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Pasta with Kiwiberry (Actinidia arguta): Effect on Structure,
Quality, Consumer Acceptance, and Changes in Bioactivity
during Thermal Treatment
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Table S1. Results of consumer rating.

Parameter R K5 K10 K15
Appearance 7.20+0.312 7.32+0.29 7.28 +0.702 7.12+0.83
Color 6.68 +0.23> 7.56 +0.16° 7.12+0.33 7.20 +0.712b
Taste 7.16 £0.142 6.92 + 0.55%® 6.36 + 0.91b¢ 520+ 1.12¢
Flavor 7.12+0.19 7.12 +0.3220 6.96 + 0.55P 6.52 +0.68P
Texture 8.64 + 0.26° 7.36 +0.34° 7.24 +0.48° 6.36 + 0.44¢
Overall rating 7.36 +0.212 7.26 +0.222 6.99 +0.39° 6.48 +0.34°

Means in the same row followed by different letters indicate significant differences (p < 0.05). R -
reference pasta without the addition of kiwiberry lyophilizate, K5, K10, and K15 - pasta contained
5%, 10%, and 15% kiwiberry lyophilizate.
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