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Study on the manufacture of jam with Korean persimmon

Won-Ki Park - Yung-Hi Yoo - Jung-Soon Hyun

Laboratory of Food and Nutrition, Chosun University, Gwangju, Korea.

Abstract

Took an experiment of the jam manufacture with the raw material — the persimmons mell-
owed naturally and the persimmons which were got rid of astringency artificially —— with many
kinds of Korean persimmons.

The results as follows :

1. Table 1. shows the analysis Table of the nutritional composition in the raw persimmon and
Table 2. shows the gelation factor content in the persimmon.

2. Table 3. shows the mixture ratio of the manufacturing raw material of persimmon jam and
shows the properties of the jam.

3. The color of the jam manufactured with made from the natural mellowed persimmons was
persimmon color containing black spot or orange. But the jam manufactured with the per-
simmons which were got rid of astringency by ethanol changed from persimmon color to
light purple during the storage.

4. The jam manufactured with the natural mellowed persimmons did not taste astringent but
the jam manufactured with the persimmons which were got rid of astringency artificially
tasted astringent.
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Figure 1. Sample persimmons

(% Sample name is dialect at Yunam Kun area.)
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(1) Moisture : B MAAE 1k

(2) Crude protein : Kjeldahl ik

(3) Crude lipid : ethyl ether & ## 2 & Soxhlet
extractor | H.

(4) Crude fiber : Henneberg-Stohmann #H %<
—f82 AOAC &

(5) Ash: 550 ~ 600°Col A Kezfae A7k =774
mgdhel 47 Ae) FAE crude ash2 4hsich

{6) Sugars (nitrogen free extract) : 100 % ~(moi-
sture + crude protein + lipids + crude fiber + ash)%

(7) Ca: &% (N /50 — KMnO, 1m/=0.4008mg
Ca) .

(8) P : molybdenum blue bk

(9) Fe : 6-phenanthrolin b &k
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Table 1. The analysis of persimmon

sample moisture | protein | lipids | sugars | fiber ash Ca P Fe

(persimmon) (8) (g) (g) (2) (2) (g) | (mg) | (mg) | (mg)
Jangdongsi (hard) 83.1 0.4 0.1 10.3 5.6 0.5 13 36 0.2
Jangdongsi (mellowed) 84.1 0.4 0.1 13.1 1.8 0.5 12 34 0.2
Pasi (hard) 79.4 0.3 0.1 10.1 9.2 0.9 15 38 0.4
Pasi (mellowed) 81.5 0.3 0.1 13.7 3.5 0.9 15 38 0.3
Gamsi (hard) 83.2 0.2 0.1 9.2 6.5 0.8 13 36 0.3
Teabongsi ( hard) 79.9 0.3 0.1 10.6 8.3 0.8 12 37 0.4
Teabongsi (mellowed) 81.2 0.3 0.1 13.5 4.1 0.8 12 37 0.3
2. B¥irhe| gel(tBXTR Ze},

it 9] pectin - HH& T #59) 3 & Table 2 s}

Jam ] gelfte Rl #H o] Y+ pectin-acid -

Table 2. The content of pectin - organic acid and sugars in the mellowed persimmon

sample pectin organic acid sugars
(mellowed persimmon) (%) (% : caleculation with citric acid) (%)
Jangdongsi 1.8 0.15 (pH:5.8) 13.1
Pasi 1.3 0.11 (pH:6.2) 13.7
Gamsi 1.5 0.13 (pH:6.1) 9.2
Teabongsi 1.6 0.14 (pH:5.9) 13.5

pH determination by glass electrode pH - meter
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Table 3. The material bf persimmon jam and it’s ratio and preperties

material of jam and it’s ratio properties of jam
persimmon - — -
jam persimmon- citric acid | sucrose colour taste pH
(g) (g) (g)
. Jangdongsi (a) 200 0.3 95.8 orange sweetness 3.9
Jangdongsi . . .
i Jangdongsi (b) 200 0.3 95. 8 light purple astringency 3.2
am !
] ) Jangdongsi (c) 200 0.3 95.8 orange astringency 3.3
Pasi (a) 200 0. 38 92.6 orange sweetness 3.8
Pasi jam Pasi (b) 200 0. 38 92.6 light purple astringency 3.1
Pasi (c) 200 0.38 92.6 orange astringency 3.4
Gamsi jam | Gamsi 200 0.24 101.6 orange astringency 4.1
.| Teabongsi (a) 200 0.22 93.0 orange sweetness 3.7
Teabongsi . . .
k Teabongsi (b) 200 0.22 93.0 light purple astringency 3.3
am .
! Teabongsi (c) 200 0.22 93.0 orange astringency 3.5
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Table 4. The analysis of persimmon jam

. . moisture protein lipids sugars fiber ash
rsimmon jam
pe (2) (2) (2) () (8) (8
Jangdongsi jam (a) 27.2 0.7 0.2 70.6 0.6 0.7
Pasi jam (a) 25.7 0.6 0.2 71.2 1.2 1.1
Gamsi jam 26.9 0.4 0.3 69.4 . 2.1 0.9
Teabongsi jam (a) 25.4 0.7 0.2 71.1 1.7 0.9
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