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Quality Changes during Storage of Persimmon Vinegar
Clarified by Chitosan Treatment
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Absiract

Persimmon vinegar was clarified with 400 mg/L chitosans of two different molecular weights (MW 150 and
37 kDa), and its quality changes were investigated during storage at room temperature for 6 months. No sig-
nificant changes in pH, acidity, and tannin content were observed. However, turbidity and browning slightly
increased while protein content slightly decreased. Sotuble solids content slightly decreased when treated with
high MW chitosan. Color L* value decreased while a* and b* values increased with storage periods. The major
organic acid in the persimmon vinegar afler 6 months storage was acetic acid wilth minor lactic, malic, tartaric,
galacluronic, and succinic acids. Overall, the quality of persimmon vinegar clarified by chitosan treatment, irrespec—
tive of molecular weight, was more stable without noticeable changes during storage than that of control group

without chitosan treatment.
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Fig. 1. Changes in pH of persimmon vinegar clarilied without
and with 400 mg/L chitosan during storagc,
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Fig. 2. Changes in acidity of persimmon vinegar clarified
withoul and with 100 mg/L chitosan during storagc.
Abbreviations are the same as in Fig. 1.
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Fig. 1. Changes in browning of persimmon vinegar clarified
withoul and with 400 mg/L chitosan during slorage.
Ahbreviations are the same as m Fig. |.
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Abbreviations are the same as in Fig. 1

=E9F
1.6
— e ———9 — o & - l
_ 2y ————— — —
o st
é "G}—h_k__gf
e
=
2 o0z
u
=)
=
=]
o
0.4 -
—&— Contral
G LC
| —y— 1IC
[
] T . .
0 1 2 3 4 5 [}

Storage period (months)
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Table 1. Changes in color values of persimmon vinegar during
storage

Storage Control Chrlosan treatment”

period HC LC

(month) L~ & b* " he i a+ b-
0 641 46 235 735 04 143 791 -06 140
1 641 41 239 776 Ol |50 780 -04 140
2 631 42 240 760 02153 771 00 151
3 620 46 249 760 09 1827 754 041 1580
4 610 50 250 754 09 176 750 08 171
5 60.1 54 254 741 10 181 745 09 182
6 59.1 60 260 731 171 192 740 10 190

YParsimmon vinegar was clarified with 400 mg/L HC and LC.
respectively, before storage. HC High molecular weight chitosan,
LC Low molecular weight chilosan.
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Table 2. Organic acid contents of persimmon vinegar afier
6 monlh storage {unit: mg%)

Crutosan treatment’’

Orgame acid Control

game ack ontro He C
Cralacturome 30 27 27
Tarlaric 81 30 31
Malic T 72 72
Lactic 195 205 204
Acclic 3828 346 3545
Succime 10 10 11
Total 4222 3890 3890

YPersimmon vinegar was clarified with 400 ma/L HC and LC,
respectively, before storage, HC: Figh molecular weight chilosan,
LC Low molecular weight chitosan.
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