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Abstract

The persimmon puree was hydrolyzed with commercial polysaccharide hydrolyzing enzymes, Viscozyme
and Celluclast and jam was prepared with the enzyme treated persimmon juice by addition of pectin. The
textural characteristics of the jam were studied for the effects of pectin addition and storage temperature.
When the persimmon jam was prepared with the enzyme treated juice with addition of pectin(2.2~3.0%), the
hardness of the gel was stabilized at the addition level of more than 2.8% as measured by %sag. The
hardness, cohesiveness, adhesiveness, and gumminess were also significantly increased as the amount of
pectin addition incieased, whereas the cohesiveness and elasticity did not change significantly. The gel
prepared with the puree hydrolyzed with Celluclast generally showed higher hardness, gumminess and
adhesiveness and less cohesiveness and elasticity than those treated with Viscozyme. Higher temperature
(17°C) caused a significant decrease in most of the textural properties except elasticity. Results of sensory test
showed the orange colors was much improved by the Celluclast treatment, while other characteristics such as

total acceptability and texture were not significantly different.
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Table 1. “Brix, pH and sag of jam prepared with
Viscozyme and Celluclast treated persiommon juice

Enzyme Pectin ___ “Brix H
treatment (%)  Infil Fomall

22 493 68.0 358  40.68
2.4 495 66.0 355 1261
viscozyme 2.6 50.0 69.0 3.53 8.25
2.8 50.0 67.2 3.05 7.68
3.0 49,5 68.8 3.67 4.41

22 48.7 69.0 350  16.02
24 5.0 66.5 352 1456
Celluclast 2.6 54.0 67.7 351 11.17
2.8 55.0 68.5 352 1032
3.0 5.0 65.0 3.52 7.72
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Table 2. Changes in textural properties of jam® after storage at 8°C for 24 hours as affected by the amounts of pec-

tins added
Pectin (%

Enzyme Texture %)

treatment 2.2 2.4 2.6 2.8 3.0
Hardness 0.06 0.08 0.14 0.15 0.13
Adhesiveness -81.03 -101.73 -179.63 -192.63 -190.19

Viscozyme Cohesiveness 0.86 0.79 1.04 0.74 0.93
Elasticity 1.20 1.38 1.22 1.22 1.38
Gumminess 64.76 62.99 141.96 108.25 122.84
Hardness 0.06 0.12 0.12 0.20 0.17
Adhesiveness -93.19 -182.26 -169.01 -230.75 -236.24

Celluclast Cohesiveness 0.85 0.82 0.68 0.90 0.67
Elasticity 2.39 1.67 1.44 1.39 1.14
Gumminess 55.83 100.82 83.22 177.76 110.90

®Jam was prepared from Viscozyme treated persimmon juice.
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Table 3. Changes in textural properties of jam® after storage at 17°C for 24 hours as affected by the amounts of pec-

tins added
Pectin (%
Enzyme Texture (%)
treatment 2.2 2.4 2.6 2.8 3.0
Hardness (kg) 0.02 0.03 0.07 0.06 0.07
Adhesiveness -10.85 -24.33 -90.84 -71.67 -105.67
Viscozyme Cohesiveness 1.03 1.03 091 0.84 0.84
Elasticity 1.34 1.41 1.53 1.37 1.29
Gumminess 20.61 27.82 58.93 46.15 60.15
Hardness (kg) 0.03 0.06 0.04 0.10 0.07
Adhesiveness -27.26 -78.70 -56.65 -124.24 -91.03
Celluclast Cohesiveness 0.90 0.93 0.90 0.84 0.88
Elasticity 2.59 1.38 1.39 1.24 1.44
Gumminess 23.46 58.30 43.89 79.40 58.70
?Jam was prepared from Celluclast treated persimmon juice.
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Table 4. The total ranking scores of the taste, odor
and texture of persimmon jam prepared from Viscozy-
me or Celluclast treated persimmon juice

Celluclast Viscozyme

Sensory  petin (%) Y
Description 28 30 28 30
Astringent 22 24 23 24
Taste Thickness 22 32 20 22
Persimmon-like 20 27 29 26
Total intensity 15* 25*  31° 27
Scartletness 29 22 34 21
Color  Orangeness 15° 19° 35° 33"
Yellowness 28 22 20 22
Spreadability 22 28 15 21
Texture . rdness 24 29 27 25

**Means in the same row with a same letter are
nificantly different (p>0.05).
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