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Changes of nutrients and antioxidant activities of persimmon fruits
during astringency removal in warm water
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Abstract This paper is concerned on the changes in nutrients and antioxidant activities of Mopanshi persimmon and Jiro
persimmon fruits during astringency removal in warm water. The measured parameters included fruit tannin content,
flavonoids, Vitamin C. total polyphenols and ABTS radical scavenging activities of the persimmon fruits. During
astringency removal in warm water with 35,45 and 55 C ,total tannin content of Mopanshi persimmon varied between
20. 11 and 25. 36 mg/g. Soluble tannin, flavonoids, Vitamin C, total polyphenols and ABTS radical scavenging activities
decreased gradually. The contents of soluble tannin,condensed tannin, flavonoids, ABTS radical scavenging activities of
Mopanshi fruits reduced quickly at 16 h when treated at 35 C .8 h later than that at 45 C and 55 C . But the tannin
content, flavonoids, Vitamin C, total polyphenols and ABTS radical scavenging activities of the Jiro persimmon fruit
remained lower levels. It is evident that persimmon has strong antioxidant activity. However, the nutritional composition
and antioxidant activity may greatly decrease following treatment under different temperatures. Further work is required
to look for suitable method and conditions to remove astringency.
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Fig. 1 Changes of contents of tannins of persimmon flesh during astringency removal in warm water
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Fig. 2 Changes of contents of flavonoids and Vc of persimmon flesh during astringency removal in warm water
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Fig. 3 Changes of contents of total phenols and ABTS radical scavenger activity
of persimmon flesh during astringency removal in warm water
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