J. KOREAN SOC. FOOD NUTR.
14(8) 249~252 (1985)

gAticl AuEol East B3

#*

i

RETEEMRE RBEBFH
(19859 79 119 A

Studies on the Quality of Dried Persimmons

Young-Sook Lim

Department of Home Economics, Daegu Technical Junior College
(Received July 11, 1985)

Abstract

This study was conducted to evaluate the quality of dried persimmons of several varieties using the

analysis of sugar contents by high-performance liquid chromatography, the texture profile analysis by
instron texturemeter, and the sensory evaluation. Soluble sugars detected in dried persimmons were
mainly glucose and fluctose. The nearly same amounts of glucose and fructose presented in the dried
persimmons although there were some differences among varieties tested and sucrose was only little

amounts. Namyang Susi was the highest in fracturability and hardness.

Namyang Susi and Kojongsi

were higher than other dried persimmons in all parametersr, but Hiratanenashi were low in all param-

eters comparactively. In the sensory evaluations, Hiratanenashi recorded the highest scores in all items

and the next were Sangju Dungsi, Chungdo Bansi, Kojongsi and Namyang Susi in order.
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Table 1. Instrument and operating condition

of high performance  ligquid chrom-
atograhy

Instrument Waters Co. Model 244

Solvent CHsCN/H:0(80: 20, v/v)

Detector R.L

Column Carbohydrate Analysis, Waters Co.
(8.9mm X 30cm)

Flow rate 1. 5ml/min

Chart speed 5mm/min

Sample size 10ul
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" Table 2. Operating condition of Instron

Texturemeter
Crosshead speed 100 mm/min
Plunger size 0.47cm
Chart speed 200 mm/min
Clearance 1 mm
Sample height lcm
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Table 3. The sugar composition of dried persimmons (wet basis, %)

Persimmons Glucose Fructose Sucrose Total soluble sugar Fru/Glu
Hiratanenashi 32.7 26.4 trace 59.1 0.81
Chungdo Bansi 25.9 27.1 trace 53.0 0.95
Namyang Susi 26.7 21.6 trace | 48.3 0.81
Kojongsi 24.0 25.6 trace 49.6 1.07
Sangju Dungsi 23.6 26.5 0.2 50.3 1.26
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Fig.1. HPLC chromatogram of standard sol-
ution of sugars.
1: solvent 2: fructose
4: sucrose 5: maltose

3: glucose
6: lactose
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Fig. 2. Typical TPA curve of dired persimmons,
gzhtie] hardness = 9wl 2 2 fracturability B}

=4 Velgren] doF4:]& hardness 105, 7 Newton,
fracturability 88.4 Newton o2 J7}& ZA] Jepyt

Table 4. Texture profile analysis parametrs of dried persimmons determined by Instron

Texturemeter

Persimmons Fracturability Hardness

Adhesiveness Springiness Gumminess Chewiness

(Newton) = (Newton) Cohesiveness “%cro oy (Meter) ~ (Newton)  (Joule)

Chungdo Bansi 52.5 58.5 0.238 0.053 0. 020 13.4 0.268
+4.6 +9.6 +0.015 +0.007 0. 001 £1.6 +0. 029

Hiratanenashi 23.8 36.2 0.237 0.44 0.021 8.5 0.179
+2.9 +5.9 £0.016 £0.008 +0. 001 £1.0 +0.011

Namyang Susi 88. 4 105.7 0.299 0.113 0. 022 32.8 0.715
+11.5  +14.4 <0021 +0.015 0. 002 3.5 +0. 066

Kojongsi 60.5 69.9 0.296 0.063 0.025 20.5 0. 440
4.5 +8.5 +0. 025 +0.011 +0. 002 2.5 +0.035

Sangju Dungsi 45.8 44.5 0.279 0.017 0.014 11.5 0.167
+3.5 1.4 40.032 +0. 001 £0. 001 +0.9 +0. 009
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Table 5. Average panel scores of dried persimmons

Persimmons Chungdo Bansi Hiratanenashi Namyang Susi Kojongsi Sangju Dungsi
Preference 3.10%0.50 4.2540.74 2.56+0.56 2.90+0.60 3.82:40.62
Texture 2.85%0.45 4.001%0.40 2.5010.52 2.20+0.62 3.554:0.71
Sweetness 3.45+0.64 4.50+0.68 2.55+0.74 3.15+0.57 3.6530.60
Appearance 2.82+0.50 4.0040. 60 2.18+0.55 2.50%0.78 3.72+0.64
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