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Abstract

This study was performed to compare and investigate major quality characteristics of traditional dried
persimmons from various regions (Sangju, Haman, Youngdong and Dongsang). The moisture contents of dried
persimmons were highest contained on 38.20% at Sangju and crude protein contents were range from 1.41%
to 2.40% and crude fat contents were 0.11% to 0.20% and crude ash contents were 0.99% to 1.27%. Water activity
(Aw) of dried persimmons was 0.781 in Sangju and Brix was 55.1% in Sangju. In case of Hunter's value, ‘L’
value of dried persimmons was bright color value in Sangju (34.05) and Youngdong (33.06). ‘a’ value of dried
persimmons was more red value in Youngdong (8.15) and Sangju (6.91), also ‘b’ value of dried persimmons was
more yellow value in Youngdong (16.72) and Sangju (15.80). At the texture of dried persimmons, hardness
was highest in Dongsang (6818.80) and lowest in Sangju (1221.20), fracturability was highest in Youngdong
(5630.10) and lowest in Sangju (3.82), adhesiveness was highest in Youngdong (425.67), springiness and cohe—
siveness were highest in Haman (2.67) and Sangju (0.46), gumminess and chewiness were highest in Youngdong
(4641.29 and 6060.68). In the microfloral states of dried persimmons, cell counts of bacteria was highest number
in 3000 cfu/g at Dongsang, lactic acid bacteria was highest number in 2600 cfu/g at Dongsang, yeast was
highest number in 1000 cfu/g at Youngdong, mold was highest number in 320 cfu/g at Dongsang. Sensory
score of dried persimmons, color and sweetness were highest in Youngdong (3.91 and 4.55), lowest astringency
in Sangju (1.91), highest texture in Sangju and Haman (3.36 and 3.36), highest overall acceptance in Sangju

(3.64).
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Table 1. Proximate composition of traditional dried persimmons from various regions
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(Unit: %, wet basis)

Samples Compositions
P Moisture Crude protein Crude fat Crude ash Crude fiber N-free extracts
Sangju 38.20+1.03" 1.41£0.03 0.11£0.00 1.2720.05 3.34%+0.01 55.67+1.79
Haman 32.6211.39 2.31%£0.10 0.21£0.01 0.99%0.03 3.8210.01 60.06+1.92
Youngdong 32.32+1.07 243x0.07 0.17%0.01 1.03£0.04 4.55%0.02 59.50%£1.39
Dongsang 3287+1.12 2.41+0.06 0.15%0.01 1.08£0.02 294%0.01 60.55+1.62
"Each value represents mean*SD of triplicates.
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Fig. 1. Water activity (Aw) and soluble solid content of traditional dried persimmons from various regions.

FEach value represents mean=* SD of triplicates.
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Table 2. Texture properties of traditional dried persimmons from various regions

Samples

Parameters

Sangju Haman Youngdong Dongsang
Hardness 1221.20+34.56" 5433.63+157.13 5217.11£149.26 6818.80+151.25
Fracturability 3.85%0.11 22.33£1.05 5630.10+124.11 3803.5696.41
Adhesiveness ~4898+1.92 ~-56.68+2.06 4256711952 -31.73%t1.31
Springiness 0.43£0.02 2.67£0.09 0.99+£0.01 259%+0.10
Cohesiveness 0.46+0.01 0.27+0.01 0.44£0.01 0.22+0.01
Gumminess 690.85 + 29 .43 1459.63+£59.26 4641.29+75.09 1314.88£47.20
Chewiness 25341 + 1792 3926.70+82.19 6060.68 163.45 3422.01+77.52

PEach value represents mean*SD of triplicates.
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Fig. 2. The values of Hunter’s L, a, b and 4E of traditional dried persimmons from various regions.

Each value represents mean+SD of triplicates.
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Fig. 3. Microflora of traditional dried persimmons from various regions at its processing conditions.

Each value represents mean of triplicates.
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Table 3. Sensory scores of traditional dried persimmons
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