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Abstract

From a study of the nutrient and gelation substances in Korean persimmon such as Jangdongsi,

Pasi, Teabongsi, Kurigam, Nabjackgam, Gamsi and Hucks:

The results obtained are summerized as follows:

1. According as persimmon changes into mellowed persimmon in the same kind the ammounts
of sugar was increased, while the ammounts of fiber was decreased, but there was little di-
fference in the other nutrient contents.

2. The ratio of “Ca” and “P” in persimmons in generally balanced at 1:2.5

. Compared to the standard combination ratio of gelation substance, pectin in the persimmons
was over but acid and sugars were very low.
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Figure 1. Form of sample persimmons
(3% Sample name is dialect at Yunam- kun and
Naju-kun area)
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(1) Moisture : %R m# &1L,

{2) Crude protein : Kjeldahl method.

3) Ct lipide : ethyl ether & &% 3 soxhlet
extractor Fl /.

(4) Crude fiber : Henneberg ~-Stohmann g 44
—f&3] AOAC .

{5) Ash: 550~ 600°Col A et A7t =77
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(6) Sugars (nitrogen free extract) : 100% - (moi-

sture + crude protein + lipids + crude fiber + ash)
%

(7) Ca: A& (N/50—-KMnO, 1 m/ = 0.4008 mg
Ca)

(8) P : molybdenum blue tb€.iE

(9) Fe : §—phenanthrolin Fbfaik
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Table 1. The analysis of persimmon

sample moisture protein | lipids sugars fiber ash Ca P Fe

(g) (2) (g) (g) (g) (g) | (mg) | (mg) | (mg)

Jangdongsi 2 83.1 0.4 0.1 10.3 5.6 0.5 13 36 0.2

g | Pasi? 79.4 0.3 0.1 10.1 9.2 0.9 15 38 0.4
5 Teabongsi 2) 79.9 0.3 0.1 10.6 8.3 0.8 12 37 0.4
g | Kulligam 84.2 0.3 0.1 9.7 5.3 0.4 14 35 0.3
5 Nubjackgam 80.1 0.4 0.1 8.9 9.9 0.6 13 35 0.5
S | Gamsi ? 83.2 0.2 0.1 9.2 6.5 0.8 13 36 0.3
Hucksi 82.1 0.2 0.2 9.8 6.5 1.2 16 40 0.8
Jangdongsi 2 84.1 0.4 0.1 13.1 1.8 0.5 12 34 0.2

};;b Pasi 2 81.5 0.3 0.1 13.7 3.5 0.9 15 38 0.4
5 &| Teabongsi 2 81.2 0.3 0.1 13.5 4.1 0.8 12 37 0.3
§§ Kulligam 85.1 0.3 0.1 10.9 3.2 0.4 14 35 0.3
Nubjackgam 82.1 0.4 0.1 11.7 5.1 0.6 L 13 34 0.6
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Figure 2. The nutrient comparison of hard and mellowed persimmons.
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Table 2. The content of pectin - organic acid and sugars in the mellowed persimmeons

sample pectin organic acid sugars
(mellowed persimmon)’ (%) (% : calculation with citric acid) (%)

Jangdongsi 2 1.8 0.15 (pH:5.8) 13.1
Pasi 2 1.3 0.11 (pH:6.2) 13.7
Teabongsi 2) 1.6 0.14 (pH:5.9) 13.5
Kurigam 1.7 0.13 (pH:5.9) 10.9
Nubjackgam 1.4 0.12 (pH:6.1) 11.7
Gamsi (hard) 2 1.5 0.13 (pH:6.1) 9.2
Hucksi (hard) 1.6 0.10 (pH:6.3) 9.8

pH determination by glass electrode pH-meter.
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