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Abstract

Harvesting the persimmon fruit at commercial maturity with high firmnessis valuable, but this fruit
is very astringent and needs to astringency removal by treatments. In this study was investigated the
effect of solid CO, (dry ice) on the astringency removal of persimmon fruit. For that the persimmons
were harvested at full coloring stage and were treated with 0, 3, 5 and 7% dry ice inside the
polyethylene container for 48 hours. Then the fruits were kept for 24 hours at normal atmosphere for
completion of astringency removal process. The results showed that al three dry ice treatments
reduced significantly soluble tannin contents of fruits as compared to control. However when the
threshold for astringency sensation for the soluble tannin is assumed only 7% dry ice treatments
contained less than this threshold. Panel test results were in parallel with soluble tannin results. No
significant differences were observed between the dry ice treatments and control fruits in firmness and
titratable acidity, but the total soluble solid contents of dry ice treated fruit were less than that of
control fruits. Hence, according to present results harvesting persimmon fruit at full coloring stage
with high firmness and application of dry ice treatments is recommendable for increasing the
marketability of persimmon fruit without adverse effects on its quality.

Key words: persimmon, solid CO,, firmness, astringent taste, soluble tannin



