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Fig. 1. Concentration of salt in fruits of persimmon with soy sauce
(A) and soy paste (B). *SS; Soy sauce, *SP; Soy paste
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Fig. 2. Hardness of fruits of persimmon with soy sauce (A) and soy
paste (B). *SS; Soy sauce, *SP; Soy paste
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Fig. 3. Brightness (L), rednéss (a) and yellowness (b) of fruits of persimmon with soy sauce (A, B and C) and soy paste (D, E and F). *SS;

Soy sauce, *SP; Soy paste
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Fig. 4. Concentration of tannin in fruits of persimmon with soy
sauce (A) and soy paste (B). *SS; Soy sauce, *SP; Soy paste
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Fig. 5. Polygalacturonase activity in fruits of persimmon with soy
sauce (A) and soy paste (B). *SS; Soy sauce, *SP; Soy paste
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Changes of Physicochemical Characteristics during the Preparation of Persimmon Pickles

Woen-Seup Cha, Shin-Kyeong Baek, Kyeong-Min Na, Jun-Hee Park, Sang-Lyong Oh, Won-Yeong Lee, Sung-Sook
Chun!, Ung-Kyu Choi' and Young-Je Cho* (Division of Food & Bioresources Engineering, Sangju National
University, Sangju 742-711, Korea; 'Department of Food Science & Technology, Yeungnam University, Gyeongsan
712-749, Korea)

Abstract: Changes of physicochemical properties during the preparation of persimmon pickles were investigated. The
salinity in persimmon pickles increased during storage time (0~50 days) with soy sauce and soy paste. When the .
fermented soy sauce and soy paste was added to the soaking solution with 80~100%, the salinity increased more
rapidly. The hardness of persimmon pickles with soy sauce and soy paste was slightly increased up to the 20 or 30th
day of storage and then decreased. L value of persimmon pickles was gradually decreased, but a and b value were
slightly increased. The concentration of soluble tannin in persimmon pickles was slightly decreased down to the 20th
day of storage and then decreased rapidly. The activities of polygalacturonase and pectinesterase as softening enzyme
in persimmon pickles with soy sauce and soy paste increased during storage time (0~50 days) and enzyme activity
was inhibited by high concentration of soaking solution.

Key words: Dungsi, pickle, physicochemical characteristics, polygalacturonase, pectinesterase
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