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[Abstract] In order to promote the high—value utilization of kiwifruit, this experiment used the optimized
ultrasonic assisted extraction method to extract the pectin of kiwifruit with different postharst maturity
(immature, mature, overripe) and different tissue parts (peel, pulp, pomace, whole fruit), and characterized and
compared the pectin from the physicochemical properties. The results showed that the yield of immature pulp

was the highest (13.25%). The highest esterification degree was immature pectin (74.26%), and the esterification

degree of all samples was over 65%, which was high ester pectin. Protein is mainly stored in the flesh. This study

laid a foundation for the high value utilization of "Xuxiang" kiwi fruit.
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