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Abstract

The mechanism of natural removal of astringency and seasonal changes of tannin substance in sweet persimmon(Fuyu)
and astringent persimmon(Chungdo Bansi) were investigated. Tannin productivity of astringent persimmon fruit was higher
than that of sweet persimmon fruit during growth. In the reactivity of tannin to acetaldehyde, it was observed that tarmin
from sweet persimmon have a milder chemical properties than that from astrigent persimmon. The threshold value of
astringency on sweet persimmon tannin was higher than that of astrigent persimmon tannin. Tannin substances from sweet
persimmon  distributed mainly in lower molecular weight range at harvest stage, but those from astrigent persimmon
distributed mainly in higher molecular weight range. Therefore, the natural removal of astringency was related to difference
of tannin productivity, threshold value of astringency, reactivity and qualitative difference of tanni
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Fig. 1. Changes of tannin content in the persunmon fruit

during growth.
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Table. 1. Relationship between the degree of astringency
and tannin concentration

Tannin concentration(%)

Astringency Fuyu Chungdo Bansi
Nonastringent 0.08~0.09 0.04~0.05
Slightly astringent* 0.12~0.14 0.07~0.08
Astringent 0.16~0.18 0.10~0.12
Very astringent 0.25~0.28 0.14~0.16

*threshold value.
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Fig. 2. Coagulation time of persimmon juice by acetaldehyde.
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Table. 2. Seasonal changes of fractionation pattern of
extracted tannins by CPG-10 2000A column
chromatography
Fraction Date and absorbance
Number 62 7122 8§15 9720
Fuyu 25 056 021 013 002
39 031 066 027 011

.25 054 090 088 084
Chungdo Bansi 39 29 03 026 009
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