J. Korean Soc. Food Sci. Nutr.
27(4), 648 ~652(1998)

Chitosan2 0|

SERESDEE B

5 20| ErAL

L =

&7 0™y

T ENTtER

I AlZZED}

Removal of Astringency in Persimmons by Chitosan
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Abstract

Astringency in persimmons was removed by immersing in 0.5% acetic acid or various concent-
rations(0.1%, 0.5%, and 1.0%) of chitosan solutions for 4 days at 18°C. During 5-days immersion,
soluble tannin contents in persimmons decreased more rapidly while pH, °Brix, and hardness de—
creased more slowly with increasing chitosan concentrations. No noticeable color changes and decay
were observed during this period. Sensory analyses 4 days after immersion indicated that persimmons
immersed in 1.0% chitosan solution showed the best results for firmness and overall acceptability.
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Fig. 1. Changes in tannin index of persimmons during
removal of astringency by immersing in 0.5%
acetic acid(control) and various concentrations
of chitosan solutions at 18°C.

Tannin index: O=nonastringent to 6=very astringent.
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Table 1. Results” for sensory evaluation of persimmons
after immersing for 4 days in 0.5% acetic acid
(control) and various concentrations of chi-
tosan solutions at 18°C

Chitosan solution

Attribute Control

01% 05% 1.0%
Astringency 15387 14(42) 1341 1.34.0)
Sweetness 2.6 24 29 29
Firmness 18 21® 23 3%

Overall acceptability 2.5°7 23 248 33

1)Sensory score: 1=none, very soft or very poor to 5=very
strong, very firm or very good.
PValues in parentheses indicate sensory scores for per—
simmoms after immersing for 3 days.
*Dyifferent superscripts within a row indicate significant
differences at p<0.05.
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Fig. 2. Changes in soluble tannin content of persimmons
during removal of astringency by immersing in
0.5% acetic acid(control) and various concent-
rations of chitosan solutions at 18°C.
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Fig. 3. Changes in pH of persimmons during removal
of astringency by immersing in 0.5% acetic acid
(control) and various concentrations of chitosan
solutions at 18°C.
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Fig. 4. Changes in °Brix of persimmons during removal
of astringency by immersing in 0.5% acetic acid
(control) and various concentrations of chitosan
solutions at 18°C.
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Fig. 5. Changes in hardness of persimmons during rem-
oval of astringency by immersing in 0.5% acetic
acid(control) and various concentrations of chi-
tosan solutions at 18°C.
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Table 2. Changes in color values of persimmons during
removal of astringency by immersing in 0.5%
acetic acid(control) and various concentrations
of chitosan solutions at 18°C

Color Immefsion Chitosan solution
period Control

value (days) 01% 05% 1.0%
0 52.2 522 52.2 522

1 54.0 545 54.1 535

L* 2 55.5 54.8 54.9 53.8
3 56.0 55.2 55.8 54.5

4 56.5 55.9 56.3 5.0

5 57.8 55.8 56.4 55.1

0 26.5 26.5 26.5 26.5

1 26.0 26.0 26.0 25.8

a* 2 25.3 24.5 25.1 254
3 24.2 23.1 24.5 25.1

4 20.1 23.2 24.1 24.2

5 185 225 23.8 24.0

0 41.0 41.0 41.0 41.0

1 40.0 40.5 405 41.0

b* 2 405 40.0 39.7 40.2
3 385 385 374 39.8

4 37.1 388 37.2 37.8

5 37.0 375 36.5 379
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