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Abstract

This study was performed to investigate physicochemical properties of cold-air dried persimmon and traditional
dried persimmons. Moisture contents and water activity were lower at cold-air dried persimmon than traditional
persimmons. Crude protein and crude fat were not significant differences, Crude ash and N-free extracts of cold-air
dried persimmon were, relatively, high as comparing to the traditional dried persimmons. Brix in cold-air dried
persimmon was the highest. In the hunter's color values, L, a and b values of cold-air dried persimmon were lowed
than traditional dried persimmons. There was not significant differences at the texture of semi-dried persimmons,
but cold -air dried persimmon were relatively high than the traditional dried persimmons in hardness, gumminess,
chewiness. Free sugars contents were only glucose and fructose in an sample. Free amino acids contents were
seventeen sorts, glutamic acid and alanine were high in order of contents.
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Table 2. Water activity(AW) of cold-air dried persimmons and
traditional dried persimmons

Samples” Water activity(%)

CDP 073 + 0207
Semi-dried SNP 079 £ 010
persimmon

SGP 081 £ 007

CDP 069 £ 0.1
p’)efr‘fﬁmm SNP 070 £ 0.19

SGP 078 + 009

Abbrevxataons are specified in Table 1.
Each value represents mean + SD of wriplicates.
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Table 1. Proximate compositions of cold-air dried persimmons and traditional dried persimmeons

Composition{%)
Samples” . Crude Crude
Moisture protein at ash N-free extracts
CDP 48.34:1.407 027:001° 1.05+0.30"® 152159 48.82+4.03"
Semi-dried N ¢ b
persimmon SNP 52074026 0.17:0.00 0.92+0.04 1.0820.10 45.7610.62
SGP 50.064.82 0.46+0,00° 1.08£0.28 1.1220.12° 472844.11
CDP 32942.05° 0.510.00" 0661025 393007 6196:2.85"
Dried 2 ¢ . ' ab b
persimmon SNP 39.98+0.32 027+0.00 0.8110.16 3264212 55.68+4.25
SGP 40.121.64° 0.45+0.00° 0.940.09 2,68+0.48" 55.8143.13°

"CDP; Cold-air dried persimmon, SNP; Traditional dried persimmon in Sangju Nakdong, SGP; Traditional dried persimmon in Sangju Gajangdong

}Each value represents mean + SD of triplicates.

dry basis

““Different superscripts in a row indicate significantly different at p<0.03 by Duncan’s multiple range.

“Not significantly
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Table 3. Soluble solid contents of cold-air dried persimmons and
traditional dried persimmons

Samplesl) Soluble solid content (°Brix)
CDP 4012 + 1212
Is)gr’;“i'l;iﬂgfl SNP 1724 + 206"
SGP 3709 £ 1.14°
CDP 5229 + 165°
gj:ﬂnmon SNP 4662 + 086"
SGP 476 + 094

l)Abbrevmtlons are specified in Table 1.

Each value represents mean * SD of triplicates.

**Different superscripts in a row indicate significantly different at p<0.05 by Duncan’s
multiple range.
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S Vel on, agtd bgt 25 SNP ¥EAA] 7} 18.00,
26342 71 ¥ gk VERATh ﬁ/\H 45 5o Ax
g 233 A3} L3-S SGP7} 34.15, agk SNP 8.08, b%k SGP
163622 717 =2 ghZ YERNSITE SNP 74| €} SGP 714
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L%k 37.80, agt 11.01, bgk 20.173%} W3 A% L7k 24.96, agk
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Table 4. The values of Hunter’s L, a and b of cold-air dried persimmons and traditional dried persimmons

Hunter’s color value”

Samples”
pies L a b
CDP 25 87+2.88"% 11.50+2.27° 13.19+1.62NS
Semi-dried persimmon SNP 27754383 4254072 12.30+2.00
] SGP 30.71£0.79 5.39+0.63 1343044
Outside 3
CDP 26.14+1.14° 5.89+0.27 9.81+0.87c
Dﬂed b a
persimmon SNP 30.10£2.33 8.08+0.70 1432+1.44b
SGP 34.15+1.01° 7.3120.79° 16.36+0.20a
CDP 35.76:2.24° 1324+3.08° 18.71+1.34b
Semi-dried persimmon SNP 4301£101° 18.00+4,00° 26344133
) SGP 31781378 9004243 15.34+3.33b
Inside 0 b
CDP 26.89+0.62 791+1.11 9.38+1.35b
Dried b b
persimmon SNP 28.6740.72 9.98+041 1525+051a
SGP 32.1924.19* 12.39+338° 16.67+3.30a
"Abbreviations are specified in Table 1.
L lightness(100,white ; O,black), a: redness(-,green ; +ted), b: yellowness(-blue ; +yellow)

3)Each value represents mean + SD of triplicates.

