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Development of a new removing astringent method in astringent persimmon and
elucidation of its mechanism
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This study aimed to develop a technique to prevent astringent recurrence of
astringent persimmon pastes by heating. The astringency of persimmon fruit is often removed by
treating the intact fruits with carbon dioxide or alcohol. However, this method presents a technical

issue, namely, the reappearance of astringency during heat treatment. To increase the applicability
of persimmon after processing, astringency-removed paste was used to examine the effects of
different heating methods (stir-frying, boiling, and pressurization) on astringency reversal via
soluble tannin content measurements and sensory evaluation. This study revealed that the reversal of
astringency and syneresis does not occur when stir-frying involves moisture evaporation. The
results of this are expected to significantly improve astringent persimmon processing by providing a
method for the suppression of astringency reversal due to heating.
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