Korean J. Food & Nutr. Vol. 15. No. 2, 144~150 (2002) THE KOREAN JOURNAL OF
FOOD AND NUTRITION

SRAEFYUY

Jtixiziol ofs B2t0] OJ3fEE S
A

f — —
sR2' Ans - Mog - 239 - ASF - EX
AR 4L

Physicochemical Characteristics of Sweet Persimmon by Heating Treatments
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Abstract

Sweet persimmon were tested in order to identify their use as secondary material which is excellent in function
and taste as food. Samples were soaked for 1 and 5 min with NaCl concentration(0, 1 and 3%) at a certain
heating temperature(25, 75 and 95C), and then tannin, vitamin C, flavonol, color intensity, sensory test and
textural properties were analyzed. The results of the analyses were as follows.

Tannins were decreased as heating temperature, NaCl concentration and soaking time were increased, especially,
that the control was 420 mg% but decreased 228 and 198 mg% at 95°C(1 and 3% NaCl concentration) for §
min. soaked in each. Vitamin C content also decreased more in higher temperature and NaCl concentration than
control(122.4 mg%). Color intensity showed higher value in L and b than in heating temperature, NaCl
concentration and soaked time longer remarkably, but a value decreased. The peel of sweet persimmons was
analyzed myricetin(2.0 1g/g), quercetin(34.5 xg/g) and kaemperol(1.1 12g/g), but in pre-treatment sample(95C, 1%
NaCl concentration and 5 min. soaked) was showed higher myricetin(9.5 1g/g) and quercetin(5.5 z2g/g). Textural
properties were good in pre-treatment sample(95°C, 1% NaCl concentration and 5 min. soaked) such as brittieness,
cohesiveness, gumminess and chewiness. In sensory analysis, the pre-treatment samples(95C, 1% NaCl
concentration and 5 min. soaked and 95, 3% NaCl concentration and 1 min. soaked) were showed higher point
than others.
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Fig. 1. Changes of tannic acid of sweet persim-
mon after soaking with NaCl concentration of
0%. 1% and 3% at 25°C. 75°C and 95C for 1min.
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Fig. 2. Changes of tannic acid of sweet persim-
mon after soaking with NaCl concentration of 0%,
1% and 3% at 25°C, 75°C and 95C for Smin.
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Fig. 3. Changes of tannic acid of the freezing
dried sweet persimmon after soaking with NaCl
concentration of 0%, 1% and 3% at 25°C, 75C
and 95C for 1min.
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Table 1. Changes of color value in treatments of sweet persimmon

Hunter color value

Conditions" L a b AE
Imin Smin Imin Smin Imin Smin Imin Smin
Control 60.57 15.34 34.64

25 1.0% NaCl 55.15 56.10 13.74 16.86 29.33 35.20 8.17 4.61
3.0% NaCl 58.25 63.73 16.55 17.27 34.88 35.55 2.60 3.48

757 1.0% NaCl 58.33 58.14 15.37 18.73 3295 33.38 4.82 2.24
3.0% NaCl 68.10 71.19 13.09 14.93 34.61 3135 11.41 13.91

95 1.0% NaCl 60.88 70.58 16.60 16.92 33.32 36.01 1.84 10.23
3.0% NaCl 65.48 72.96 13.70 11.02 34.64 36.79 5.17 13.30

" Samples were dried freezing after soaking with NaCl concentration of 0%(control), 1% and 3% at 25°C, 75°C and 95°C for Imin and Smin,

respectively.
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Table. 2. Content of flavonols in different parts

of sweet persimmon (Unit : ng/g)
Samples Myricetin Quercetin Kaemferol
Peel 2.0 343 1.1
Fresh Tr Tr ND
SPF” 9.5 5.5 ND

" SPF(Sweet Persimmon Freezing dry) : Sweet persimmon of
freezing drying after soaking with NaCl concentration of 1% at 95°C

for Smin. ND : not detected, Tr : trace.
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Table 3. Changes in textural parameters of sweet

persimmon
NT” SPF?
Hardness(g) 954.152 646,462
Fracturability(g) 974.426 1678.887
Adhesiveness(g/s) —20.062 —55.802
Springiness 0.921 0.722
Cohesiveness 0.031 0.281
Gumminess 23.822 180.019
- Chewiness 2.395 132.058
Resilience 0.015 0.063
U NT : no treatmnt.

? SPF(Sweet Persimmion Freezing dry) : Sweet persimmon of
freezing drying after soaking with NaCl concentration of 1% at S

5T for Smin.
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Fig. 6. A typical chromatography of sweet persimmon peel with the flavonal standard solution.

1. Myricetin, 2. Quercetin, 3. Kaemferol.



Vol. 15, No. 2(2002)

Sweetness

Overall

Saltness
Q \,1»0 acceptance

Fig. 7. Sensory test of the freezing dried sweet
persimmon after soaking with NaCl concentration
of 0%, 1% and 3% at 25°C, 75C and 95C for
1min. ®: Control, ©: 25°C 1% NaCl, m: 75°C 1%
NaCl, &: 95C 1% NaCl, w: 25C 3% NaCl, o:
75°C 3% NaCl, ¢: 95C 3% NaCl.

Sweetness

—— \ Overall

W acceptance

%/

itterness

Fig. 8. Sensory test of the freezing dried sweet
persimmon after soaking with NaCl concentration
of 0%, 1% and 3% at 25°C, 75°C and 95C for
Smin. ®: Control, ©: 25C 1% NaCl, =u: 75C 1%
NaCl, ®: 95C 1% NaCl, w: 25C 3% NaCl, o:
75°C 3% NaCl, ¢: 95°C 3% NaCl
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