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Abstract: This study took the three selenium-enriched kiwifruit varieties 'Cui Xiang' "Xu Xiang' and 'Qi Hong' grown in
Hanyin County, Shaanxi Province as the research objects, and systematically analyzed their physicochemical properties, se-
lenium content, functional components and biological activities. The results showed that the key quality indicators such as
dry matter content, total soluble solids, total sugar, pH, and sugar-acid ratio presented significant differences among the
three selenium-enriched kiwifruit varieties (P<0.05). The selenium content of the three selenium-enriched kiwifruits was

all=0.10 mg/kg, meeting the selenium content requirements of selenium-enriched fruits. The selenium content showed sig-
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nificant differences among different varieties and parts of the fruits (P<0.05), and the selenium distribution in the three

fruits was peel>seeds>pulp, with 'Xu Xiang' having a significantly higher selenium accumulation ability than 'Cui Xiang'

and 'Qi Hong'. Kiwifruit was rich in mineral elements such as potassium, calcium and magnesium. The total mineral con-

tent, V., polyphenols and antioxidant capacity of 'Cui Xiang' were significantly higher than those of the other varieties

(P<0.05). In addition, the three selenium-enriched kiwifruit varieties all showed certain inhibitory activities against a-amy-

lase, a-glucosidase and pancreatic lipase, among which 'Cui Xiang' had the strongest inhibitory effect on the three enzymes.

This study provided a scientific basis for the development of functional foods from selenium-enriched kiwifruit by analyz-

ing the component characteristics and biological activity differences among different varieties of selenium-enriched

kiwifruit.

Key words: selenium-enriched kiwifruit; fruit quality; total selenium content; bioactive compounds; enzyme inhibitory

activity
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Table 1 Mineral element content of selenium-enriched

kiwifruit
W HIFICHE &t i A Jer

- A 0.106+£0.003 0.272+0.010% 0.249+0.009%
(mg /kEg‘ ﬁw) B 1.57740.012% 3.635+0.016™ 1.402+0.014
A 0.231£0.018% 0.621£0.011°° 0.490+0.012°°

K 310.69+1.49" 293.98+2.94° 287.35+2.05°

Ca 2532+0.57° 23.73£0.81° 28.58+0.86"

[— Na  4.70£0.15°  4.60£0.26"  4.85+0.12°
T2 (me/100 @) P 20.55+0.18° 20.87+0.1®  21.63+0.64°
Mg 13.49+£0.22° 14.83+0.14° 13.3840.36"

Fe  0.28+0.02°  0.34£0.04°  0.39+0.03

Zn  0.26+0.03*  0.19+0.01°  0.22+0.02%

T ARIKE FRFRRRE SRR A L R R & B 22 7
(P<0.05); NFR/NG FEEFRIR A — @A R P L B R o SURF Ao 7 o 25
P2 5H(P<0.05),

JIT7R o FHER AT =t SR Rz 3587 114 S 2 e fpe
1o, FHOUCRSRY, Sa R . BRE IR SYkFRN
SR P Y AT S ) 3.635+0.016., 0.621+0.011
F1 0.272+0.010 mg/kg, b3 5 T 2R F FI B4 H0 B
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S, Horh, g SRR, S P A i AR SRS e f e,
52%~58%; Nz M, R PY G 4 L 8R4 EREAIG
T 16%~19%; HH 43 B2 B ML, 7 3= 22 B A S lc
TER T, 56l 76%~82%, 158 BH M- T Mt Jy , it il
AE BT JeAA B R S 3R D, ARS8 08 ] R A%z, Wit
HHAE SRS, S A i) SRR G kR o 25 T
A, SEPE AR RSB R i . Wit B 0 25 5 L AR Y
TSR BT | ASTRMGUE . G T 2 AL Ay e XA A ) W
R AR T B P BOR S il AE I AR H] . ASHIFSE
TE A — A 35 5 T R B AR Xl 1Y) & S R 3
[ R T 1N E AR i VA D RS R T e 2=

P DB61/T 556-2018 BE1E 45 Hb 7 b o it
TG B S A DG AT ) RT, E ARRAERRAE R
AEPIZEN 7K SR B I SR iy, GR35 1 225K =0.02 mg/
kg, ARG 52 18 =A™ S AR ) B AR AR ARk A e
#J2=0.10 mg/kg, SE4iR 8 T EM & 2R, Hig
1o T SRR SR S A AT 55 (0.04~0.06 pg/g) B
ARPE ST EE REEEIFRRESFHEA R (2023 i) ),
FEUNAE N HEEA 60 pg AT R AT 2 A4 IE |
AFEFREL, PRI H & 2~3 NS 2SN 120~220 g
B SRR AR T LA H X 3 R ARk 22 B 60~120 pg
FURIGER o
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BRI S N BT ZR 1 R AR IR ARt
FEXT B AR R 7 B BT R AT T 4T,
A dE S R EOCER R 2 PR e (R 1), 5T
RI=A A E WAk 7 R4 T A
HA 2, HRIMERR D B R E o ER, Hoh
RIS IA 310.69+1.49 mg/100 g, KL HAK
Sk 287.35+2.05 mg/100 g, 1 =~ FFp RN oT R &
AR, AT 4.6~4.85 mg/100 g Z[a]. EENEA
SR BRSNS L NG . B A TR E A
Ko AHIZ, MK S FNEE S b8 BT A1) T BRI,
T AT AT i i s e L i SRRk S i
T R BN K L, T DARSRAER [ 3R 9505 1) S Jog XU o
0 SR AT ) 21 B SR T IR, FEAR A A R R
B R s AR E IR S AR S AR
BMEHES LR SIS EA T 23.73~28.58 mg/100 g
ZIR], S TR A A SR AR A L PR AK
BRI ARG FEXTEE TR MR & B, A7 e &
2(14.83+0.14 mg/100 g) =T 5275 (13.49+0.22 mg/
100 g) A B% £1.°(13.38+0.36 mg/100 g), H5ASER LT
SERA ST S IARML . AR AR S AR T S
Yy i 2 S e 5, o SRR T BT R e R
394 mg/100 g, FRCNBRF, e Brptkilit. T8
EEAERY IRV JE BRI O R4 ot de A T
REWEI T R LR 0 )TG3 At e o
2.4 EERGEHEEIThEEER 5
BRBEPED Ve S8, |BA Ve 27 i3k
o Ve MUBFRBERE iR B2 i S IR 3R, sl
AT R SRS B L T SR S BT AR AR 1 FE AR AR
Z U8 AN 2A iR, Ve & v s W R
(122.4143.53 mg/100 g), HR & IRF, E iR J5F
210, H Vo & AU 85.76+1.07 mg/100 g, X 52
R FEAS B A 2h H— 2051422 ARSI A AR ok
FIAHR] R B, S 5535, R Ve & 50
AFAY, T EL T B ARk SR
BRI 2 s £ 22 15 1) R AR s, SR SIS v 7 1
AL G YIRS EPE . TR XUBR | S R0 T 5
FEXFEEMEM. & 2B a8, 78 =FoAR R A
ARk, TPC 1998 Fl 2 1.54~3.74 mg GAE/g
DW. KEMFFEEM, FrbEkh Ve S &M TPC 2 i
EIEARSESM 5 Vi SR ARk s, SR
1 TPC feres, HUOE IR, Sa e el siiZefl
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HA VN ARG eI IG TE | BRI A B3 &Pt
SEC Ak R At AR 4 B 0 R T A2 B EE ALY R
Bl 2C AT AL, BrfERk b ST E 8 Y TRC, Hoh )2 F
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