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Quality Characteristics of Japanese Persimmon Cultivars Preserved in Syrup

Ald Tsaxkawa and Sadahiro HaMasaxa

Summary

Nara prefecture is the second largest district in persimmon harvest in Japan. In addition to fresh persimmons,
various processing applications are desired. Fruit preservation in syrup is a major processed fruit product, but
few reports have described the use of persimmon. This study used analytical instrument and sensory evaluation
to compare quality characteristics of 10 persimmon cultivars (5 astringent persimmon, 5 non-asiringent
persimmon) preserved in syrup. Fruit color differed among cultivars and tended to be rated high for reddish
fruits, although exceptions were noted. The soluble tannin contents in all cultivars were less than 0.1%, which is
a threshold to sense astringency. The fruit hardness tended to be lower in astringent than in non-astringent
persimmons. Flavor strength and properties differed between astringent and non-astringent persimmons. The
flavor strength tended to be strong in asiringent persimmons. The astringent persimmon syrup became cloudy.
Consequently, our results demonstrated marked differences in characteristics among the cultivars and between
astringent and non-astringent persimmons. Persimimons of both kinds can be preserved in syrup.
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Fig. 2 Method for preserving Japanese persimmons in syrup
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Fig. 5 Hardness of fruits preservad in syrup using different Japanese persimmon cultivars
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Fig. 6 Turbidity of syrup of fruits preserved in syrup using different Japanese persimmon cultivars
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