00)b (41.39+0.10)a (1.31+0.04)b (8.07+0.04)a
(P<0.05)
22 BZERIEFRAS
2.2.1 AERKRERERMA
4
x4 BZERLEMOPELREFREK
Table 4 Basic nutrient composition in each part of of Kadsura coccinea fruit %
(3.60+0.30)b (0.72+0.05)b (4.29+0.48)ab (2.30+0.28)a (0.91+0.01)b
(2.15+0.20)b (0.75+0.04)b (5.27+0.60)a (2.34+0.06)a (0.54+0.19)b

(7.20+0.40)a (11.14+1.10)a (3.1740.35)b (1.64+0.06)b (21.70+4.28)a
(2.90+0.80)b (0.55+0.05)b (1.33£0.13)c (1.10+0.06)b (0.7620.18)b
(P<0.05)

2.2.2 FRAEASE

5
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R5 BEERLIEMBIMTHRIE

Table 5 Contents of minerals in each part of of Kadsura coccinea fruit mg/kg

(235.16£11.44)b  (264.82+12.14)b (3 952.17£110.00)b  (13.07£0.02)b  (2.35£0.42)b  (0.04+0.01)a

(31.50+1.50)d (17052328)c  (2064.10£103.84)d  (13.512027)b  (1.120.38)c  (0.02=0.01)b
(41421:1487)a  (212036:7223)a  (4900.43£183.53)a  (196.60£040)a  (7310.12)a  (0.02£0.00)b
(27538=13.16)c  (140212.24)c (2937.40£80.25)c  (11.45:0.05)c  (1.9820.44)p  (0.01£0.01)b
(0.92:0.03)b  (27.80+1.03)b - 0.01£0.00  (0.07£0.03)c  (1.190.06)b  (0.72:0.00)b
037£0.02)d  (11.37£0.48)c - 0.09:0.01)b  (0.73£024)c  (0.70£0.01)c
(4.36+0.14)a (95.58+2.32)a 0.02+0.01 0.04+0.00 (0.15+0.02)a (10.62+0.55)a (0.75£0.01)a
(0.78£0.02)c  (30.29+0.96)b - (0.05:0.01)c  (1.09:039)b  (0.730.01)b
(P<0.05)
2.2.3 %A ELH5 590.33 621.67 692.33  248.33 mg/100g
1 C K,
C
Bg Bis
K C
6 1
4

*6 BEERIZMIEERESE
Table 6 Contents of vitamins in each part of of Kadsura coccinea fruit

/ / C/ / B,/ B/ E/ K/
(mg:(100g)") (mg(100g)") (mg(100g)") (mg(100g)") (mg(100g)") (mg(100g)") (mg(100g)") (ng(100g)")
(590.33+£8.33)c  (1.26+0.04)b  (118.99+£5.84)a  (1.10+0.04)b  (0.01+£0.00)b  (0.01+0.00)d  (0.15+0.01)b 3.19+£0.26
(621.67+2.08)b  (0.52+0.02)c  (35.04+0.27)c  (0.84+0.02)c  (0.01£0.00)c  (0.04+0.00)b -
(692.33+£0.58)a  (1.34+0.05)a - (1.48+0.06)a  (0.02+£0.00)a  (0.04+0.00)a  (0.61+0.29)a 3.33+1.29
(248.33+£0.58)d  (1.29+0.07)b  (53.62+£0.45)b  (0.39+0.02)d  (0.01£0.00)d  (0.03£0.00)c  (0.13+0.00)b -

(P<0.05)
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