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Fig. 1. Changes in tannin print of 'Bull Heart’ persimmon fruit during astringency removing

with different method.
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Table 1. Changes in astringency index of ‘Bull Heart’persimmon fruit during astringency
removing with different method.

Astringency index

Treatments
17 2 3
CaOH 45a 27a 13a
EtOH 50a 1.7ab 10a
CO, 3.0b 2.3ab 10a
Vacuum 25b 10b -
“Days after treatment.

¥ Mean separation within column by Duncan's multiple range test at 5% level.
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Table 2. Changes in firmness of* Bull Heart’ persimmon fruit during astringency removing with
different method.

Treatments Rirmness(N)
17 2 3
CaOH 49.6 & 48.3a 450a
EtOH 40.7b 4.4 a 42.0ab
CO;, 43.7 ab 39.1b 39.7b
Vacuum 496 a 440a --
? Days after treatment.

YMean separation within column by Duncan's multiple range test at 5% level.
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Table 3. Changes in total soluble solid ofBull Heart'persimmon fruit during astringency
removing with different method.

Total soluble solid(°Brix)

Treatments

1” 2 3
CaOH 11410 116a 11.3a
EtOH 144 a 119a 116a
CO, 11.7b 11.3a 11.2a
Vacuum 11.2b 11.2a -
? Days after treatment.

YMean separation within column by Duncan's multiple range test at 5% level.
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Table 4. Effects of astringency removing method on L values of the peel color of ‘Bull Heart’
persimmon fruit.

L values
Treatments
17 2 3
CaOH 536a 59.7 a 56.9a
EtOH 529a 54.3 bc 53.2b
CO, 547 a 535¢c 55.6 ab
Vacuum 545a 56.1b --
“Days after treatment.

YMean separation within column by Duncan's multiple range test at 5% level.
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Table 5. Effects of astringency removing method on a values of the peel color of Bull Heart’
persimmon fruit.

avalues
Treatments

17 2 3
CaOH 108 & 79a 9.0a
EtOH 10.8a 111a 10.1a
CO, 87a 105a 9.2a

Vacuum 7.7 a 8.6a --

“Days after treatment.

YMean separation within column by Duncan's multiple range test at 5% level.

2 6 Mg EHEofFEA biEZ P
Table 6. Effects of astringency removing method on b values of the peel color of ‘Bull
Heart’ persimmon fruit

b values
Treatments

17 2 3
CaOH 58.8 & 39.6b 48.1 a
EtOH 570a 559a 48.0 a
CcO, 523 a 50.6a 56.6 a

Vacuum 57.1a 5l.2a --

“Days after treatment.

YMean separation within column by Duncan's multiple range test at 5% level.
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Table 7. Effects of astringency removing methods on L values of the pulp color of ‘Bull
Heart’ persimmon fruit.

L values
Treatments

17 2 3
CaOH 54.27 ab’ 60.62 a 55.41a
EtOH 56.76 a 60.61 a 5759 a
CO, 53.87b 5093 a 52.97b
Vacuum 55.80 ab 59.11a --
“Days after treatment.

YMean separation within column by Duncan's multiple range test at 5% level.
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Table 8. Effects of astringency removing method on a values of the pulp color of persimmon

fruit.
avalues
Treatments
1° 2 3
CaOH 743 6.22a 6.22a
EtOH 559b 6.58 a 6.12a
CO;, 6.95a 590a 5.58a
Vacuum 571b 6.20 a -
“Days after treatment.

YMean separation within column by Duncan's multiple range test at 5% level.
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Table 9. Effects of astringency removing method on b values of the pulp color of persimmon

fruit.
Treatments b values
1¢ 2 3
CaOH 3221 30.67 a 3l.26a
EtOH 31.12a 30.90 a 32.06 a
CO, 3201a 30.98 a 31.53a
Vacuum 30.00 a 3l.76a --
“Days after treatment.

YMean separation within column by Duncan's multiple range test at 5% level.
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Fig. 2. Changes in browning of 'Bull Heart’ persimmon fruit during astringency removing with
different method.
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Feasibility of Vacuum Packaging Deastringency in Removal of
'‘Bull Heart' Perssmmon(Diospyros kaki L.) Astringency.

Fong-Jhen Chu®  Ching-Chang Shiesh?

Key words : 'Bull Heart' Persimmon, Removal of astringency, Vacuum packaging.

Summary

The objective of these experiments was to investigate whether vacuum packaging
facilitates the deastringency of ‘Bull Heart’” persmmons. Among the different treatments,
vacuum method showed the fastest deastringency rate, followed by carbon dioxide and alcohol.
Deastringency by calcium carbonate suspension was the slowest caused by the longer time
CaCOstook to remove astringency. However, the fruits treated with vacuum packaging methods
showed the highest fruit firmness and best peel color. In contrast, vacuum deastringency not
only had the highest deastringency rate but also preserved the quality of persimmons better than
the groups treated with carbon dioxide or alcohol. As a result, the vacuum method is the ideal
way to remove astringency.

1) Graduate Student in MS. Program, Department of Horticulture, National Chung Hsing
University.

2) Associate professor, Department of Horticulture, National Chung Hsing University.
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