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SUMMARY

The experiment Was tested with fruits of eight varieties which were produced in
Kyung Pook and Kyung Nam District and was carried out to investigate the changes of
sobuble tannin content, hardness and sugar content during the removal of astringency,
and, further more, the changes of quality after the removal of astringency.

The results were as follows:

1. Soluble tannin content of Sagoksi was most in eight varieties and than was Euisung-
Bansi and Chungdu-Bansi in that order.

The time required of the removal of astringency took 2.5 days in Dansungsi, 4.5days
in Sagoksi.

2. Hardness was the firmest in Sagoksi and Chungdo-Bansi and it was gradually decr-
eased as the harvest time of fruits was delayed.

3. In content of sugar, Gojongsi was most amount and Sagoksi was least amount in
all varieties.

Changes of sugar content showed a gradual decrease during the removal of astringency.

4. Quality of fruit after the removal of astringency was of a very superior quality in
Chungdo-Bansi, Sagoksi and Euisung-Bansi.
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Table 1. Experimental materials

Harvest time

Variety District
Chungdo-Bansi Sep. 10 Chungdo-gun, Kyuungpook
Sagoksi Sep. 20 Euisung-gun, Kyungpook
Euisung-Bansi Oct. 25 Euisung-gun, Kyungpook
Golbansi Oct. 25 Euisung-gun, Kyungpook

‘D;;isungsi Nov. 4 Sanchung-gun, Kyungnam
Gojongsi Nov. 4 Sanchung-gun, Kyungnam
Durisi Nov. 4 Sanchung-gun, Kyungnam
Susi Nov. 4 Sanchung-gun, Kyungnam
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Table 2. Changes of soluble tannin content during the removal of astringency

Vatiety Treated time (hr.) Fruit ) Time . Harve:;
0 2% 48 ) 79 l 96 ‘ 120 weight require ime
Chungdo-Bansi 650 | 240 ( 110 | 48 8 — 110g 4.2dyas| Sep. 10
Sagoksi 690 | 438 | 278 | 172 17 - 95 4.6 Sep. 20
Euisung-Bansi 660 | 264 98| 60 9 — 150 4.5 Oct. 25
Golbansi 374 | 195 471 14 — 140 3.5 Oct. 25
Dansungsi 295 | 175 47 | — 170 2.5 Nov. 4
Gojongsi 298 | 125 10| — 120 2.9 Nov. 4
Durisi 364 | 217 75 5 — 170 3.1 Nov. 4
Susi 362 | 118 2 — 240 3.0 Bov. 4
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Table 3. Changes of hardness during the removal of astringency

(kg/cm?)
Treated time (hr.)
Variety

| 0 24 48 72 [ 96 ( 120
Chungdo-Bansi 4.08 4.08 4.03 3.96 3.80 3.80
Sagoksi 4.43 4.05 3.96 3.83 3.54 3.29
Euisung-Bansi 3.43 3.14 3.13 2.94 2.76 2.66
Golbansi 2.89 2.78 2.47 2.46 2.21
Dansungsi 3.76 3.01 2.85 2.79
Gojongsi 3.37 3.3 3.22 3.20
Durisi 3.55 3.52 2.85 2.70 2.70
Susi 3.24 3.21 2.63 2.55
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Table 4. Changes of sugar content during the removal of astringency

Treated time (hr.)

Variety e s ;

0 24 48 2| 9% | 120
Chungdo-Bansi 19. 2% 18.6 18.2 17.2 17.0 16.9
Sagoksi 18.8 18.6 17.9 16.7 16.7 16.6
Euisung-Bansi 19.3 18.9 18.4 17.9 17.0 16.6
Golbansi 19.6 19.5 19.1 18.4 17.6
Dansungsi 20.4 19.7 18.8 18.6
Gojongsi 20.8 19.5 18.9 18.8
Durisi 20.2 19.3 17.2 17.0 17.0
Susi 20.1 20.0 18.3 18.0
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Table 5. External appearance of the black spot and softening after the removal of

(COq, 60-70%, Q2 6-7%)

astringency
Days after treated
Variety I
1] 2] 3] 4| 5| 6] 7| 8] 9|10
Chungdo-Bansi B 0 0 0 0 0 0 0 0 0 0
S 0 0 0 1 1 1 2 2 3 4
Sagoksi B 0 0 0 0 0 0 0 0 0 0
S 0 0 0 0 1 1 1 2 2 3
Euisung-Bansi B 0 0 0 0 0 0 0 0 0 0
S 0 0 0 0 0 1 1 2 2 3
Golbansi B 0 1 2x 2 2 2
S 0 0 1 1 2 3 3 4
Dansung si B 0 0 0 1 2 2
) 0 0 1 2 2 3 4
Gojongsi B 0 0 1 1 2 2
SO0 0 0 0 1 2 2 2 3 4
Durisi B 0 1 1 2 2 3.
S 0 0 1 1 2 2
Susi B 0 0 0 0 D D D
S 0 0 0 0 1 1 1 2 3 4
B : Black spot S : Softening
0 : None-spot 0 : Normal
1 : Beginning of black spot 1 : One quarter softening
2 : Medium size of black spot 2 : One half softening
3 : Large size of black spot 3 : Three quarter softening
D : Decoloration 4 : All softening
X : Cracking
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Fig. 1. Changes of concentrations of CQ; and
0: during the removal of astringency.
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