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SUMMARY

The experiment was tested with fruit of 5 astringent cultivars (Chungdo-Bansi, Sagoksi,
Euisung-Bolbansi and Gyungsan-bansi) and was carried out to investigate effects of
harvest time of fruit and fruit sizes on the removal of astringency and the practical
utilization with Chungdo-Bansi was conducted.

1. Soluble tannin content was decreased in all cultivars as fruit was ripening and sol-
uble tannin content at last harvest time was reduced about one half, as contrasted it’s
content at first harvest time and it showed that the times reqired of the removal of ast-
ringency was gradually shortened.

2. In soluble tannin contents was small fruit size was significantly higher than that
of large fruit size. .

The times for the removal of astringency was required longer small fruit size than
large fruit size.

3. In the changes of hardness according to fruit sizes, hardness of large fruit size
was decreased rapider than that of small fruit size. This tendency became similar during
and after the removal of astringency.

4. According to fruit sizes, sugar content of large fruit size was more amount than
that of small fruit size During and after the removal of astringency, reduction of sugar
content showed more rapidly large fruit size than small fruit size.

5. Results of the practical utilization in Chungdo-Bansi showed the promising market-
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ability and persimmons treated by carbon dioxide was increased more income than that
treated by CaC,.
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Table 1. Experimental materials.

Variety { Harvest time ' District
Chungdo-Bansi Aug. Sep. Sep. Sep. i Oct. Chungdo-gun
30 10 20 30 | 10
Sagoksi Sep. Sep. Sep. Oct. I Oct. Euisung-gun
10 20 30 10 \ 20
Euisung-Bansi Sep. Sep. Sep. Oct. | Oct. Euisung-gun
10 20 30 10 20
Golbansi Sep. Sep. Sep. Oct. Oct. Euisung-gun
10 20 30 10 20
Gyungsan-Bansi Sep. Sep. Oct. Oct. | Oct. Gyungsan-gun
|20 30 10 20 | 30
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Fig. 1. Diagram of Equipment for the removal  Somogyigk®e] wte} EfsIH .

of astringency.

A : Vinyl tent. B : Bottom.

C : Shelter material. D : Water-Shoot B RELE R

E : Blower F,G,H : Vinyl hose

1: Sampling tube 1. Yeigekdpol 2ol Mmool nixie WE
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Fig. 2. Effects of harvest time on the removal of astringency.
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Table 2. Comparision with the fruit weigt and the time requxred the removal of astrmgency
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Time of

Variety ’ Size } Weigt ] Tannin content I Time required detm
. Large 170g 150me% | 66hr. Sep. 20
Chungdo Medium 140 520 %
Bansi Small 80 620 102 J
ool Large | 170 520 | 9 Sep. 20
agosst Medium 140 680 | 108
Small 80 | 750 ; 132
Bui Large 150 680 96 Sep. 30
uisung Medium 110 710 110 }
Bansi Small 80 | 720 132
' Large 180 | 420 f 84 Sep. 30
Golbansi Medium 140 | 500 | 9
Small 100 } 580 | 108
Large 150 490 | 60 Oct. 10
Gyngsan Medium 120 600 ] 72
Bansi Small 80 | 650 [ 96
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Table 3. Changes of hardness during the removal of astringency according to the fruit-sizes.

Date
Variety Size
Pre-treated Post-treated 7 days after treated

Large 3.90 3.62 3.00
Chungdo Medium 4.18 3.70 3.21
Bansi Small 4.36 3.90 3.57
. Large 2.74 2.60 2.45
Sagoksi Medium 3.00 2.85 2.69
Small 3.51 3.36 3.02
. Large 2.58 2.35 2.03
Euisung Medium 3.15 2.83 2.46
Bansi Small 3.98 3.19 2.64
. Large 3.69 2.86 2.10
Golbansi Medium 3.70 2.96 2.48
Small 3.76 3.12 2.90
Large 3.86 3.78 3.08
Gyungsan Medium 4.20 3.65 3.15
Bansi Small 4.26 3.78 3.45
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Table 4. Changes of the total sugar durmg the removal of astringency according
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to the fruit-size. (%)
Time
Variety Size I _
Pre-treated Post-treated , 7 days after treated
Large 13:3 12.0 ' 11.9
Chungdo Medium 12.9 12.1 12.0
Bansi Small 12.5 11.8 11.8
_ Large 12.0 11.5 11.0
Sagoksi Medium 12.0 11.6 1.2
Small 11.95 11.8 11.7
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‘ Large | 13.2 12.9 12.1
Euisung Medium 13.0 12.9 12.0
Bansi Small 12.8 12.7 12.1
Large 13.4 12.9 12.0
Golbansi Medium 13.2 12.8 12.4
Small 13.0 12.8 12.2
Large 13.0 12.5 12.0
Gyungsan Medium 13.4 12.6 12.2
Bansi Small 12.9 12.6 12.4
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Fig. 3. Changes of CO. and O concentration
during the removal of astringency.

zegiol 2719 Eo) ohdst Az o

2l Wi Winstled ol AL REY WR
o s el A A pkE R
ol #AEe de Wik WARAE ol K
Fiste] COMREEA Himnale Aelztn M
o sk e fEER vl Fel 7 Il Re}AE CO,
Rl BRGRSHE Aol chieh IREMME
HEfol BES FA0 BRBES EHE R
a&ﬁ.ﬂh 9 Rk RRAEA v1AE o] ok

S HEE 4 9
‘+ W) HE: WE
19754 97 1083 #HESE £Ee] 2715 F|A

% REA

— 109 —



A Qo)A FRE KR e 98 17HRH U@
AWM BRL SRz BES RES Rl AL

o Hifffele] WUEBEF REEE AXD o 2
HRE # 56,79 2

Table 5. Comparision with the sale-prices of and expence.

| CO: CaCs
Maximum 4,500 won 3, 300 won
Sale-price Minimum 3,000 2,300
Mean 3,550 2,800
Expence ‘ ‘ 89 40
CO; *-CaCy ] | 701
Table 6. Manufactured cost of equipment (108 c/s 10 times)
Item Size ‘ Cost
Vinyl tent 2m X 2m X 2m E 11,000 won
Bottom 2m X 2m 25,000
Shelter material 3,000
The other 4,200
Total | 43,200
Cost per 1 ¢/s I » 40
Table 7. Expenditure in the removal of astringency (108 c/s)
| o, CaCs
Treated material 1,300 won 4,320 won
Portage 400 —
Analytical cost 600 —
Personal expenditure - 1,620 -
The others | 1,372 —
Total | 5,292 | 4,320
Cost per 1 ¢/s ‘ 49 l 40
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