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Influence of different deastringented method on the quality
of the millstone persimmon
ZHANG Ji-hong,ZHENG Ya,KANG San-jiang, ZHANG Hai-yan,ZHANG Yong-mao"

(Agricultural Product Storage and Processing Institute, Gansu Academy of Agricultural Sciences, Lanzhou 730070, China)

Abstract. Studies on de —astringent of Gansu zhouqu millstone persimmon were carried out by four treatment
methods (with alcohol, lime water,CO,,and warm water).In addition,the quality of de—astringent Gansu zhouqu
millstone persimmon was researched. After de-astringency,soluble tannin content,soluble solids content, fruit
firmness, elasticity ,cohesion,chewiness of Gansu zhouqu millstone persimmon fruits were assessed at 0,24,
48,72,96,120,144,168 h. Results showed that the persimmons were effectively de-astringent by four treatment
methods (with alcohol, lime water,CO,,and warm water) and using warm water to treat persimmon for 48 h,the
persimmons were completely de—astringent,while using alcohol,CO.,lime water to treat persimmon for 96,96,
120 h,soluble tannin content of Gansu zhouqu millstone persimmon fruits was lower than the taste threshold.
Fruit firmness had a great difference by four treatment methods on de-astringent, which the fruit firmness using
alcohol, lime water,CO, were higher than using warm water. But the method of warm water caused the flesh
browning of persimmon and lime water on the surface of persimmon was residual. Further work was required to
explore the optimal de—astringent condition of millstone persimmon by CO.,.
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Fig.1  Different methods of deastringented for persimmon fruit

processing mill soluble tannin material content changes
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Fig.2 Different methods of deastringented for persimmon fruit

processing mill soluble solids content changes

111 B 2 BT s B s A 0 I 3 3ok A v ml s P T )
T RR RN BRI, WIS T R 1) s A A )
(2] TE2 425 58 v > (LR A5 I v Jod AT O s o mT v
PR g [N IR, AT [ S T BT R B, A
SR A W S AT P TR e AR AN K, SE AR KR
18%%10% 2. 10] . AHXT 5 » WK L7  COMLR R
IR AR LI 5 T s P T R 4 A8 A R ATE A ARL , #1832 T B
A MRS, SRS e mT sk [ T & 52 16.1%, 76
B AL FE )10 06 h PN AR AL R B4R K, 96 hs T FR
S5 3K AR IR A 3 LR Bt v 7 9 I s A SR sz 33E N TE A
TRES S S AN AT T AT W FERE 24 o, 0T
P [ S5 B BAR o i R RN TP RS A B 1 Al 2R T 3%
2 [ 42 B R AR A AR AR AL, #S2 S g e BT
HAFA IR )G BRI B Wi TR, 1X Ul WA Bt v ok F op
SN AEBEAT WA R, 5 I il 2 B R, (H B
St el ) 1) IR, WP IR i R 38 0, ) [ A HE Ak
Sl NS R
2.3 AEBRE T EXTEE &4 R 3L F it B9 520

Tt 222 VA s A8 AT TR PR G, IXUBARAELA: , H Rt = Tl
VLI R AT EAT ] P B T A TIPS AT, SR PRI 5
PR« P9 ZR R FIEL I PR 25 8 b b 2 R AR AH N I A8 A d, L
AN TR (R R 722 D 950 SR R R b S i R R AT 1 2
3l 1 1 3~ 1] 6 2 SR I T A4 ST Hb 22 T 43 B (TPAD 125
) SR 22 i PR s A5 At SR PR A 381 PR A ) T A 45 R o

1200

o e Co, K
V3 AN o 22 g v M v i S A AT SR S i

Fig.3 Different methods of deastringed of mopan persimmon
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fruit after elastic
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fruits the cohesion

VA ZR A A o L W SR A I, 2R PRI IR 7T 24 D7 ML g
(U EINITE S NN R REiiE2ois s P A N e S A R4 01
(B 45 IR/, SR RO G P o an ISP,
ANV I3t 28 7 32 0] P A A SR PAT PN SR 1K) 52 10 g i 7K It
i e AT SRR N SRRSO, IO IR A1 AROK B v )
FRIA SR 5 B3 Ji Ay COBEIR I AT SRR A o 3K S IR A i
PN RSO e R G D& O 1 €7 N s e el o S
JUEERA Sy HRNE S 2T 4 23 W J5 T 4 B ik » {54 )9 [R) 1)

20155 §228 127



J@étﬂ%&

MRS Wit

Scence and Technology of Food Industry

KWK T 2B AT e W, Bt 84 o 1) X ARt
HE o, N ERPEBG N B RS EE 2B AL, 4l i
1 Y B S8 AR, SRR 2T 4 35 I [ A, N SR I

{6, R
I i I l

IR WK Co, K
M7 Ak
K6 ANTRINETE I v W e i B 5 A A S g

Fig.6  Different methods of deastringed of mopan persimmon
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