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ABSTRACT

The purpose of this study was to use antibrowning agents together with intermediate
moisture persimmon to maintain natural color in order to replace sulfurdioxide. The suitable
formula of antibrowning solution was found to contain 4-hexylresorcinol, ascorbic acid,
citric acid and sodium erythorbate which were main factors affecting the characteristics of the
intermediate moisture persimmon whereas sodium acid pyrophosphate had very little significant
effect. The suitable antibrowning solution contained 4-hexylresorcinol 100 ppm., ascotbic acid

2%, citric acid 1.7%, sodium erythorbate 1.7% and sodium acid pyrophosphate 0.5%.

The study on optimum temperature of solution and soaking time for intermediate
moisture persimmon production was found to have significant effect to sensory properties in term
of stickiness and overall acceptability (p<0.05). The optimum condition for soaking persimmon

was at 30 °C for 28 minutes.



The drying methods of persimmon were studied since the intermediate moisture
persimmon should contain a minimum of 30% moisture content. It was found that the drying time
using a vacuum drier was 48 hours whereas the drying time using a tray drier was 67 hours and
5 minutes. The physical characteristic of the products using both methods were compared and
found that the product using the former device had more lightness (L) and yellowness (b*) than
that of the product using the latter device. Hence a vacuum drier had been selected as it gave

a shorter time of drying (2 days) and the product with more yellowish-orange.,

Intermediate moisture persimmons produced using suitable antibrowning solution and
processing were brought to study the effect of packing methods and temperatures during storage.
The study showed that packing methods had no significant effects on quality of the products.
The product packed in normal atm'ospheré had more yellowness (b*). The most suitable storage
temperature was 0°C whereas storage temperature at 10°C and 30 °C were not suitable conditions
as the product had browning reaction taking place which made a lower acceptance especially the
storage temperature at 30 °C made the product with the most browning color. The shelf-life
prediction was found to be kept at room temperature {30 ‘C) with vacuum package which had the

shelf life of five and a half month.



