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Abstract

The effects of chitosans wilh two different molecular weights (150 and 37 kDa) on the clarification ol persimmon
vinegar were investigated. The coagulated solids increased with increasing chitosan concenirations. Chitosan
trecatment had no effect on pH and acidity. Turbidity, browning, contents ol tannin and soluble solids decreased
with increasing chitosan concenirations. An increase in chitosan concentration resulted in an increase in color
L#* value and a decrease in a* and b#* values. Reduction in turbidity and tannin contents somewhat differed
depending on the molecular weights of chitosan. In sensory cevaluation, chitosan treatment did not affect colar
and flavor over all concentralions lesled. However, asiringent taste was noliceably sirong by treatment wilh
500 mg/L chitosan, resulting in low overall acceplability. Thercfore, the mosi effective clarification of persimmon
vinegar was achieved by trealment with 400 mg/L chitosan, irrespective of molecular weight.
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Fig. 1. Effect of chitosan concentraiions on sediment of per—
simmon vinegar.

HC, High molecular weight ehilosas LC, Low molecular weight
chitosan. Bars having the same leller above them are not sigmi-
wantly ditferent (p>0 05).
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Fig. 2. Effect of chitosan concentralions on pH of persimmon
vinegar.
Legends are the same as in Fig. 1
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Fig. 3. Effect of chitosan concentrations on acidity of per-
simmeon vinegar,
Legends are the same as in Fig. 1.
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Fig. 4. Effect of chitosan concentrations on turbidity of per-
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Table 1. Effect of chitosan concentrations on color value of persimmon vinegar
Color Chilosan concentration (mg/L)}
V;’ﬁ; Control 100 200 300 400 500
ac LC HC LC HC LC HC LC HC LC
61155 6816 8915 7125t 713! 74865 143 7852"  79.10° 825" 8311
a 460° 1.86° 151 064  -pa1® 051 -0.39° -0.44% 061 -151"  -168
5 23.52° 21.02°  20.08° 1981 19.52¢ 1762 1755 11300 13.08° a50" o a"

"M¢, High molecular welght chitosan; LC, Low molecular weight chitosan.
jeas . - . . . . .
“Means with different superscripts within a row indicate significant differences (p<0.05),

Table 2. Results" for sensory evaluation of persimmon vin-
cgar clarified by chilosan treatmeni.

ChlL(Ul i‘:}ljonc' Color  Flavor Astringency acc(tjegggﬂl by

Control 3007 307" 231" 358"
HC® 100 3.000 312" 2.35° 3.61°
o00 3120 308° 2,32° 3700

00 3080 3.00° 2.38 3.65°

400 313 308 240" 3,458

300 3100 3.09° 112 201"

LC o100 310t 30 233" 362
2000 308 306° 237 3.65°

300 3020 3.09° 2.39° 368"

400 3114 308 2.2 357

500 s090 303 4200 212

1'5&11501’}? scare 1 very weak or very bad; 2. weak or bad, 3.
moderate; 4. strong or good; 5. very strong or very good. 1\ eans
with different superscripts watlin a column indicate sigmificant
dilferences (p<0.05).

"HC, High molecular weight chitosar; LC, Low molecular weghl
chitosar.
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