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Physiological Changes in the Fruits of Three Japanese Persimmon (Diospyros
Kaki Thunb.) Cultivars During Sun Drying after Peeling

Satoshi TAIrRA, Nobuhiro FUNAKOSHI and Shunzo WATANABE
(Laboratory of Pomology, Faculty of Agriculture, Yamagata University)

Summary

Cultivar differences of physiological changes in Japanese persimmon fruits during sun drying after
peeling were studied. The fruits of three cultivars, ‘Hiratanenashi’ (pollination variant and astringent type),
‘Yamagatabenigaki’ (pollination constant and astringent type) and ‘Jiro’ (pollnation constant and non-astring-
ent type) were picked at full maturity and used.

Fruit fresh weight of three cultivars decreased in almost same pattern during drying, reaching to
30-35% of the original weights for each cultivar in about 30 days.

Durations of removal of astringency were 10 and 20 days for ‘Hiratanenashi' and ‘Yamagatabenigaki’,
respectively. Soluble tannin content in flesh decreased in coincident with acetaldehyde accumulation in both
cultivars. ‘Yamagatabenigaki’ lost astringency more slowly than ‘Hiratanenashi’, probably because of lower
accumulation of acetaldehyde. Jiro’, which had no soluble tannins, also accumulated ethanol and acetaldehy-
de during drying.

Total sugar content in flesh increased during drying, although sucrose gradually decreased and almost
disappeared in 40 days. Sugar content of the products was highest in ‘Yamagatabenigaki’ (about 40%), and

the others were above 30%.
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Fig. 1. Changes of fruit weight during drying in
three Japanese persimmon cultivars. De-
creasing rates of fruit weight were pre-
sented when the weights just after peeling
(0 day) were 100. Mean values of 10
fruits in each cultivar.
‘Hiratanenashi’ : pollination variant and
astringent type, a parthenocarpic cultivar
which is widely cultivated in Japan.
‘Yamagatabenigaki’ : pollination  constant
and astringent type, a native variety in
Yamagata prefecture.

‘Jiro’ : pollination constant and non-astr-
ingent type, a representative variety of
non-astringent persimmons in Japan.
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Fig. 2. Changes in soluble tannin content in flesh
during drying. Bars are standard error
(SE) (n=3). Arrows indicate the day when
astringency disappeared.
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Fig. 3. Changes in ethanol and acetaldehyde con-

tents in flesh during drying. Bars are SE
(l’l=3)
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Fig. 4. Compositional changes in sugars in flesh

during drying. Symbols indicate the mean
values of 3 fruits.



V. #& ®

T EFO FRE RO CWEASA, HAS0 SKEY
D3 HEOREY ZNEFNEHRETIRILT, K&
%, B% (BY) &O4T CHBRIELBORSZELE T
gL

1. ERhOREORA/NY — i3 3 ML L IFITHE
BLTBY, 30BLE, WTFhOMMED Ik ERHFD30~
BB T—EFELZ 7.

2. BEAER KT “FEE TIE108, IBAA
T20HTH 7. RADY Y=V EBVRILIZLD A
BHIE 7 b7V T FOERELIZ O AR & (Mg
FEE DL —H LTV, BB -7z AL
TLY ) —NVRUITEFTUTE ROEFENRR %
Motz Frz, RER TOHHD 2 mfE L FRRICTY ) —
WEOFT7E b7V Te NOERIRD H .

W R FE & H BT

3. RADHEEERZEBRT, L2VICHmL 225,
TalEidEA L, 0B T3 MEL LITITHE L. HE
BEORMHEMIE WAL TROBED» o728 Hho
2miETH30% EMR T,

X 3

1) de)ifEE (1970) @ F o & FIH  233-238pp
EEE HE

2) FF-/E - = (1988) [k P
e REICBI A1 EEREF OISR S R RA
MO WBAELE (B%) 103) : 613-
620.

3) F - RRTHISE - EA=(1988) ¢ H F FH
B REOIT C REBBREICRITTRENEOEE
HATEE 35(8) :528-533.



