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ABSTRACT 

Nowadays, everyone is concerned about their diet and overall health. When discussing a healthy diet, do not imagine one without fruit. The most vital and healthful 

component of a balanced diet is fruit. Fruits are a wonderful source of vitamins, enzymes, and minerals, but they are also low in calories, sodium, fat, and cholesterol. 

Among all fruits, kiwi fruits are the most significant. Other names for it include Chinese gooseberry, Mihoutau, and Macaque peach. It is a Northern Chinese topical 

fruit. In 1900, kiwi fruits were initially introduced to Asia as a decorative vine. Because kiwi fruit contains a particular component that helps to prevent or lessen 

certain ailments, it functions as a functional food. Kiwi fruits have a wide range of therapeutic uses. It is considered one of the most significant fruits for enhancing 

immunity due to its antioxidant properties, which aid in the elimination of free radical molecules from the human body. Vitamins and phytochemicals known as 

flavonoids are examples of antioxidants. Flavonoids have the ability to counteract free radicals, which are unstable molecules that may be connected to aging and 

chronic illness. Antioxidant consumption and improved absorption may help prevent heart disease, some cancers, and aging- related symptoms. One of the most 

significant fruits high in antioxidants is the kiwi fruit. It has a wide range of therapeutic uses. 

Introduction 

The most vital and healthful component of a balanced diet is fruit. Fruits are a wonderful source of vitamins, enzymes, and minerals, but they are also 

low in calories, sodium, fat, and cholesterol. Among all fruits, kiwi fruits are the most significant. Kiwi fruits have a wide range of therapeutic uses. It is 

considered one of the most significant fruits for enhancing immunity due to its antioxidant properties, which aid in the elimination of free radical molecules 

from the human body. [1].Kiwi fruit's numerous health benefits have caused it to become incredibly popular during the past 20 years [2].   

 

Actinidia is the genus that produces kiwifruit, which is well-known worldwide for both its tasty flavor and health benefits. In addition to having a 

distinctive flavor and appearance, the fruit is high in vitamin C. New Zealand is where Kiwi received its name. The Chang Kiang valley (Yang Tao) in 

northern China is where the plant originated. [3].It goes by the names Chinese gooseberry, Mihoutau, and Macaque peach.Kiwi fruit weighs four ounces 

and is around three inches long. [4]. Its flesh is either light green or golden, with rows of tiny, edible black seeds, and its skin is thin, fuzzy, fibrous, sour, 

but edible. The fruit has a sweet, distinct flavor and a delicate texture. [5]. Kiwi fruit can also be eaten in a variety of ways, including fresh, frozen, dried, 

marmalade, juice, jam, jelly, and nectar. In some cultures, its juice has long been utilized to tenderize meat. [6].Although kiwi season necessitates winter 
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growing, the fruit is excellent for post-harvest processing and storage in both the northern and southern hemispheres. This implies that kiwifruit is available 

all year round, which is crucial for people who want to regularly eat it for its health advantages. The kiwi berry can be eaten without peeling since it has 

a soft, edible skin. [7].  

 

Kiwi fruits are rich in phenolics and vitamin C, which contribute to their strong antioxidant activity. After plums, kiwi fruit is the fruit with the second-

highest antioxidant content that is regularly consumed. [8] Kiwi fruits are rich in phenolics and vitamin C, which contribute to their strong antioxidant 

activity. After plums, kiwi fruit is the fruit with the second-highest antioxidant content that is regularly consumed.[9].The kiwi fruit is a very nutritious, 

low-calorie fruit that has the potential to provide significant health advantages. Studies have showed that eating kiwi fruit every day can help prevent and 

treat conditions including diabetes, asthma, and cough. Compared to citrus fruits or bananas, it contains higher potassium. Numerous investigations have 

revealed that it includes a wide range of chemicals with potential medical use, including the potential to cure sleep disorders. [10]. The kiwi fruit is 

particularly well-known for its therapeutic uses in China, where it is used to treat rheumatism, cure hemorrhoids, prevent kidney or urinary tract stones, 

delay the onset of premature graying of the hair, and improve digestion.[11] . A variety of beneficial anti- cancer bioactive substances, including 

prooxidant (at greater concentrations) and antioxidant (at lower concentrations), as well as tumor-specific, cytotoxic, and antibacterial action, are present 

in kiwi fruit. Because soluble dietary fiber has very few calories, it helps with weight loss and the removal of excess body fat. It also maintains concerns 

with appetite. [12]. 

