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Quality of Vaccuum Deastringent " Xichu" Persimmon
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Abstract : "Xichu" persimmon which deastringenced by vaccuum condition and carbon dioxide showed
different quality. Appearance of vaccuum treated fruit was better than CO) treated fruit. Vaccuum treated fruit
showed higher fruit firmness and longer storage life than CO, treated fruit. Vaccuum treated fruit qualities decreased
during storage for 13 weeks at 4 degree celcius. Fruit firmness dramatically declined in week 11. The level of
titratable acidity tended to reduce over time. Total soluble solds decreased in first 4 weeks and remain at the same
level until the end of storage. Vitamin C content decreased gradually during 13 weeks storage. Acceptability of
comsumer was highest when stored vaccuum treated fruit for 10 weeks. Acceptability decreased when fruit was left

at room temperature more than 1 day,
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Table 1  Effect of deastringent methods on quality of “ Xichu” persimmon.
Deastringent methods Firmness Soluble solids Vitamin C pH Titratable acidity
(kg) (" Brix) (mg/100 g) (%)
Vaccuum + 65 'C 5.27 a 17.76 a 80.56 a 538 a 0.20 a
CO, + Vaccuum +5 c 5.08 a 15138 b 25.18 b 5.49 ab 011b
CO_+5 ‘c 390 b 15.56 b 25.19 b 526 ¢ 0.12b
5 °C +CO, 2.85 ¢ 1590 b 22.19 b 5.47b 0.15 ab
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Table 2  Effect of storage time at 4 “C on quality of “Xichu" persimmon.

Storage time Firmness Soluble solids Vitamin C pH Titratable acidity
(week) (kg) (" Brix) (mg/100 g) (%)
0 4.02 ab 10.49 a 39.03 a 5.51 ab 0.20 ab
1 5.17 a 1814 b 22.98 od 5.51 ab 010 ¢
2 5.090 a 15.34 cd 2718 b 5.55 ab 0.22 a
3 526 a 15.87 bed . 25.28 be 5.23 ¢ 0.12 be
4 4.14 ab 16.40 be 26.22 be 5.28 ¢ 0.12 be
L] 3.51 be 15.15 cd 22.88 cd 5440 0.18 be
8 267 ¢ 1471 d 24.11 be 5.53 ab 0.13 be
7 274 ¢ 14.79 d 19074 558 a 0.13 be
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Table 8  Effect of duration on shelf after diastringence on quality of “Xichu” persimmon.
Duration on shelf | Firmness Soluble solids Vitamin C pH Titratable acidity
(day) (kg) (" Brix) (mg/100 g) (%)
2 3.67 a 16.87 a 1818 a b.44 a 0.15 b
4 3.58 a 15.60 a 16.30 b 5.31a 017 a
8 8.27a 15.62 a 18.76 b 5.01 b 017 a

ﬂsmmnmn‘lmmw'lﬁ'wmawau
ﬂuuﬂs'lﬂumwmsmmnm umuaﬁuqn
mafuinuuife 13 dlawi  USuunsad
Tasn 18 bin/Aownas lsndled udumsiiy
fomr Uhinuvedeftazaeniridanasni
win Tuye 4 ddevusnvesmsiduinm
Tavaanin 19.52°05n9 TuSuiiGudumsiiy
$hyunde 15.40 u3ng udilanin 4 éqﬁﬂ'nvu
HANANBININITIAYNNADA HANAIINIY
Uhinnweudafazaoi I hidimswdouag

wz‘?'uqnmsmammmuﬁuufwmnawﬁ’u
anas 990 5.10 nn. IuSuGudu mieios 2.91
an. Tudeidit 13 vesmisiuinm
miniuiie danaamie 275 nn. Tudlanid
11 veams Wi Fudumsanasediamn
Wna IaiivFidnuasdunls T lusznan
nmsiny $aur uatiiun Tfuanaslagansin
39.42 ilaaniudn 100 nfy lﬂm‘s"ua’n'wﬁui'nm
mamwuq 13.34 uaansuaa 100 nfuiile
ﬁuqamsmumm (M9137 4)

122



NINAUNNT 13(2) @ 117 - 126 (2540)

Table 4 Effect of storage time at 4°C on quality of “Xichu” persimmon.

Storage time Firmness  Soluble solids Vitamin C pH Titratable acidity

(week) (kg) (" Brix) {mg/100 g) (%)
0 5.10 a 19.52 a 30.42 a 5.50 a 0.20 a
4 3.99 ab 15.49 be 23.44 b 5.49 ab 0.15 cde
5 $.70 be 15.81 b 22.30 b 5.45 ab 0.14 de
6 3.68 be 15.66 b 11.38 d 5.82 abc 018 ¢
7 3.65 be 14.80 d 6.23 ¢ 5.32 abc 013 e
8 $.10 bed 14.98 cd 6.72 ¢ 5.25 abed 0.19 ab
9 3.28 bed 1557 b 16.88 ¢ 5.18 bed 0.18 abe
10 3.47 bed 15.18 bed 16.88 ¢ 5.05 cd - 0.16 bede
1 275 d 15.31 bed 16.36 ¢ 494 d 0.19 ab
12 3.18 cd 15.49 be 15.58 ¢ 5.21 abed 0.18 abe
18 2914 15,50 be 13.34 cd 5.07 cd 0.17 abed
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Table 5 Effect of storage time on acceptability of consumer in vaccuum deastringent “Xichu”

persimmon.
Storage time Acceptability (Point)
" (week) Duration on shelf at room temperature (day)
0 1 2 8 4
inbag inair| inbag inair | inbag inair in bag in air
4 3.1 0.5 0.2 1.7 0.7 4.2 03 3.7 0
4.4 4.5 4.4 4.2 3.6 3.2 1.8 overripe overripe
4.6 4.4 4.3 4.0 8.1 2.6 1.7 overripe overripe
10 4.9 4.1 4.7 2.5 3.0 2.5 2.8 overripe overripe
5 = like very much 2 = dishke

4 = like
3 = moderately like
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1 = dislike very much

(0 = unacceptable (astringence)
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