=

10
11
12
13
14
15
16
17
18
19
20
21
22
23
24
25
26
27

Y R IR E S SN T Y
H

% o2

~

BRI Y AP T Ao A2 P ARY
HP) i —

£

HP A2 15 4 453 B % 7 it 59 e §

S EEFRE A S &
TR ER 2 FEARNIFEENFEFRTH S T KA BEE - 2 500 MPa

NEE-BY TEE ¥ |

F2

%ﬂ%wmmm{fﬁ&awﬁggﬁéﬁ
P R

s g e f g

PR 5k

SRR AR 2 R

RS
-8
s
Ry
i
Ea)

fﬁ?bﬁgﬁiﬁﬁﬁﬁ’ AERETE

L%\a

B OTRERE VIR ATH 4 B HARR R

FRBE oV ARRIEIN ] R B
2S5 o dda B

FEHEAFY

g

?
w FE \1FP¢'uL?fIﬁaiI4 ST Tl ARk g

£ b ek

+ ™~

[F‘

»E®Wmmhﬁ%ﬂw%@ﬁﬁ$%’ﬁ%

BopRsL

02 gpd e i pla b

A EREVEE TR T

£ = 1 (5140)

2021/10/06

F 7 PEERE o FI A b i

B %4t 2 REA )9 10

TETHEEFOIBIE
FRERT LM RE T

by 1 E\;#”’E}]" NKEF o deded 2 %

%‘i§&£%$£@%&ﬁmmni,

(high hydrostatic pressure,

i% i 100-1000 MPa =8 # Bt & 5@ a4 0 T

LS TR S S Y-

kg REA F Coppd NAEFP A F AL RH R

12 500 MPa HP /o3 10 4 487 774 % 2§
o~ FOR L R 2 4R
I S R E gy o R AL

™ 450 MPa HP e

# 4% 11 AGEs (advanced glycation

end products) ~ ACE (angiotensin-converting enzyme)!Z 2 AChE (acetylcholinesterase)#r ! it

4 o

~

b > BB gt HP EuZ4 B % &

FEEP B E ETAEF S

Y #g’r TR pEd o REED AR FFE Lamek o



i

Btaszczak, W., Latocha, P., Jez, M., & Wiczkowski, W. (2021). The impact of high-pressure
processing on the polyphenol profile and anti-glycaemic, anti-hypertensive and anti-
cholinergic activities of extracts obtained from kiwiberry (Actinidia arguta) fruits.
Food Chemistry, 343, 128421.

Chen, Y., Feng, X., Ren, H., Yang, H., Liu, Y., Gao, Z., & Long, F. (2020). Changes in
physicochemical properties and volatiles of kiwifruit pulp beverage treated with high
hydrostatic pressure. Foods, 9(4), 485.

Latocha, P. (2017). The nutritional and health benefits of kiwiberry (Actinidia arguta)—a
review. Plant Foods for Human Nutrition, 72(4), 325-334.

Liu, Y., Qi, Y., Chen, X., He, H., Liu, Z., Zhang, Z., Ren, Y., & Ren, X. (2019). Phenolic
compounds and antioxidant activity in red- and in green-fleshed kiwifruits. Food
Research International, 116, 291-301.

Xu, X., Deng, J., Luo, D., Bao, Y., Liao, X., Gao, H., & Wu, J. (2018). Comparative study
of high hydrostatic pressure and high temperature short time processing on quality of
clear and cloudy Se-enriched kiwiftruit juices. Innovative Food Science & Emerging

Technologies, 49, 1-12.



