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Physico-chemical Quality of Deastringence Persimmon
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Pitthaya Wongchang " and Danai Boonyakiat v

Abstract : Study on physico-chemical quality of deastringence persimmon var. Xichu (P2) , was divided into 3
parts. First part was the study on physico-chemical quality of persimmon that was deastringent by 80% carbondioxide
and without adding carbondioxide then stored at 5 °C and room temperature (37 C) for 10 days. The results showed
that deastringence persimmon stored at 5 °C had the highest firmness and vitamin C level whi(;h were 5.27 kilogram
and 7.53 milligram/100 gram respectively which higher than the one stored at room temperature. Non-deastringence
persimmon stored at room temperature had the highest total soluble solids at 18.77 degree brix. Non-deastringence
persimmon stored at 5 °C had the highest level of titratable acids at 0.27 percent. Tannin level of deastringence persimmon
stored at 5 © C and room temperature were the lowest among treatments which equal to score 1.00.

Part 2 was the study on physico-chemical quality of persimmon that was deastringent by vacuum condition
and normal atmosphere then stored at 5 °C and room temperature (37 °C) for 15 days. It was found that deastringence
persimmon stored at 5 OC had the highest firmness level which was 5.47 kilogram. Non-deastringence persimmon stored
at room temperature had the highest tot_ai soluble solids and titratable acids level at 20.23 degree brix and 0.24 percent
respectively which higher than deastringence persimmon stored at both temperature. Non-deastringence persimmon
stored at 5 °C had the highest vitamin C level at 4.97 milligram/100 gram. Tannin level of deastringence persimumon

stored at room temperature was the lowest.
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Part 3 was the study on comparision of the quality of persimmon that was deastringent by carbondioxide gas,
CTSD (constant temperature short duration) and vacuum condition. When persimmon was stored for 28 days , the one
in vacuum condition had the highest firmness level at 6.07 kilogram. CTSD persimmon had the highest total soluble
solids, titratable acids and vitamin C content at 22.60 degree brix , 0.19 percent and 5.30 milligram/100 gram respectively
and higher than the others. Vacuum deastringence persimmon had the highest tannin level at 0.08 gram/100 gram. L,

aand b value of the vacuum deastringence persimmon were the highest which were 59.73 ,20.87 and 54.98 respectively.
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Table 1 Physico-chemical quality of deastringence persimmon fruit treated by CO and stored
2

for 10 days.

Storage Total soluble Tannin

Co, temperature Fruit firmness Solids Titratable acids Vitamin C level *
(o (Kg) ("Brix) (%) (mg/100 g) (Score)
+ 5 527a 13.16b 0.06 ¢ 753 b 1.00 b
+ 37 1.54 b 13.97b 0.11b 1.80d 1.00 b
- 5 1.83a 17.93 a 0.27 a 1237 a 3.67a
- 37 497a 18.77 a 0.25a 6.90 ¢ 3.67a
LSD 0.05 1.80* 2.08% 0.02* 0.40* 0.67*

C.V. (%) 21.72 6.52 6.53 2.79 14.29

Values with the different letter in the same column are significantly different at P<0.05.
* : significant
a: score | = 0-25 % of cross section area was purple
score | =25-50 % of cross section area was purple
score | = 50-75 % of cross section area was purple

score 1 = 75-100 % of cross section area was purple

Table 2 Physico-chemical quality of deastringence persimmon fruit treated by vacuum

condition and stored for 15 days.

Storage Total soluble Tannin

Co, temperature Fruit firmness Solids Titratable acids Vitamin C level
(C) (Kg) ( "Brix) (Y} (mg/100 g) (Score)
+ 5 547 a 13.63b 0.07 ¢ 753b 1.00 b
+ 37 233b 12.60 b 0.04b 1.80 d 1.00 b
- 5 517a 1983 a 0.23 B 1237 a 367a
- 37 510a 20.23 a 0.24 a 6.90 ¢ 3.67a
LSD 0.05 0.77* 1.91* 5.00 x 10" 0.29* 1.29*

C.V. (%) 8.57 577 0.20 3.27 24.21

Values with the different letter in the same column are significantly different at P<0.05.
* @ significant
a: score | =0-25 % of cross section area was purple
score | = 25-50 % of cross section area was purple
score 1 = 50-75 % of cross section area was purple

score | = 75-100 % of cross section area was purple
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Table 3 L a b value of deastringence persimmon fruit.

Deastringence method

Colour value

L a . b
Control 42.17¢ 14.67b 29.67 ¢
Co, 5733 a 19.90 a 5243 a
CTSD 51.10b 17.73 ab 41.90b
Vacuum 59.73 a 20.87 a 5498 a
LSD 0.05 3.0t 348 5.03
C.V. (%) 2.86 9.51 5.63

Values with the different letter in the same column are significantly different at P<0.05.

Table 4 Physico-chemical quality of deastringence persimmon fruit stored for 28 days.

Total soluble Tannin
Deastringence method Fruit firmness Solids Titratable acids  Vitamin C levet *
(Kg) ("Brix) (%) (mg/100 g) (Score)
Control 0.57c¢ 17.47b 0.13b 1.20d 0.04 ¢
co, 4.87a 13.80d 0.09 ¢ 350¢ 0.07b
CTSD 3.03b 22.60 a 0.19 a 530 a 0.07b
Vacuum 6.07 a 16.00 ¢ 0.07d 430b 0.08 a
LSD 0.05 1.22 1.0 0.01 0.22 0.01
C.V. (%) 16.74 3.15 2.39 6.13 5.73

Values with the different letter in the same column are significantly different at P<0.05
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