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ABSTRACT

This research was conducted to enhance the value of low quality sweet persimmon by
processing paste by combining low quality sweet persimmon and red-bean. In order to make
sweet persimmon paste containing red-bean, the following procedures were executed : 1) the
sweet persimmon was cleaned by water 2) the fruit stalk was removed 3) it was peeled,
sliced, pitted and crushed 4) steamed and peeled red-bean paste was mixed 5) sweetening
materials(starch syrup, sugar and dextrin) and salt were mixed 6) boiled and stored in
refrigerator. Sweet persimmon was peeled, stem and seed was removed to make the paste.
When mixing sweet persimmon paste and red-bean paste in the ratio of 6 : 4, sensory point
of taste and overall desirability were higher than mixing in 5 : 5 and 4 : 6 but texture was
lower. The sweet persimmon paste containing red-bean was softened and the sugar content
was increased from 41.4°Brix to 53.1°Brix when 10% dextrin was added. The overall
sensory evaluation was higher in sweet persimmon paste containing red-bean than
commercial red-bean paste when 10% dextrin was added. The overall desirability also shown
a significant difference between them. Even though findings were statistically insignificant,
sweet persimmon powder with red-bean paste increased in texture and overall desirability
compared with commercial red-beans paste. Sweet persimmon powder paste containing
red-bean significantly decreased in flavor, color, taste and overall desirability compared with
sweet persimmon paste containing red-bean. As a result of this study, the best combination
for the quantity of sub-materials to make sweet persimmon paste was 600g of sweet
persimmon, 400g of red-bean, starch syrup 120g, sugar 60g, salt 4g and dextrin 100g.
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Table 1. Composition of materials to make sweet
persimmon & red-bean paste
(unit: g)

Sweet Sweet
Sweet  persimmon persimmon
persimmon & red-bean powder &

Materials & red-bean  paste red-bean
paste +dextrin  paste+dextrin
10% 10%
Sweet persimmon 600 600 -
Sweet persimmon
powderpe i ) 300
Red-bean paste 400 400 400
Starch syrup 120 120 120
Dextrin - 100 100
Sugar 60 60 60
Salt 4 4 4
Water - - 400
Sum 1,184 2,404 1,384
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Fig. 1. Paste of sweet persimmon and red-bean

97 GFAZE AP FAE Fig 20149 2
o A S B2 AMAs
% F 3 BAE AANL, dustel A
o3
=

Y718 AHae] e, v ©

N
ey
}I_‘

=gsta,

=2 =9, A9,
< Y3 783k

SRR IREIREIREINRE]
v
MR

o)

= N
=] 7} ) e
e S A e

Z;] 3

ES

§}

Fig. 2. The process of manufacturing sweet
persimmon paste containing red-bean
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Table 2. Physicochemical characteristics of low
quality sweet persimmon paste

Sugar Moisture Color Hunter Value

degree("Brix) content(%) L a b

15.9 5.7 82.3 431 40 202
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Table 3. Changes in weight of paste after the
processing of red-bean

(unit: g)
. Dried After After paste
Materials . . .
weight steaming processing
Red-bean 1,000 1,744+213 1,487+94

BAE AT T FELE Table 3090149} Zrh
AZ F lkg& FASHA 3027 3% o 14]
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Table 4. Sensory evaluation of sweet persimmon &
red-bean pastes by various mixing ratios

Sweet Sweet Sweet

persimmon  persimmon  persimmon

Factor +red-bean +red-bean  +red-bean
paste paste paste
6 : 4 (5 :5) @ : 6
Flavor 3.36:0.94" 343085  3.71+0.99
Color 3.57+145 357094  3.96*1.61
Texture 3.86-1.03° 4.00+1.04° 4.71+1.07"
Taste 4.43+0.94 3.96+1.29 3.57+1.45
Overall
o 4.29+1.49 4.14£1.51 3.93+1.00
desirability

1) Means in the same row with the same letters are
not significantly different at p<0.05.
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Fig. 3. Sweet persimmon paste containing red-
bean with additional dextrin
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Table 5. Effect of additional dextrin on physicochemical
characteristics of sweet persimmon
paste containing red-bean

Dextrin ~ Sugar Moisture ~ Color Hunter
addition degree pH  content value
(%) (‘Brix) (%) L a b
0 414 54 448 36.1 4.64 4.61
10 53.1 54 402  32.8 326 2.27
HGAEY b wmE 2 & 9 e
H53 7 A7 Table 60149} 2ok 2 &3 @b
FEe Al B Gl Bt &, A, gl A
491 NEEst Bkeut feH Aolk g3l
o HAEY 10%E5 317Hs 2 £ 93 dEe

Table 6. Sensory evaluation of sweet persimmon pastes containing red-bean and dextrin

Factor Commercial”  Sweet persimmon  Sweet persimmon & red-bean ~ Sweet persimmon powder &
red-bean paste & red-bean paste paste +dextrin 10% red-bean paste+dextrin 10%
Flavor 4.0020.00™" 4.39+0.43% 4.570.42° 3.73%0.36"
Color 4.00+0.00" 4.55£0.39® 4.67+0.45" 3.27£0.58"
Texture 4.00£0.00" 3.90£0.51" 4.19£0.51° 4.03+0.62"
Taste 4.00+0.00" 4.4310.63" 4.70£0.31° 3.7620.60™
Overall b ab . b
desirability 4.00+0.00 4.55+0.47 4.84+0.10 4.05+0.58

1) Means in the same row with the same letters are not significantly different at p<0.05.
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