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The change of soluble pectin and tannic during maturation
of persimmon fruit
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(1. College of Agronomy and Biotechnology, China Agricultural University, Beijing 100193, China;

2. Forestry and Fruit Research Institure, Beijing Academy of Agriculture and Forestey Sciences, Beijing 100093, China)

Abstract This paper is concerned on the suitable time to extract pectin and tannic from persimmon. The astringent
persimmon fruit variety ‘Damopan’ and ‘Hiratanenashi’ were used as raw materials and analyzed the content of soluble
pectin and tannic in peel and pulp collected at different period. The results showed that pectin content in the two variety
increased gradually during maturation period, and higher in pulp than peel, higher for Hiratanenashi than Damopan. In
contrary, the soluble tannic in two variety gradually decreased during maturation period, and higher in pulp than peel,
higher for Hiratanenashi than Damopan. The changes of the concentrations of soluble pectin and tannic during juice
storage were also monitored. It was found that the content of soluble pectin reached to maximum at 0,10 and 30 days
respectively. However the content of soluble tannic was maximum at 20 or 30 days. The Hiratanenashi had higher
concentrations of pectin and tannic than Damopan. Our results supply with basic data for determingthe appropriate time
of extracting the pectin and tannic.
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Fig. 1 The change of the content of soluble pectin and tannic of persimmon

fruit variety ‘Damopan’ in different sampling time
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Fig. 2 The change of the content of soluble pectin and tannic of persimmon

fruit variety ¢ Hiratanenashi’in different sampling time
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