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Table S1. Results of consumer rating.  

Parameter R K5 K10 K15 
Appearance 7.20 ± 0.31a 7.32 ± 0.29a 7.28 ± 0.70a 7.12 ± 0.83a 

Color 6.68 ± 0.23b 7.56 ± 0.16a 7.12 ± 0.33a 7.20 ± 0.71ab 
Taste 7.16 ± 0.14a 6.92 ± 0.55ab 6.36 ± 0.91bc 5.20 ± 1.12c 

Flavor 7.12 ± 0.19a 7.12 ± 0.32ab 6.96 ± 0.55b 6.52 ± 0.68b 
Texture 8.64 ± 0.26a 7.36 ± 0.34b 7.24 ± 0.48b 6.36 ± 0.44c 

Overall rating 7.36 ± 0.21a 7.26 ± 0.22a 6.99 ± 0.39b 6.48 ± 0.34b 
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. 


