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Abstract Studies were camied out on the partial rTemoval of astringency in persimmon manually before drying and on tempera-

ture of drying. The results show as follows: If astringency in pewsimmon is partly removed atificially using ethrel or ethanol before dry-

ing the diying temperature was mised from 40~ 45C 10 50~ 60°C, the removal of astringency in diyed pesimmon was complete and

move efficient, and femmentation of microrganisms in persinmon could be avoided, also drying time could be shoitened. Condition

recommended is as follows: removing paitial astingency using 100 ~ 250 mg/kg ethrel or 20% ~40% ethanol for about 24 ~ 48

hours then drying pewsimmon at 55 ‘C for about 40 ~50 houss.
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