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Abstract

To develop a new processed foods with prepersimmon, the contents of approximate composition, free
sugar, organic acid, mineral and vitamins in prepersimmon(Diospyros kaki Thumb. cv. Fuyu) were
investigated. The approximate composition was 89.08% of moisture, 0.26% of crude ash, 0.56% of crude
fat and 0.75% of crude protein respectively. Free sugars were composed of glucose, fructose and sucrose.
Glucose(3.34%) and fructose(3.01%) were major free sugars, and sucrose was detected a small quantities,
The organic acids were composed of citric acid, maleic acid, fumalic acid and lactic acid. Lactic
acid(68.65mg%) was major a organic acid and took 79% of total organic acid amount. Minerals were K,
P, Na, Ca, Fe and Zn, and K was a major mineral and detected 126.12mg%, and Fe and Zn were a
small quantities, The content of vitamin A was 33.95 R.E., and less than that in hard persimmon, and
the content of vitamin C was 171.01 mg%, 10 times higher in comparison with that in hard persimmon,
and vitamin B: and B2 were detected a small quantities.
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Table 1. Approximate composition of prepersimmon (Diospyro kaki Thumb. cv. Fuyu)

(unit : %)
Approximate . .
. Moisture Ash Crude fat Crude protein
composition
Contents 89.08 0.26 056 0.75

Values are mean of 5 replications

Table 2. Contents of organic acids in prepersimmeon (Diospyro kaki Thumb. cv. Fuyu)
(unit : mg/100g)
Organic acids Citric acid Maleic acid Fumaric acid Lactic acid Total
Contents 12.02 1.87 3.96 68.65 86.50

Values are mean of 5 replications
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Table 3. Contents of minerals in prepersimmon(Diospyro kaki Thumb. cv. Fuyu)
(unit : mg/100g)

Minerals K P Na Ca Fe 7n
Contents 126.12 23.95 16.44 19.38 0.42 0.09

Values are mean of 5 replications

Table 4. Contents of vitamins in prepersimmon (Diospyro kaki Thumb. cv. Fuyu)

Vitamins A B B c
(RE) (mg/100g) (mg/100g) (mg/100g)
Contents 33.95 0.04 0.03 171.01

Values are mean of 5 replications
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