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Abstract

The quality changes during the temoval of astringency by CO, gas at 2°C and 20°C of three varieties of
persimmons named ’Tonewase’, 'Chungdobanshi’ and ’Sagokshi’ were examined. Astringency index and tannin content
showed rapid decrease at 20T and gradual decrease at 27C. All was edible 2days from the removal of astringency at
20°C, while 'Tonewase’ and 'Sagokshi’ were edible on 6days and *Chungdobanshi’ on 10days after treatment at 2°C.
Soluble solid contents was decreased a little(1~3%) during the removal of astringency. Hardness was decreased
slowly but, kept over 1.0kg/@Smm till edible period in all varieties at 2°C and 20°C. The hardness of
’Chungdobanshi® was kept well after the removal of astringency at 2°C. No noticeable color changes in all varieties
during treatment. Injury fruits were noticeable in only "Tonewase’ after the removal of astringency treatment at 2°C.
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Fig. 1. Changes in astringency index of persimmons during
removal of astringency by CO» gas at 2°C and 20C.

784 eEldgtate) oigt

2434 F HeA4 eddae dsle Fig 29
2. addtse Wile 245 Wis 2e A
TS 2o 2853 do olz8 74 duddd
= F43 it A 50T & F9o d3d
ez 784 dddaEe F3d, FIEs
tzuo], B A7) wepyT 43 “éa}{lu}ﬂ
stk 2ed, ¥ekgez FAygds wddaol
300~600mg% AT R IE 0] glgm](zsp) AL
o AMEE 3FF9 Hed: gAHAY ¢
o] 360~380mg%ol, 3EF T e 2
7} ik 2TColMe) CObe e SaeMe =
Z2A, AT, ARFA 3EZAM 8713 ¢
AAF 2037 # 6Y3 10dA e g 29, 35,
2mg%E, 20TAME 295 2zt 32, 23, 35mg% e
VeRQlch ol Kitagawa(11)9] BIojA 7484 &
o] 60mg% o3ty @ A9 4v|g =2 & ¢l

e s LAt

400
0T
£ 900 t —e—Tonewase
é 250 + —0—Chungdobanshi
E 200 b ~Xx—Sagokshi
& 150 |
0
3100 |
® w0t

0 1 \ f—.—*Q'

0 2 4 6 8 10
Periods(days) at 2%

400 ¢
3 350 x'\‘(
a g | —e—Tonewase
£ 20 —o—Chungdobanshi
E o - —x—Sagokshi
o
E 150 +
2100 F
=]
%] 50 L
0 1 ﬁ A
0 1 2 3 4

Periods (days) at 0T

Fig. 2. Changes in soluble tannin content of persimmons
during removal of astringency by CO, gas at 2°C
and 20C.

Table 1. Changes in soluble solid( ‘Brix) of persimmons
during removal of astringency by CO, gas at
27T and 20T
: ( "Bx)

T Pricidys)
tenp( () 01 2 3 4 5 6 7 8 9 10

Tonewase 70 - 157 - 133 - B6 - 130 - 1l
2C Chungdobenshi 194 - 188 - 193 - 161 - 166 - 168
Sagokshi 171 164 55 - M5 - W5 - M0

Tonewase 170 150 146 139 130
20C Chungdobanshi 194 152 176 170 170

Sokshi 170 177 158 158 157
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Table 2. Changes in color value of persimmons during
removal of astringency by CO; gas at 2C
and 20C

color - . Periods(days) at 2C  Periods(days) at 201

vahe " 0 4 10 0 2 4

—e—Tonewase
—o~—Chungdobanshi
—x—Sagokshi
Perods(days) at 2°C
3
25 F

2

—e—Tonewase
T —o~— Chungdobanshi

K —_— e Sagokshi

Hardnessikg/ $ Smm.
[4,]

0 1 2 3 4
Periods (days) at 20'C

Fig. 3. Changes in hardness of persimmons during removal
of astringency by CO; gas at 2°C and 20C.
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Table 3. Occurence of injury fruits of ‘Tonewase’
during removal of astringency by CO; gas at
2T.

Period(days) 0 2 4 6 8 10
Injury fruits(%) O 0 0 444 556 718
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