BB (Bull. Nara. Agr. Res. Cen.)  52:1-9.2021

3
ﬁ

U

R4 BEETTLI—LBRLE L HEREAL L
ooy JEITOSERYE

FNHEAT « FRIAIE - ALMBOHEL -

VEIRF H 5L

Quality Characteristics of Persimmon Fruits in Syrup Treated with Alcohol
at Different Temperatures for Removal of Astringency

ISHIKAWA Aki, MORIOKA Tadashi, HOJO Masaya and HAMASAKI Sadahiro

Summary

To improve the softness of fruit and the turbidity of syrup, which are problems in astringent persimmons in
syrup, we investigated quality characteristics of persimmon fruits ‘Tonewase’ in syrup treated with alcohol at

different temperatures for removal of astringency.

The product yield and breaking load values of processed fruits became higher as the temperature increased. The
syrup turbidity decreased concomitantly with increasing temperature. It was clear at 35°C and 40°C. The soluble
tannin content showed no constant trend with temperature in either raw or processed fruits. Pectin content showed
no constant trend with temperature in processed fruits, but in raw fruits, water soluble pectin was lower and
hexametaphosphate soluble pectin was higher as the temperature increased. These results suggest that the fruit
became harder and that the syrup turbidity decreased as the temperature increased. The syrup turbidity was found

to be related to the pectin content of the raw fruits.
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Fig. 1. Measurement position of soluble solids in raw fruit
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Table2. Quality characteristics of persimmon fruits in syrup treated with alcohol at different temperatures

for removal of astringency
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