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Abstract

This study was conducted to investigate the changes in qualities of soft persimmon by freezing and defrosting.

Testing varieties were Sangjudungsi and Chungdobansi that were cultivated on Sangju and Chungdo regions, chief
cultivation of astringent persimmon in Kyongbuk province. Dropping time to 40 degrees below zero of the flesh was
10~20 minutes longer in Chungdobansi than that in Sangjudungsi. Freezing temperature of astringent persimmon was
2~3 degrees below zero. Occurence rates of cracked fruit during freezing storage were 24.5% in Sangjudungsi and

15.5% in Chungdobansi. Defrosting of Sangjudungsi and Chungdobansi took 150 minutes and 120 minutes at 5C,

respectively. L values of chromaticity were some lower after defrosting than that of frozen soft persimmon, and a and

b values decreased during defrosting rapidly. Soluble solid contents of frozen soft persimmon almost didn’t change
during freezing, that is, harvesting, softening, frosting and defrosting steps. Defrosting completion time to core part
took 4 hours and 30 minutes in Sangjudungsi and 4 hours and 20 minutes in Chungdobansi at ordinary temperature

(109~14.87).
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Table 1. General characteristics of astringent persimmon

Fuit  Fnit  Froit Shape Firmness  Soluble
Variety weight height diameter index” (kg/®5  tamnin
©® (o (@m offuit m (wp

Smgudmgsi 1756 91 676 L1 34 178
Chungdobarsi 1424 467 647 14 38 275

* Shape index of fruit : Fruit diameter/Fruit height.
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Fig. 1. Changes in temperature of astringent persimmon during
freezing at -40C.
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Table 2. Occurence rate of cracked fruit during storage
of frozen persimmon

Varieties Cracked fruit (%)
Sangjudungsi 245
Chungdobansi 15.5
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Table 3. Change in hardness’ of soft persimmon by

temperature of derfesting

Defrosting time (min)

Defrosting -
s Varieties
Temperature(*C) 30 60 90 120 150
s Sangjudungsi 327 161 044 0O ¥
Chungdobansi  1.70 127 0 * -
10 Sangjudungsi 164 048 0 * -
Chungdobansi 1.61 032 0  * -
20 Sangjudungsi 179 018 0 * -
Chungdobansi 080 0 0 * -
30 Sangjudungsi 1.61 024 0 * .
Chungdobansi 0.60 0 * - -
kg/d)omm

® Edible condition with soft persimmon.
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Table 4. Changes in soluble solid of soft persimmon
{ B

Varieties ~ Harvesting Softening Freezing Defrosting

Sangjudungsi 18.5 20.1 19.7 198
Chungdobansi 194 182 19.1 19.2
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Table 5. Change in temperature of soft persimmon
flesh during defrosting

Temperatwre  Defrosting  Time of edible Temperature of
Varieties of flesh time condition  edible condition

(T (min) (min) ()
Sngindmgsi -194 7 10~110  46~38
Chungdobarsi.~~ -19.5 260 120~150  42~35
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