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Abstract

This study was performed to improved the quality of dried persimmon. For this, the investigation of quality
factor and processing experiments were performed. The moisture contents of dried persimmons were 30
to 36% and it was the most important component of the quality. Tannin contents were 0 to 20% and
non-treated persimmon had higher tannin contents than treatment of carbon dioxide and alcohol. Total sugar
contents were 55 to 60% and it was composed in glucose and fructose. Processing of dried persimmon by
artificial-drying seemed to be usuful when it needed to shorten the drying time or it continued rainy day
during sun-drying. From the result of quality evaluation, sliced dried persimmon was better than whole dried
persimmon in quality, so the sliced dried persimmon was expected that it has a a little marketability.
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Table 1. The changes of components in whole persimmons during the process of sun-drying.
Drying time (days)
Sample Component
0 5 10 15 20 25 30 35
Moisture (g/100 g) 818 64.2 57.8 50.6 445 40.6 375 346
A Sugar (g/100 g) 14.8 324 384 45.6 51.7 554 585 60.9
TT (mg/100 g) 120 95 70 40 20 tr tr tr
NT (mg/100 g) 660 320 180 90 70 45 30 14
Moisture (g/100 g) 83.0 67.8 60.6 536 475 43.7 39.6 372
B Sugar (g/100 g) 135 287 32.8 38.8 48.8 52.5 56.1 58.9
TT (mg/100 g) 140 95 65 55 20 tr tr tr
NT (mg/100 g) 540 300 210 120 85 60 50 20

A: Sangju Dungsi, B: Haman Susi

TT: Tannin content after treatment of carbon dioxide and alcohol

NT: Tannin content of non-treated persimmon, tr: trace
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Table 2. The changes of components in sliced persimmons during the process of sun-drying.

Drying time (days)

Sample Component

0 1 2 3 4 5 6 7
Moisture (g/100 g) 81.8 70.2 578 49.6 38.6 33.7 30.6 264
A Sugar (g/100 g) 14.8 26.2 384 36.6 576 62.5 65.8 69.6
TT (mg/100 g) 120 105 80 55 35 tr tr tr
NT (mg/100 g) 660 480 380 280 200 140 110 90
Moisture (g/100 g) 83.0 727 62.3 55.0 47.7 39.8 34.6 276
B Sugar (g/100 g) 135 23.6 33.8 410 484 56.4 61.8 68.6
TT (mg/100 g) 140 110 95 75 50 40 tr tr
NT (mg/100 g) 540 430 330 260 190 110 80 60

A: Sangju Dungsi, B: Haman Susi
TT: Tannin content after treatment of carbon dioxide and alcohol
NT: Tannin content of non-treated persimmon, tr: trace

Table 3. The changes of components in whole persimmons during the process of artificial-drying.

Drying time (days)

Sample Component

0 2 4 6 8 10
Moisture (g/100 g) 818 56.0 487 428 36.7 316

4 Sugar @100g) 1438 30.4 471 53.2 58.9 64.2
TT (mg/100 g) 120 110 858 70 55 20
NT (mg/100 g) 660 450 240 150 110 90
Moisture (g/100 g) 83.0 68.6 52,6 456 39.2 356

g Sugar @/100g) 135 371 436 50.2 56.8 60.5
TT (mg/100 g) 135 115 95 85 75 60
NT (mg/100 g) 540 300 210 120 ) 70

A: Sangju Dungsi, B: Haman Susi
TT: Tannin content after treatment of carbon dioxide and alcohol
NT: Tannin content of non-treated persimmon
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Table 4. The changes of components in sliced persimmons during the process of artificial-drying.

Drying time (days)

Sample Component

0 12 24 36 48 72
Moisture (g/100 g) 818 57.7 45.2 30.6 25.2 212
A Sugar (2/100 g) 14.8 285 51.0 65.5 70.6 758
TT (mg/100 g) 120 85 60 50 40 35
NT (mg/100 g) 660 460 370 300 250 180
Moisture (g/100 g) 83.0 65.7 515 376 28.6 237
B Sugar (g/100 g 135 30.2 45.1 434 284 237
TT (mg/100 g) 135 120 105 85 80 65
NT (mg/100 g) 540 420 320 290 210 120

A: Sangju Dungsi, B: Haman Susi

TT: Tannin content after treatment of carbon and alcohol

NT: Tannin content of non-treated persimmon

Table §. The quality evaluation of whole dried persimmons precessed some different pretreatment methods

by panel test.

Sun-drying Artificial-drying
Pretreatment
Appearance  Color Taste Texture Appearance  Color - Taste Texture
Control 29 33 37 37 36 36 35 35
A SO, 34 3.7 3.7 38 40 40 38 36
SO, +NaCl - 28 32 3.6 35 3.7 35 35 34
Control ' 33 33 37 38 38 36 36 35
B SO, 3.6 38 37 38 4.2 4.1 3.7 36
S0, +NaCl 3.2 34 35 36 3.7 36 34 34

A: Persimmons treated with carbon dioxide and alcohol, B: Persimmons not treated
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Table ‘6. The quality evaluation of sliced dried persimmons precessed some different pretreatment methods

by panel test.

Sun-drying Artificial-drying
Pretreatment
Appearance Color Taste Texture Appearance Color Taste Texture
Control 35 34 3.7 3.7 36 36 35 35
A SO, 36 38 3.6 3.6 38 41 35 35
S0, +NaCl 3.2 36 35 3.6 35 38 33 34
Control 36 35 3.8 37 3.6 3.6 3.6 35
B SO, 3.6 38 37 37 38 4.1 35 35
SO, +NaCl 34 36 36 35 35 3.7 34 33

A: Persimmons treated with carbon dioxide and alcohol, B: Persimmons not treated
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