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Physicochemical and Sensory Characteristics of Persimmon Jelly
Added with Different Levels of Daebong Persimmon Puree

Ji-Hyun Min and Jong-Bang Eun*

Department of Food Science & Technology, Chonnam National University

Abstract Physicochemical and sensory characteristics of persimmon jelly products with different levels (3, 5, and 7% w/
w) of Daebong ripened persimmon puree was investigated. The moisture content of all jelly products used in this
experiments was maintained within 8+2% of the products. Levels of crude chemical composition (moisture, crude protein,
crude lipid, and crude ashes), texture, soluble materials, vitamin C, dietary fiber and B-carotene were increased as amount
of puree addition increased in the products. Color values, L*, a*, and b* of the persimmon jelly products were 33.08-
42.04, 0.93-1.31 and 8.85-11.21, respectively. There was no significant difference in pH (5.51-5.61) as the levels of
Daebong ripened persimmon puree increased. Sensory evaluation in terms of appearance, color, taste, flavor, chewiness,
and overall acceptance resulted in the highest score in the persimmon jelly product with 5% level of Daebong ripened
persimmon puree. In conclusion, level of Daebong ripened persimmon puree affected color value, texture and vitamin C,
dietary fiber, and B-carotene content of the persimmon jelly products. In addition, optimum level of Daebong ripened
persimmon puree would be 5% for manufacturing the persimmon jelly product.
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Table 1. Formulation of persimmon (D. kaki. cv. Daebong) jelly
products with different levels of persimmon puree

Persimmon puree (%)

Ingredients (g) Pl 7 3
Water 920.2 867 813.8
Sarch syrup 1380 1380 1380
Vegetable margarine 20 20 20
Corn starch 160 160 160
Sugar 100 100 100
Persimmon puree 79.8 133 186.2
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Table 2. Crude chemical composition of persimmon (D. kaki. cv. Daebong) jelly products with different levels of persimmon puree

(unit: %)
Sample? Moisture content Crude protein content Crude lipid content Crude ash content
P1 8.48+0.29NS 4.92+0.029 0.29+0.02° 0.03+0.00°
P2 8.58+0.19 5.50+0.02° 0.540.04° 0.04+0.00°
P3 8.40+0.11 5.92+0.03* 0.66+0.03* 0.07+0.00°

DAll data are expressed with mean+SD of three replicates.

YP1; added with persimmon puree of 3% (w/w) in jelly, P2; added with persimmon puree of 5% (w/w) in jelly, P3; added with persimmon puree

of 7% (w/w) in jelly.

Means values with different superscripts within columns are significantly different by Duncan’s multiple range test at p<0.05.

“Not significant at p<0.05.
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Table 3. Water activity, soluble solid content and pH of
persimmon (D. kaki. cv. Daebong) jelly products with different

levels of persimmon puree (unit: %)
.. Soluble solid content
2)
Sample”  Water activity (“Brix) pH
Pl 0.49+0.00") 86.70+0.47° 5.61£0.10™%
P2 0.43+0.00° 87.70+0.47° 5.55+0.05
P3 0.40+0.00° 90.00+0.00 5.51+0.04

DAIl data are expressed with mean+SD of three replicates.

PP1; added with persimmon puree of 3% (w/w) in jelly, P2; added
with persimmon puree of 5% (w/w) in jelly, P3; added with
persimmon puree of 7% (w/w) in jelly.

Means values with different superscripts within columns are
significantly different by Duncan’s multiple range test at p<0.05.
YNot significant at p<0.05.
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Table 4. Color value of persimmon (D. kaki. cv. Daebong) jelly
products with different levels of persimmon puree

Sample? L* a* b*
P1 42.04+0.50" 0.93+0.02° 8.85+0.13¢
P2 36.70+0.39° 1.25+0.04* 10.154+0.29°
P3 33.08+0.10°¢ 1.31+0.02° 11.21+0.15°

DAll data are expressed with meantSD of three replicates.

PP1; added with persimmon puree of 3% (w/w) in jelly, P2; added
with persimmon puree of 5% (w/w) in jelly, P3; added with
persimmon puree of 7% (w/w) in jelly.

Means values with different superscripts within columns are significantly
different by Duncan’s multiple range test at p<0.05.
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Table 6. Vitamin C, Dietary fiber and B-carotene contents of
persimmon (Diospyros kaki. cv. Daebong) jelly products with
different levels of persimmon puree

Vitamin C Dietary fiber B-carotene

2)

Sample content content content
P1 15.17+0.09 % 2.51+0.03¢ 2.7240.09°
P2 17.23+0.09° 2.62+0.05° 4.19+0.07°
P3 18.50+0.08* 2.71+£0.022 5.75+0.17*

DAIl data are expressed with meantSD of three replicates.

PP1; added with persimmon puree of 3% (w/w) in jelly, P2; added
with persimmon puree of 5% (w/w) in jelly, P3; added with
persimmon puree of 7% (w/w) in jelly.

"Means values within different superscripts within columns are
significantly different by Duncan’s multiple range test at p<0.05.
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Table 5. Texture of persimmon (D. kaki. cv. Daebong) jelly products with different levels of persimmon puree

Sample” Hardness (g) Springiness Cohesiveness Gumminess (g/s) Chewiness (g)
P1 5893.294+32.5919 0.49+0.01™ 0.63+0.00° 3592.48+53.43° 1813.64+29.18°
P2 6358.73+134.70° 0.52+0.02 0.65+0.01° 4180.72+84.86° 2181.32+78.23
P3 10153.62+229.17° 0.50+0.01 0.67+0.01* 7311.47£50.95° 3159.35+59.18°

DAll data are expressed with mean+SD of three replicates.

YP1; added with persimmon puree of 3% (w/w) in jelly, P2; added with persimmon puree of 5% (w/w) in jelly, P3; added with persimmon puree

of 7% (w/w) in jelly.

YMeans values with different superscripts within columns are significantly different by Duncan’s multiple range test at p<0.05.

Table 7. Sensory evaluations of persimmon (Diospyros kaki. cv. Daebong) jelly products with different levels of persimmon puree

Sample” Appearance Color Taste Flavor Chewiness Overall acceptance
P1 3.70+£0.95" 3.60+£1.71° 3.4040.70° 3.4040.84° 4.60+0.84° 3.20£1.03°
P2 5.20+0.92° 5.00£0.94° 5.60£1.07° 6.10+0.99" 6.10+0.99° 5.70+0.95*
P3 4.50+0.71° 3.50+0.71° 4.20+1.23 4.10+0.88° 3.9040.74° 4.30+1.25°

DAll data are expressed with mean+SD of three replicates.

YP1; added with persimmon puree of 3% (w/w) in jelly, P2; added with persimmon puree of 5% (w/w) in jelly, P3; added with persimmon puree

of 7% (w/w) in jelly.

9Means values with different superscripts within columns are significantly different by Duncan’s multiple range test at p<0.05.
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