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Abstract

The ground persimmon puree was treated with two kinds of commercial polysaccharide hydrolyzing enzymes
(Viscozyme and Celluclast) in order to study their effects on the extraction yield, viscosity, color, titratable
acidity and sugars. Hydrolysis with Viscozyme which has enzymatic activity of arabinase, cellulase, xylanase,
hemicellulase and B-glucanase significantly increased the extraction yield, L-value and reducing sugar and de-
creased in viscosity by treatment for 10 min at 50°C. The extraction yield of the juice was increased from
42.7% to 80% by Viscozyme while the Celluclast to 73.3%. On the other hand, the sensory properties of per-
simmon-like flavor, scarlet and orange color were greatly improved for the juice hydrolyzed with Viscozyme

for 60 min.
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Table 1. Changes in extraction yield, pH and brix of
juice treated with Celluclast or Viscozyme as affected
by enzyme concentration

Enzyme concentration (%)

Enzyme
0 0025 005 01 0.125
Viscozyme  extraction 42.70 73.35 77.20 79.45 80.00
yield(%})
brix 9.10 1040 970 970 9.50
pH 511 493 487 487 4381
Celluclast extraction 53.30 78.70 73.00 74.67 73.30

yield(%)
brix 7.90 830 860 860 940
pH 5.18 5.14 515 5.06 5.01
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Fig. 1. Effect of enzyme reaction time on the ex-

traction yield and brix of persimmon juice. —: Ex-
traction yield, ---: “Brix
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Fig. 2. Effect of enzyme reaction time on the viscosity
of persimmon juice
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Fig. 3. Effect of enzyme reaction time on the hunter L,
a and b values of persimmon juice
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Fig. 5. Effect of enzyme reaction time on the total
sugar and reducing sugar content of persimmon juice.
— total sugar, ---: reducing sugar

Table 2. The sensory scores of the taste, odor and
color of persimmon juice treated with 0.1% Celluclast
and Viscozyme

Enzyme reaction time
Sensory (min)
Characteristics

Enzyme
40 60 90 120

Astrigent 43 36 31 35 33

Taste Thickness 47 37 37 41 34
Persimmon-like 5.3 43 54 49 43

Sweety 43 43 54 47 40

Viscozyme Odor Sour 4.0 4.(‘:1 43 4.1 41
Grassy 4.1* 3.9" 51" 4.6 4.4

Persimmon-like 5.0 4.4 57 46 44
Scartletness 6.7° 59" 46° 56" 6.0°
Color Orangeness 6.4 56" 46° 56" 6.0°
Yellowness 33 39 41 43 41

Astrigent 48 46 32 54 43

Taste Thickness 48 4.8 35 56 4.1
Persimmon-like 4.8° 44" 5.6' 4.0" 41"

Sweety 46 33 50 45 46

Sour 38 39 43 46 40

Celluclast - Odor G cey 41 39 43 38 45

Persimmon-like 5.0 4.1 4.6 50 50

Scartletness 6.5" 4.5 3.8 5.6" 5.6
Color Orangeness 5.9° 45" 33 54 54
Yellowness 43 35 34 45 43

““Means not followed by the same letter in the same column
differ significantly (P<(.05)
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