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Abstract @ This experiment was carried out the quality of astringent and dried persimmon
according to various cultivars and harvesting time. There were need for proper selecting cultivar of
astringent persimmon and knowing proper mature degree of persimmon in order to enhance the
quality of dried persimmons. Immature persimmons showed lower moisture content, color value and
higher hardness than riped and over—riped persimmons. The total quality of riped and over-riped
fruit were superior than un-—riped fruit.

Keywords  Cultivars, harvesting time, astringent persimmon, dreid persimmon, proper mature
degree
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Fig. 1. The changes of Quality in various cultivars of the astringent persimmons.
D CS: Coloring stage, 2 FS: Full ripe stage, ¥ 10D; 10 days after full ripe stage

Table 1. Hunter’s color in various cultivars of the astringent persimmons

Color index value!

)

Cultivar Outside Inside
L a b L a b
Sangju 40310.8” 159+25 677115 714431 9,5+1.1 242422
Nonsan 46.840.0 194+1.1 75.2404 67.7+2.7 10.2£2.1 25.7+2.0
Cheongdo 49.2%0.1 14.5+0.7 784412 70.2+0.0 13.0+14 23.1+1.1
Sancheong 48.1£14 15314 76.1£2.3 68.4+14 11.3£0.9 23.8+0.4
Goryeong 40.8+0.9 16.0£2.6 73.1+35 69.4+2.2 108414 228403

Y L : lightness(100, white; 0, black), a :
b : yellowness(-, blue; +, yellow)

? Mean + SD
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Table 2. Compositions of in various cultivars of the raw and dried persimmons

. Reducing Souble
Cultivars M(zlo/sot)ure Ay pH sugar golid Free sugar (%)
(mg/g) Bx)  Glucose Sucrose Fructose
Raw 8724350 09+17 60401 789400 119421 58432 ND? 6.7£1.8
Sangju
Dried  486+11 08100 53404 2273403 40712  19.3+00 ND 22421
Raw 843103 09£02 5609 833406  123+16  6.3£02 ND 54%0.5
Nonsan
Dried 454401 08104 58100 218116 573421 217400 ND 204104
Raw 852200 09+01 59403 83100  11.4£00 6.2£0.8 ND 6.5£0.0
Cheongdo
Dried 512402 08%09 56+11 2023+08 493+27  205+17 ND 19.7+0.4
Raw 883400 09401 58406 80.6+02  102+1.1 49422 ND 6.0+14
Sancheong
Deied 537407 08+15 56%27 1998+1.1 382+16 186%14 ND 19.7£0.8
Raw 884401 07+05 68404 80.6+00  104£00 5305 ND 6.1£0.0
Goryenong
Dried 393100 09409 5701 2009431 409404  182+1.1 ND 18.0+2.1
Y Mean+SD
2 ND; Not detected
o}, Jung 5[12]2 79 A9l Lo = = glo] Hutdor 0.8~09AE2 ZH& e
o] 27t G2 v AeE Hi sict I 9tk fEde] A dm I 9 Zolle
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e 4 9 o] tigt AESH EA4S v o, e F S99 ko] HA 18~22%
24 8o 1 AUE Table 2] UERQ. 2t = AEol B 7 mr} o 3 ol &S 2
23 2 79 £ A= g5 '3 e o7 IIEY}. T, SdFe] F¢ H2 Al
AFg st WAe] A9 B 80.0 mg/gel vla Eae B

27e] SRS oF 50~40%81 AL
HE 5.5~6.62 44 1%
o EZ) vl8) 9= 7] pH7t
Aoz yepyth 7H8A ngPEO HE
el 10~12 ° Brixo]glew Azx7}
S oF 38~57 ° Brix2® 3ufjolA] 4.58) Ax

oz EAEY E3|, =i U354
e e A 27 M8 1R HlE| of
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Table 3. The changes of hardness in astringent persimmons according to different maturity

(&491: g/ 0 5mm)

Drying time(sweek) 0 1 9 3 4 5
Immature  28499+07" 5014411 1872424 1753200  2380+16 315101
Sangju  Proper ripening 25781403 3525400  2328+16  200.1+10 415403 3527403
Full ripe 16365400 2528409 1009400  2105+15 3172424  4006+14
Immature 27814400  490+16 1937402 1714421 2490400  3108%16
Nonsan  Proper ripening 25001103 348.1£09 2263100 210414 240.0£03 3514134
Full ripe 17018401 2601200 1105404 2169406  301.9+26 4049427
Immature  29490+04 4973414 1949431 1793400 235301 3197414
Cheongdo  Proper ripening 24884412 3557400 2301426  218+11  2389+21 3983404
Full ripe 15381406  2670+16 188517 186826  3165+16 4109422
Immature  27379+04 488704 180402 1639400 2284408 3007420
Sancheong  Proper ripening ~ 2371.610.4 3465104 2269100 1985402 2375+38 3210111
Full ripe 13970404 240404 101411 1974217 2895429 3714207
Immature  29480+04 488304  1990+15 181121  2473+11 3110408
Goryeong  Proper ripening 23647404 3481404  2281#03 195318 2384423 348124
Full ripe 13887404 2487404 178408 200408 2890404 301307
U Mean + SD
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