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Processing Suitability of Dried Fruit of Japanese Persimmon ‘Taiten’

Aki Isutkawa and Sadahiro HAMASAKI
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Fig.1 Changes in fruit weight to drying of Japanese
persimmon 'Taiten’ and 'Tonewase’
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Fig.2 Effect of the cutting of fruit on changes in fruit

weight to drying of Japanese persimmon 'Taiten’
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Fig.3 Effect of cutting of fruit on soluble tannin
content to dried fruit Japanese persimmon’
Taiten’
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