Kiwifruits and its medicinal properties: 

The kiwifruit, renowned for having the highest nutritional content and the lowest calorie count of any fruit. This fruit is considered a miracle since it has 

an abundance of vitamins, minerals, and phytonutrients. It also has a small amount of sucrose, fructose, and glucose. Due to its high vitamin C and E 

content, it has the effect of boosting immune function. Numerous pro- and antioxidant-active bioactive compounds that have been shown to have anti-

cancer properties can be found in kiwifruit. 

The fruit of miracles has a vast array of medical and physiological benefits, some of which are listed below and can be applied to skin, bone, heart, 

digestion, pregnancy, improved sleep, cancer, diabetes, depression, and anemia. 
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Skin health: 

Vitamin C contributes to the production of collagen, which helps to hydrate and supple skin as well as delay the premature emergence of wrinkles. Thus, 

include kiwis in your diet on a regular basis to help maintain youthful, healthy skin. Once more, kiwifruit contains vitamin E, commonly known as 

tocopherol, an antioxidant that guards the skin from sun damage and, to some extent, prevents skin disease and skin cancer. Additionally, it has certain 

amino acids that shield the skin from sun damage. 

Bone health: 

For those who are more susceptible to osteoporosis, such as the elderly and expectant mothers, kiwifruit is a great fruit choice. The body has low levels 

of potassium, phosphate, and calcium, just like in these two target groups. Calcium and phosphorus traces found in kiwis support healthy bones. 

Additionally, vitamin K is essential for the development of bone mass. 

Heart health and blood pressure: 

Kiwifruits are high in vitamin C, antioxidants, and phytochemicals, all of which are good for heart health. A study indicated that participants who 

consumed 100g of kiwifruit every day for eight weeks had significantly higher HDL levels. Additionally, Suksomboon et al. (2019) found that eating two 

or three kiwifruits a day for 28 days decreased the level of Triacylglycerol by 15% when compared to the control group. Once more, one can monitor 

elevated salt levels due to the high potassium content. intake, hence maintaining blood pressure management. 

Digestive health: 

A good source of fiber is kiwifruit. Additionally, actinidin, a unique proteolytic enzyme found only in kiwifruit, aids with digestion by dissolving proteins. 

Consequently, promoting a seamless digestive system. 

Health during pregnancy: 

The production of connective tissues in the body, which accelerates a pregnant woman's ability to heal, is facilitated by vitamin C, which also increases 

immunity. A birth defect known as spina bifida is caused by a deficiency of vitamin B9. Kiwi fruit offers protection from these problems due to its higher 

amount of folate content. 
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Fights insomnia: 

Due to its high antioxidant and serotonin content—a hormone essential for mood stabilization and sleep induction—kiwifruit eating can help prevent 

insomnia. 

Cancer: 

Kiwifruits are a great source of dietary fibre, which can lower the risk of colon cancer. Additionally, it has catechin, which increases bone marrow 

proliferation and decreases the production of harmful reactive oxygen species (ROS), which can lead to malignant growth or damage to cells . 

Diabetes: 

With a glycemic index of 39, kiwifruit are classified as "low" GI foods (GI < 55). Not only is it GI, but its accessible carbohydrate content is only around 

12%. Once more, the fiber could postpone the breakdown and absorption of carbohydrates. 

Depression: 

Kiwifruit contains serotonin and inositol, which may help cure depression. 

Anaemia : 

Its high vitamin C content makes it easier for iron to be absorbed into the blood, preventing anemia. [13] 

Boost immunity : 

It is clear that individuals who consume less vitamin C have higher bronchitis and wheezing symptoms, which are more severe in asthmatic and bronchitis 

vulnerable patients. In older and younger people as well as children, kiwis boost the immune system and lessen the severity of cold and flu-like illnesses. 

The little kiwi fruit is rich in B6, B12, vitamin C, vitamin K, zinc, fiber, folate, and other elements that work together to promote immunity.[14,19,20] 

Good for vision : 

Kiwis guard against the main cause of visual loss, muscle degeneration. The main causes of vision loss are thought to be age, macular degeneration, and 

retinal degradation. A cup of kiwis contains 220 mg of zeaxanthin and lutein, which help to rebuild the macula and prevent many eye illnesses. Zeaxanthin 

and lutein are components of the retina and the macula.[15,16,17,18] 

Nutritional values of kiwi 

Kiwi has a high concentration of nutrients. Kiwi fruit has the highest nutrient content per calorie of any other fruit. It also has a significant quantity of 

dietary fiber, natural sugar, minerals, and vitamins. It also has zero sodium, low cholesterol, and very little fat. The body receives the ideal nutrients from 

vitamins and minerals. It keeps the body's digestive system in equilibrium. The following is a discussion of the significant nutritional benefits of kiwi 

fruit:  

VITAMIN C 
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There are typically three green varieties in every 100g of fresh weight It includes 161.3mg of vitamin C, which is over three times as much as the 80– 

120mg of vitamin C included in each 100 g of Sun Gold kiwifruit. than in strawberries and oranges. Kiwis have a higher vitamin C concentration than 

other fruits, as shown in Figure 3. Vitamin C deficiency results in fatigue and sluggishness, which can be treated with supplements. For the manufacture 

of neurotransmitters, catecholamines, peptide hormones, and collagen-carnitine, vitamin C is a cofactor of metalloenzymes. 

