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Abstract: Objective: In order to understand the quality characteristics of kiwifruit main plant varieties in Shaanxi Province,
and then provide consumers with corresponding theoretical guidance and assist the sustainable development of the kiwifruit
industry in Shaanxi Province. Methods: This study analyzed the comprehensive quality and aroma characteristics of the
main cultivars of kiwifruit in the Shaanxi production area, namely Cuixiang, Xuxiang, Ruiyu, Puyu, and Hayward, as the
objects of the study. Results: The results showed that the juice yield of Hayward was significantly higher than that of other
varieties (P<0.05). Ruiyu showed higher TSS, pH, sugar-acid ratio, and more kinds of monomer phenol components, and
Puyu showed higher V., TFC content, and antioxidant activity. Alcohols, aldehydes, and esters were the more prominent
aroma components among the five varieties, and the composition of aroma substances was more complex in Puyu and

Cuixiang, with Puyu containing a higher relative content of esters, while Cuixiang contained a higher proportion of
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aldehydes. Conclusion: Overall, kiwifruit varieties in the Shaanxi production area have their own advantages, among which

Ruiyu, Puyu, and Cuixiang show excellent nutritional quality and aroma characteristics, which are suitable to be promoted

as the main varieties globally in order to broaden the market space of kiwifruit in Shaanxi.
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ST - - - - 101.47+2.8
Ll
Y H BB R R 149.34+3.89" 87.53+2.71¢ 134.89+2.22" 141.57+5.17% 128.43+0.78°
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A i B R 3.07+0.11° 16.32+1.25° - 3.61£0.09° -
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[ivES
T 60.31+1.3° 14.41%1.31° 84.46+1.24° 91.39+3.53* 47.19+1.63¢
CR 6.45+0.13¢ 10.46+0.8° 153.75+2.25° 140.1243.1° -
UK 10.81+1.57* 8.73+0.43" - - 9.19+0.36°
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