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Changes of Composition in Immature Green Persimmons during Storage
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Abstract

We investigated the changes of composition in immature green persimmon during cold (7°C) and freezing (—20%C) storage for
30 days. Mosture, protein, fat and carbohydrate were not significantly different by storage temperature and storage days. Crud-
e fiber had little change during freezeing storage, but in case of cold storsge, as storage time goes by, it slightly decreased.
Content of polyphenol was increased during cold and freezing storage, expecially during cold storage it was remarkably increas-
ed. Content of total pectin was decreased, while content of soluble pectin was increased during cold storage. Content of total
pectin and soluble pectin was sligltly decreased or increased during freeze storage. Content of tannin had little change during
freezeing storage but it significantly decreased during cold storage.
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Table 1. Change of general component of immatare green persimon by storage (%)
Content Water Ash Protein Fat Carbohydrate
Storage Cold Freez Cold Freez Cold Freez Cold Freez Cold Freez
time(das)
0 82.37 0.66 0.75 0.36 15.86
5¢ 82.31 82.50 0.66 0.64 0.77 0.74 0.40 0.42 15.86 15.70
10¢ 82.24 82.89 0.61 0.60 0.74 0.75 0.32 0.34 16.09 16.42
159 82.15 82.34 0.58 0.57 0.75 0.78 0.37 0.39 16.15 15.92
204 82,22 82.25 0.55 0.63 0.72 0.73 0.42 0.38 16.09 16.01
25% 82.34 82.00 0.61 0.60 0.72 0.72 0.35 0.37 15.98 16.31
309 81.79 81.69 0.58 0.64 0.73 0.74 0.37 0.35 16.53 16.58
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Fig. 1. Changes of crude fiber in immature
green persimmons during cold and freezeing stor-
age.
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Fig. 2. Changes of polyphenol content in imma-
ture green persimmons during cold and freezeing
storage.
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Fig. 3. Changes of total pectin content in imma-
ture green persimmons during cold and freezeing
storage.
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