VITAMIN E 

Due to its numerous uses in the pharmaceutical, culinary, and cosmetic industries, over 35,000 tons of vitamin E are produced year globally. It is crucial 

for the prevention and management of various illnesses in order to promote health. Adults should consume a total of 15 mg (22.4 IU, International Unit) 

of vitamin E each day. In contrast to other regularly eaten fruits Vitamin E content in kiwis is comparatively high. Green and Sun Gold kiwis both provide 

1.41mg of vitamin E per 100g, and the fruit's flesh also contains α -tocopherol.found in kiwifruit, contributed to the fruit's overall antioxidant activity 

(Fiorentino et al. 2009). Consuming both green and golden kiwifruit results in higher plasma levels of vitamin E because the vitamin E in kiwifruit is 

bioavailable. 

FOLATE 

A good source of dietary folate is kiwifruit. Fresh kiwis are a valuable addition to the diet overall during pregnancy, when it can be challenging to achieve 

folate requirements because folate in vegetables is rapidly degraded by cooking. 

POTASSIUM 

Compared to iron and zinc, our bodies require a considerably higher amount of potassium each day. The National Academies Institute of Medicine advises 

healthy adults to ingest at least 4,700 mg of potassium per day to counteract the effects of salt and to support normal blood pressure levels. Consuming 

bananas and kiwifruit is a great way to increase potassium. Each 100g of green and gold kiwifruit normally contains 301-315mg of potassium. Kiwi fruit 

has a salt concentration of only 3 mg per 100g, making it a naturally low-sodium food. 

Kiwifruit is one of the most balanced fruits in terms of sodium to potassium (Na+/K+) ratio, and its consumption boosts the intake of potassium-rich 

foods, which can lower blood pressure and hypertension. Two green kiwis offer the same amount of potassium as one banana in the body, or 12 percent 

of the daily required value . It is clear that potassium consumption is important; the USDA reports that golden kiwis contain more potassium than green 

kiwis. 

DIETARY FIBRE 

Particularly, the cell walls of kiwifruit include polysaccharides, which are an important structural component and a source of dietary fiber. It has 2-3% 

non- starch polysaccharides, which are what give fruits their cell walls and give the diet both soluble and insoluble fibers. The soluble fiber found inside 

plant cells dissolves in water to generate a gel that slows down the process by which the stomach's contents are expelled. Instead, insoluble fibers, which 

are derived from the walls of plant cells, give feces weight and keep it moving through the digestive system. 1 gram of insoluble fiber and 0.7 gram of 

soluble fiber can be found in one large kiwi fruit. 

CARBOHYDRATES 

One average-sized green kiwi contains 10 grams of carbohydrates, of which 

6.2 grams are from naturally occurring sugars and 2.1 grams are from fibers. Kiwis are a fruit with a low glycemic index, with a value of 52 ,where's 

requirements may vary, depending on person's gender and age. 

SUGARS 

The primary carbohydrates found in ripe, edible kiwis are glucose and fructose, with trace levels of sucrose. Fructose and glucose concentrations quickly 

climb as fruit ripens, but starch concentrations decrease. Kiwis have extremely robust tissues, but as they age, their flesh gets less hard. The amount and 

proportions of these sugars might vary depending on the kiwifruit variety and age. The ratio of fructose to glucose should be close to 1:1 for optimal 

digestive health and to minimize gastrointestinal discomforts such as bloating caused by intestinal fermentation. As the amount of chlorophyll drops 

during ripening, carotenoids and anthocyanins become more prevalent. The relatively modest glycemic response impact of kiwis, which ranges from 39.3 

to 4.8.[12] 

Conclusion 

Antioxidants included in kiwifruits can help prevent and manage a number of chronic illnesses. There is a lot of vitamin C in this fruit. The iron 

bioavailability of kiwifruit can be enhanced by their high vitamin C content. This fruit is also a good source of dietary fiber, which lowers the risk of 

constipation and heart disease. Kiwifruits are a great source of potassium as well. Potassium is necessary for the neurological system and muscles to 

operate normally. Potassium aids in keeping blood pressure within normal ranges. 
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