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Abstract

To develop foods using dried persimmon, hot—-water extracts of dried persimmons were added into strong
wheat flour in the ratio of 10, 20, 30, and 40% and the quality characteristics of baked products were investigated.
The proximate compositions of dried persimmmons hot-water extracts were 70.37% of moisture, 1.72% of crude
protein, 0.18% of crude lipids, 1.99% of crude ash and 4.37% of crude fiber, respectively. With increasing the
addition of dried persimmons hot-water extracts, moisture content of the added breads was increased to 47.20%
from 41.12% of non-added bread and water activity to 0.576 from 0.495. Water bindig capacity of the added dried
persimmons hot—-water extracts rasied weight of the bread but decreased specific volume. In the hunter’'s color
values, the more dried persimmons hot-water extracts was added, the lower L vaules are, and the higher a and
b values are. In the texture property, the addition of dried persimmons hot-water extracts increased hardness,
gumminess and chewiness, while decreased adhesiveness and fracturability. Judging from texture, taste and
overall acceptability of the product, recommended substitution level for hot—water extracts of dried persimmons

in bread was 30% or less.
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Table 1. Baking recipe of bread added with hot-water extracts of dried persimmons (Unit: %)
1)
Ingredients Samples
0-PB 10-PB 20-PB 30-PB 40-PB
Wheat Flour 100 97 94 91 88
Hot-water extracts of dried persimmoms 0 10 20 30 40
Yeast 2 2 2 2 2
Yeast food 0.2 0.2 0.2 0.2 0.2
Sugar 6 6 6 6 6
Shortening 4 4 4 4 4
Skim milk 3 3 3 3 3
Salt 2 2 2 2 2
Water 63 56 49 42 35
Total 180.2 180.2 1&0.2 180.2 180.2

"Samples are 0-PB: control, 10-PB, 20-PB, 30-PB and 40-PB: persimmon breads were prepared with added ratio (10, 20, 30 and

40%) of dried persimmons hot-water extracts per flour.
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Table 2. Proximate compositions of dried persimmons and dried persimmons hot-water extracts
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(unit: %, Wet basis)

Ingredients

Samples . Crude Crude Crude Crude
Moisture - L . N-free extracts
protein lipids ash fiber
Dried persimmons 29,00+2.71" 1.86%0.15 0.20£0.04 2.04+0.23 459+0.67 62.31+£4.96
Hot"water extracts of 70.37+6.24 1.72+0.43 0.18+0.11 199+053 437024  21.36+2.16
dried persimmoms
YEach value represents mean*SD of triplicates.
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Fig. 1. Water content and water activity of bread added with hot-water extracts of dried persimmons.

Samples are the same as Table 1.
Each value represents mean*SD of triplicates.
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Fig. 2. Specific volume, weight and water holding capacity of bread added with hot-water extracts of dried persimmons.

Samples are the same as Table 1.
Each value represents mean*SD of triplicates.
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Fig. 3. Hunter’s color vlaue of bread added with hot-water
extracts of dried persimmons.

Samples are the same as Table 1.

Each value represents mean = SD of triplicates.
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Fig. 4. Texture property of bread added with hot-water extract concentrate of dried persimmons.
Samples are the same as Table 1.
Each value represents mean£SD of triplicates.
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Samples are the same as Table 1.

Each value represents mean£SD of triplicates.
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