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Abstract: This study was performed to determine quality characteristics of solar-dried persimmon for each cultivar. The
physical and sensory characteristics of 4 cultivars of solar-dried persimmons (Gojongsi, Godongsi, Sangjudungsi,
Koshuhyakume) were investigated. As a result, yield rate and firmness was highest in Koshuhyakume (29.5%, 9.62 N).
Meanwhile, the soluble solid content (SSC) was the highest in Gojongsi (27.3 °Brix) and it has a significant difference
between 4 cultivars (p<0.05). The water activity was range from 0.784 to 0.819 and Gojongsi (0.784) was significantly
lower than others. The water contents value was the highest in Koshuhyakume (37.51%), while Sangjudungsi
(35.32%) was the lowest. In case of Hunter’s value, ‘L’, ‘a’ and ‘b’ were the highest in Sangjudungsi (34.56, 9.24,
17.07), whereas Koshuhyakume (29.17, 5.68, 13.59) has generally low value. In sensory evaluation, overall
acceptability was the highest in Gojongsi and Godongsi (5.16), while Koshuhyakume (3.95) was the lowest. The
results showed that the quality characteristics of dried persimmon manufactured by solar drying method have distinct
difference according to cultivars.
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Figure 1. Temperature and humidity in dried-persimmons production site in Yecheon region.

Table 1. The yield rate of dried persimmons according to cultivated cultivars.

Weight of persimmon (g)

Cultivar Raw Peclod Dried Yield after drying (%)
Gojongsi 166.2 ¢¥ 146.8 ¢ 473 ¢ 289a
Godongsi 199.0b 167.2b 55.1b 28.2a
Sangjudungsi 180.0 ¢ 148.0¢c 49.5bc 27.7a
Koshuhyakume 3255a 278.1a 95.8a 294 a

“ Weight ratio of dried persimmon to raw persimmon.
¥ Mean separation within columns by Duncan’s multiple range
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Figure 2. The firmness (A, n=10) and soluble solid content (B, n=5) of dried persimmons
with various cultivars.
Vertical bars represent + standard deviation of the replicates.
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Figure 3. The water activity (A, n=10) and the water content (B, n=5) of dried persimmons
with various cultivars.
Vertical bars represent + standard deviation of the replicates.
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Cultivar Lightness (L) Redness (a) Yellowness (b)
Gojongsi 32.90 a* 590 b 15.99 ab
Godongsi 3340 a 441D 14.42 ab
Sangjudungsi 3456 a 924 a 17.07 a
Koshuhyakume 29.17b 5.68b 13.59b

Gojongsi Godongsi Sangjudungsi Koshuhyakume
* Mean separation within columns by Duncan’s multiple range test at p=0.05, respectively.
Table 3. Sensory evaluation of dried persimmons produced by solar drying method.
Sensory evaluation
Cultivar Color Shape p\zfvlig:r Sweetness ~ Astringency Smell Texture O"emu.
formed acceptability
Gojongsi 5.16 532a 547a 526a 3.68a 437a S5.11a S5.11a
Godongsi 5.16a 4.84 ab 4.16b 537a 3.68a 4.84a 4.68a 511a
Sangjudungsi 3.68b 4.32bc 4.28b 4.11b 347a 4.11a 4.63a 4.26 ab
Koshuhyakume 3.11b 3.84c 3.16¢ 3.84b 384a 4.11a 4.53a 395b

“ Mean separation within columns by Duncan’s multiple range test at p=0.05, respectively.
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