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Abstract

The physicochemical quality characteristics of the domestic and imported commercial dried persimmons were
investigated. The moisture content of dried persimmon was approximately 22.78~61.64% while the moisture contents
of the Chinese dried persimmon were 22.78 and 28.20% respectively, and were lower than the domestic dried
persimmon. The pH of the Chinese dried persimmon was 5.09~5.99, while the pH of the Haman dried persimmon
has the highest value (pH 5.99). The Brix was approximately 25.07~42.93 °Brix and weight of dried persimmons
were 29.77~77.95 g, while the weight of Yeongdong dried persimmon has the lowest (29.77 g), and the weight
of the Sancheong dried persimmon has the highest value. The L values were 18.27~66.20. The a values were
-1.26~10.70 and a value of the Sancheong dried persimmon was 10.70, which was the highest. The b values
were 2.81~25.25, wherein the b value of the Cheongdo semi-dried persimmon and Sancheong dried persimmon
were25.25 and 21.98, respectively, and were higher than others. The appearance score of the sensory characteristics
were the highest in Cheongdo semi-dried persimmon, while the appearance score of Wanju black persimmon was
1.39, which was the lowest. The overall acceptability of the Chinese dred persimmons (No.2) was the highest,
while that of the Yeongdong, Hadong and Sangju dried persimmons have higher values than the other dried persimmons.
The sulfur dioxide content of the 9 kinds of commercial dried persimmon was lower than 10 mg/kg, but not detected.
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Table 1. Moisture content, pH, °Brix and weight of traditional dried persimmons from various regions

Samples Moisture (%) pH °Brix Weight (g)
Sangju 49.62+0,54” 5.09:0,05* 30274037 51.98+4.28”
Yeongdong 30.7540.28° 5.51£0.02° 3347£3.80" 29.77:3.40'
Sancheong 53.81£0.42° 5.6410.02° 34.93£1.62" 77.95£9.92"
Haman 38.38+0.49" 5.99:0.01° 33.87£0.92" 57.3543.69°
Hadong 36.22:042" 5.5240.09° 35.3347.26" 4395:2.18°
Wanju 37.23:061° 5.40£0,02° 493323 43.39261°
Cheongdo 61.64£0.46" 5.61£0,03" 25.07£120° 56.16:3.24"
China No.l 2278042 539+0,02° 28.13£5.06 57.40£7.46°
China No2 2820£0.20" 5.96:0,01° 3387442 38.53£3.36°

Valu% in a low sharing the same superscript letter are significantly different at p<0.05 by Duncan’s multiple range test.
Walue are MeanSD (n=5).

Value are Mean+SD (n=3),

Table 2. The values of hunter’s L, a, b of traditional dried persimmons from various regions

Sarml Outside Inside

amples

P L a b L a b
Sangju 27750218 9224051 18.39£0.15° 15.20+0.78* 824+0.83 14.79+1 43¢

Yeongdong 4001£221° 3.840.60" 17.20£0.67° 2098+133° 17.03£1.04% 25,8828
Sancheong 27.25:081° 10.70£0.4° 21.98+1.74° 20624029 13.94029° 27.98+1.14°
Haman 18.27+0.09" 2344052 2.81+0.16" 17.90£0.72° 10.87£0.76" 1927124
Hadong 38.27+0.50° 4.78+0.80" 16.61£0.1° 2204007 16.06+0.12% 29.42+0.26°
Wanju 34.53+0.38° 0.34+1.58" 440+127¢ 16.35+0.63" 10.49+0.55° 16.86+1.05"
Cheongdo 31264057 6.46%0.14° 25.25+0.77° 25.12+047" 17.61035° 33.50+1.30°

China No. 66.200.18" 1264025 1179026 28.77+0.26" 9.33+0.59° 1626+0.54¢

China No2 46.52+0.40° 0.30£0.56' 7.97+0.63' 29.25:0.29° 29.74£0.25" 50.94£045"

Values in a low sharing the same superscript letter are significantly different at p<0.05 by Duncan’s multiple range test.

Value are Mean+SD (n=3).
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Table 3. Sensory scores of traditional dried persimmons from various regions

Samples
Hadong Wanju Cheongdo China No.I ~ China No.2

Parameters
Sangju Yeongdong Sancheong Haman
Appearance 3.624096™  339:096™  246:078° 269111
Color 3776109 3461097 2.62¢1.04°  2.23+1.09°
Smell 362:1.19°  385:114° 292119 339+126™
Mold smell 239104"  208:104°  269+125  2.69+L18"
Sweetness 3.08:076™ 26940867  377+124°  2.92+1.04%
Astringency taste  1.85:080°  177t1.01°  200:L16®  231£125"
Soury faste L77£101°  154:097°  185:1.07°  1.77:093°
Texture 3231073 339:104" 2001160 3.15:0.99"

Overall acceptance ~ 323+0.83"  346+105°  239+1.12  292:095™

260+0860 1394065  377:083  185:L07T 2924126
246088  192095°  400129°  192+086°  3.15%121"
331+118™  330+1.19%  360+095  260+1.11°  339+126™
215:090° 2461097  246:133 2624139 2461088
400£071°  308+1.19™  323+1.09™ 2624087  346:0.88™
231£125° 2624104 239+1.04°  2.62+1.19°  2.08+1.04™
2054114 192:095°  200:091°  208+126°  2.15+121°
330+077°  223t083°  246+120°  2.23+083°  3.54:0.78"
3314086°  2.85+0.99™  269+125® 1774060  3.62¢L19°

"Values in a column sharing the same superscript letter are significantly different at p<0.05 by Duncan’s multiple range test.

Table 4. SO, content of traditional dried persimmons from
various regions

No. Samples SO, content (mg/kg)
Sangju ND”

—_

Yeongdong
Sancheong
Haman
Hadong
Wanju
Cheongdo
China No.1
China No.2
ND: marked as ND (not detected) when SO, content is below 10 mg/kg
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