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Fig. 1. Number of fruit sampling distribution patterns of different drying methods.
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Fig.2. Changes in temperature and relative humidity during dehumidification drying of persimmons.
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Table 1. Changes in persimmon weight,temperature,re
dehumidification drying methods.
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lative humidity and electric power consumption with

Date and duration after drying

Batch of drying 11/2 11/3 11/4 11/5 11/6 11/7 11/8 11/9 11/10 11/11
/Date of drying 0 1 2 3 4 5 6 7 8 9
11/2 WCight residual 374.06 286.32 231.74 200.79 171.85 144.01 121.84 - - -
11/3 Weight residual - 185.00 143.16 115.87 93.91 80.86 59.74 50.00 - -
11/4 Weight residual - - 190.03 145.16 113.86 85.67 64.26 51.95 43.95 -
11/5 Weight residual - - - 185.00 145.74 113.86 96.16 80.29 66.92 56.26
Total weight of 374 .06 473.35 561.93 646.85 522.78 424.40 342.00 182.24 110.87 56.26
persimmon(kg)
Water loss (kg/day) - 87.87 96.42 103.11 121.46 100.96 82.40 37.92 21.33 10.66
Room temperature(%:) 291 28.0 30.5 29.5 305 26.6 283 30.4 30.5 29.9
Room RH (%) 577 61.4 49.7 55.1 67.3 69.8 53.7 48.3 47.6 51.4
Electric power 107.1 117.8 127.4 137.0 147.2 156.4 169.8 171.9 182.5 191.2

consumpt ion
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Table 2. The rotten ratio of dehumidified persimmon by dehumidificated methods.

Batch of drying !)

Date and duration after drying

Rotten
11/2 11/3 11/4 11/5 1i/é 11/7 11/8 11/9 11/10  11/11 No.
0 1 2 3 4 5 6 7 8 9

No. of rotten 11/2 0 0 0 0 31 0 o) - - - 31
persimmons 11/3 - 0 0 0 168 100 187 231) - - 478
11/4 - - 0 0 45 336 285 68 oy - 734

11/5 - - 0 0 0 45 65 75 13 151) 213

Accumulated  11/2 0 0 0 0 0.60 0.60 0.601) - - - 0.59
rotten ratio 11/3 - 0 0 0 6.48 9.68 17.54 18.431) - - 18.43
(%) 11/4 - - 0 0 1.73 14.69 25.67 28.30 28.301) - 28.30

11/5 - - 0 0 0 1.73 4.24 17.13 7.63 8.211) 8.21

1) Final product of dehumdified persimmon.
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Fig. 4. Changes in L value of persimmons during sun drying and dehumidification drying.
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Fig. 5. Changes in a value of persimmons during sun drying and dehumidification drying.
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Fig. 6. Changes in b value of persimmons during sun drying and dehumidification drying.
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Fig. 7. Changes in fructose and glucose contents of dehydrated persimmons during sun drying and
dehumidification drying.
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Fig.

Comparison of persimmon hardness during sun drying and dehumidification drying.
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Fig. 9. Changes of the water activity during sun drying and dehumidification drying.
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Fig. 10. Comparison of persimmon weight during sun drying and dehumidification drying.
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Study of Persimmon Dehydration Using
Dehumidification Method

Horng-tsair Shih and Ming-jen Sheu

Summary

Dehydration of persimmons (Diospyros kaki L.) using dehumidification method at the range
from 30 °C to 35 °C and 50 to 65 % relative humidity environment resulted in the highest yield and
the best quality of dehydrated persimmons,as compared to the products made from conventional
sun drying method.

Dehumidification of persimmons at above conditions for 18 hours and then turn off the dehu-
midifier for six hours was the best operation condition for persimmon moisture balance and case
hardening prevention. The dehumidification process took five days to remove about 61.3 % mois-
ture of the persimmon. It is two days shorter as compared to sun drying method. Texture of the
persimmon decreased to the lowest strength within two days due to fruit softening, and then gradu-
ally increased due to water removal and skin formation of dehumidified persimmon.

The dehumidified persimmon showed golden color appearance as that by sun drying.
Glucose and fructose were the main sugars of persimmon,both of those sugars increased during the
drying process. Sun drying persimmon showed a higher amounts of glucose and fructose than the

dehumidified persimmon.

Key words . Dehydrated persimmon, Dehumidification, Quality evaluation.