D1fferent superscripts in a row indicate significantly different at p<0.05 by Duncan’s multiple range.

™ Not significantly
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Table 5. Texture properties of cold-air dried persimmons and traditional dried persimmons

Sample”
Parameter Semi-dried persimmon Dried persimmon
CDP SNP SGP CDP SNP SGP
Hardness (glem’) 17301217 1900133 18.32:0.71 90.39+1223" 86.03£19.62 82.67+4.18
Fracturability 16.80+.07° 1852+1.85 18.320.90 18461146 19.341.34 18.20+1.87
Adhesiveness (gs) 0852045 1.83£091° 0524148 -101:0.96™ 088092 -1.35£1.34
Springiness (%) 0.78£0.09" 0.93+0.08 085+0.11 0.890.05" 0.63£0.09" 0.760.09"
Cohesiveness (%) 0482005" 0.55£0.05 0.49+0.03 0.59+0.02a 0.42:0.06° 0.4810.04°
Gumminess (dyn/cm’) 7.99+0.44° 1093117 89140.63b 58.80£9.99 37.86+8.94° 37544239
Chewiness (g) 6.04£1.01° 1093:2.15" 7.55£135h 52.60+7.3% 2647+8.63° 2841471

"Abbreviations are specified in Table 1.
JEach value represents mean * SD of triplicates.
-Not significantly

** Different superscripts in a row indicate significantly different at p<0.05 by Duncan’s multiple range.

Table 6. Free sugar contents of cold-air dried persimmons and traditional dried persimmons

(Unit : g/100 g, dry basis)

Samplel)
Free sugar Semi-dried persimmon Dried persimmon
Cbp SNP SGP Cbp SNP SGp
Fructose 2540 2431 2423 1992 19.81 2082
Glucose 41.06 40.14 4023 31.96 3339 3375
Sucrose ND. ND. ND. ND. ND. ND.
Maltose ND. ND. ND. ND. ND. ND.

?Abbreviations are specified in Table 1.
“Each value represents mean of duplicates.
P = Not Detected
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Table 7. Free amino acid contents of cold-air dried persimmons and traditional dried persimmons

(Unit : mg/100 g, dry basis)

Sample”
Free amino acid Semi-dried persimmon Dried persimmon

CDP SNP SGP CDP SNP SGP

Aspartic acid 469.11” 51237 489.89 49500 51120 507.06
Threonine 257.05 290.26 246,86 168.43 168.63 17540
Serine 190.19 20006 187.65 157.14 160.76 19831
Glutamic acid 466.51 45022 40,05 34921 384.22 406.15
Proline 162.64 182.64 162.84 19250 176.87 18008
Glycine 182.62 22698 20733 210.72 2519 203.39
Alanine 200.15 250.72 24890 24.17 235.64 23741
Valine 169.03 164.03 136.78 124.10 148.00 14998
Methionine 146.67 7622 6131 36.94 4935 133
Isolencine 9.9 13119 12952 98.02 104.78 11665
Leucine 160.84 192.84 196.44 20246 24224 24873
Tyrosine 96.28 14924 10178 84.07 10022 9785
Phenylalamine 14350 17085 14870 120.65 136.65 13350
y-Amino-n-butyric acid(GABA) 189.80 207.82 195.65 179.82 214.03 199.88
Ammonium chloride 316.84 33294 35737 32865 325.44 386.67
Lysine 17091 18335 170.62 177.65 201.60 19031
Histidine 10892 12061 7863 57.58 65.18 84.02
Arginine 115.18 13117 13440 115.11 13924 14302
Total 3,639.12 3,973.52 3,694.71 330214 3,580.24 3,705.74

D Abbreviations are specified in Table 1.
PBach value represents mean of duplicates.
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