H40% B 1 o T
2019 4F 6 H PACKAGING ENGINEERING “9-

1 2 1 1 2

CLEZEAR MR TR O (R RETTR I eoR G A4 B S I ff f S S0 s, Rt
300384; 2.0 F R AP ZBE, TRFH 110036)

A9 AT REBATERBER G HACAZ R L, FZRBARHBEZR, A4 RE A4 Rk
FREENWHAT ,. Fik S RBEAWREBLER KRG RIIK, ARBLER KRG EE, BZEiR
ﬁ%+%m/MQ LA T REEIRE R P AEG PR, & TR kA FE IR P e L

ATEARES RKRPLAER P IBARBLEF B RILIRE 7 ik LA AR, BAE R L5405, 12518
ﬁ%%%ﬂ%x& RESRAMBELI ; G RAKBRT RaFHrati R EGINL, T, &R0 RER
SRR T RRE A %%ﬁ%%&%ommwzﬁ*¢CQ%N2fﬂmmPﬁ EA R A BEATR, AR
FEE Hrad A2 P W OR R A E BLR 7 ik 8RE

A, BLE; FrREE

$665.2 A 1001-3563(2019)11-0009-08
DOI  10.19554/j.cnki.1001-3563.2019.11.002

Research Progress on De-astringent Technology of Persimmon
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ABSTRACT: Astringent persimmon is likely to be softened after de-astringency, in order to alleviate the occurrence of
this phenomenon, the paper aims to review the de-astringency technology of persimmon and select suitable de-astringency
method for different varieties of persimmon. The research status of de-astringency technology and its advantages and dis-
advantages were analyzed. The de-astringent mechanisms of persimmon were expounded briefly and the problems in the
practical application of the de-astringency method were summarized. The application of the de-astringency method in the
actual situation were summarized. The method of liquid de-astringency includes moderate temperature water and cold water
de-astringency. It is low in cost and simple in operation, but it is likely to weaken the persimmon flavor, and is not suitable
for large-scale treatment. The lime water de-astringency method may affect the appearance of persimmon. Ethanol, salt and
alum solution de-astringency method is more suitable for the removal of the astringency of the persimmon. In the gas de-

astringency, persimmon is usually treated with CO2 and N2 in combination with 1-MCP. If the persimmon is during
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transportation, it is suitable for vacuum de-astringency method.

KEY WORDS: persimmon; de-astringent; research progress
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