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Abstract

Chemical composition and microscopic observation of white powder developed in the surface of dried persi-
mmon which produced in several region in Korea were studied. Sugar content in flesh of dried persimmon
was 56~59% and composed of glucose and fructose. White powder developed in the surface of dried persim-
mon was composed of sugar 84.6%, moisture 12.5% and insoluble matter 2.7%, respectively. The major sugar
of white powder was glucose with 83.3% and fructose was 16.7%. With scanning electron microscopic obseva-
tion, white powder was seen the shape like a plate, flower, needle and horn, and it was similiar to the
shape of recrystalized glucose after hydration. White powder in surface of dried persimmon was seemed
that glucose and fructose in flesh were migrated with moisture to drying surface during drying process and
glucose was crystalized in the surface of dried persimmon.
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Table 1. Operating conditions of HPLC for sugar ana-
lysis

Items Conditions
Instrument Waters Model 510
Column Sugar-pak 1
Column temp. 90T
Detector Waters Model 401

Refractometer
Mobile phase H,0 (deionized)
Flow rate 0.5 m//min.
Injection volume 4 W

Chart spéed 0.25 cm/min.

Table 2. Moisture content and sugar composition of
dried persimmon produced in several districts
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Fig. 1. HPLC chromatograms of free sugars of white
powder developed in the surface of dried persimmon.

(g/100 g) (A) standard, (B) white powder developed in the sur-
. . Sugars . face of dried persimmon
Vérl' Mois- gars - 1: sucrose, 2: glucose, 3: fructose, 4: mannitol
eties ture Glu-  Fruc-  Suc Total ‘
cose tose rose Table 4. Sugar composition of white powder develo-
A 30.0 293 29.7 — 590 ped in the surface of dried persimmon
B 359 289 274 - 56.3 Sugar Glocose  Fructose Total
C . 306 305 286 - 59.1 Content
. X . . . . 4.1 84.6
D 353 28.6 278 0.2 56.6 @100 @ 70.5 1
A: Sangju Dunsi, B: Youngdong Dunsi, C: Wanju Ko- .
jongsi, D: Haman Susi Ratio (%) 833 16.7 100.0
Table 3. Proximate composition of white powder developed in the surface of dried persimmon
Water
d
Components Moisture Sugar insoluble Crud.e Cru N Ash
protein lipid
matter
Contents (g/100 g) 125 84.6 2.7 t t t

t: trace
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Photo. 1. Scanning electron microscopic photographs of white powder developed in the surface of dried persim-
mon (X100).
A: Sangju Dungsi, B: Youngdong Dungsi, C: Wanju Kojongsi, D: Haman Susi

Photo. 2. Scanning electron microscopic photographs of white powder developed in the surface of dried persim
mon (X 1000).
A: Sangju Dungsi, B: Youngdong Dungsi, C: Wanju Kojongsi, D: Haman Susi
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Photo. 3. Scanning electron microscopic photographs of glucose, fructose and recrystalized glucose, fructose,

respectively.

A: glucose (X100), B: fructose (X100), C: recrystalized glucose (X1,000), D: recrystalized fructose (X1,000)
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