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Abstract

Changes of physicochemical properties during the preparation of persimmon pickles and its optimal
preparing conditions including salt concentration, soaking temperature, soaking time, amount of fermen-
ted soy paste, and ripeness of fresh pesimmon were investigated. The salinity and pH of soaking
solution were rapidly dropped during 40 days of soaking, while their changes were negligible after
40 days of soaking. When the fermented soy paste was added to the soaking solution with 10~40%
the pH dropped more slowly. Salt content in persimmon pickles was gradually increased during soaking
and soluble tannin content was rapidly decreased during the first 10 days of soaking. L value of
persimmon pickles was gradually decreased, but a/b value was slightly increased. The hardness of
persimmon pickles was slightly increased up to the 20th day of soaking and then decreased. Most
acceptable persimmon pickles were prepared when the less ripened fresh persimmons were soaked
in 10% salt solution at 15C for 40 days, and the suitable amount of soy paste added to the soaking
solution for preparing persimmon pickles was 20%.
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Fig. 1. Changes in salinity of soaking solutions for per-
simmon pickles soaked in various salt concentrations
at 15°C (A), soaked in 10% salt concentration with
fermented soy paste (B), soaked at various temperatures
in 10% salt concentration (C), and soaked with two
different ripening levels of raw persimmon (D)
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Fig. 2. Changes in pH of soaking solutions for persim-
mon pickles soaked in various salt concentrations at
15°C (A), soaked in 10% salt concentration with ferme-
nted soy paste (B), soaked at various temperatures in
10% salt concentration (C), and soaked with two diffe-
rent ripening levels of raw persimmon (D)
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Fig. 3. Changes in salt content of persimmon pickles

soaked in various salt concentrations at 15°C (A), soa-

ked in 10% salt concentration with fermented soy paste

(B), and soaked with two different ripening levels of

raw persimmon (C)
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Fig. 4. Changes in tannin content of persimmon pickles
soaked in various salt concentrations at 15°C (A), soa-
ked in 10% salt concentration with fermented soy paste
(B), and soaked with two different ripening levels of
raw persimmon (C)
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Fig. 5. Changes in lightness (L) of persimmon pickles
soaked in various salt concentrations at 15°C (A), soa-
ked in 10% salt concentration with fermented soy paste
(B), and soaked with two different ripening levels of
raw persimmon (C)
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Fig. 6. Changes in a/b ratio of persimmon pickles soa-
ked in various salt concentrations at 15°C (A), soaked
in 10% salt concentration with fermented soy paste (B),
and soaked with two different ripening levels of raw
persimmon (C)
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Fig. 7. Changes in hardness of persimmon pickles soa-
ked in various salt concentrations at 15°C (A), soaked
in 10% salt concentration with fermented soy paste (B),
and soaked with two different ripening levels of raw
persimmon (C)
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Different letters within same column are significantly dif-
ferent at the 5% level using Duncan’s multiple range test.
1~5 scales: 5; very good, 3; acceptable, 1; very poor.

Table 2. Sensory evaluation scores of persimmon pick-
les soaked in various salt concentrations at 15°C for
40 days

Salt . Overall Hard- Salti-
concentrations ..... Color Flavor
acceptability ness ness
7.5% 3.6 38 2.8 32 37
10.0% 3.9 35% 40" 37 27
12.5% 3.3® 28 33 32+ 25
15.0% 2.5° 28 300 23 23

Different letters within same column are significantly dif-
ferent at the 5% level using Duncan’s muitiple range test.
1~5 scales : 5; very good, 3; acceptable, 1; very poor.

Table 3. Sensory evaluation scores of persimmon pick-
les soaked at various soaking temperatures in 10% salt
concentrationfor 40 days

Temperatures Overall () Hard pvor Salt‘lj
acceptability ness ness
5C 3.0° 42+ 320 32" 30
15C 3.6 40¢ 35 42* 37
25C 2.6 30> 31" 28 32

Different letters within same column are significantly dif-
ferent at the 5% level using Duncan’s multiple range test.
1~5 scales: 5; very good, 3; acceptable, 1; very poor.
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Table 4. Sensory evaluation scores of persimmon pick-
les soaked in 10% salt concentration at 15°C for 40
days with different levels of fermented soy paste

Soy paste Overall Hard- Salti-
. . Flavor
concentrations  acceptability ness ness
10% 3.3 38 35 3F 3 o
20% 3.7 41 33 3F 3.5
40% 25" 23> 25 23> 25"

Different letters within same column are significantly dif-
ferent at the 5% level using Duncan’s multiple range test.
1~5 scales: 5; very good, 3; acceptable, 1; very poor.

Table 5. Sensory evaluation scores of persimmon pick-
les soakedin 10% salt concentration with or without
soy paste at 15°C for 40 days

Soy paste Overall Color Hard- Flavor Salti-
addition acceptability ness ness
With 20%

soy paste 3.7 3.3 35 37 38
Without any

soy paste 3.24 38 33 320 33

Persimmon pickies without the addition of fermented soy
paste were soaked in 10% salt concentration.

Same letter within same column is not significantly diffe-
rent at the 5% level using Duncan’s multiple range test.
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