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Abstract

A commerciai' production of semi-dry and dry persimmon is highly possible now
a day especially under rapid, incressing quantity of fresh - fruits vohich could supply at
the demand of processing plants. Aless, suitable varieties production and processing
techniques are with in as thin the country. This study shows potentiality, applicable
trends for industrial development of semi-day and dry fruit for commercial production
two persimmon varietires of i.e. Xichu (P,) and AngSai (P,) with 80, 90 and 100
percentage of ripening are fixed with sulphur dioxide, solution of polassium
metabisulfile, polassium sorbate and citic acid and undergene semi-dry or dry
treatment. The processed fruits are then subjected to palttable test and storage test.
The resuit shows that Xichu (P,) is most aeceped and semi-dry fruit with 100 Percent
fipening is more desirable than the dry one. The dry fruits are more palatable with 90
percent repening. Treatment of fruits treated with sulfur dioxide and mixed solution has
similar effect on fixation. There is no residue of sulfur in both semi-dry and dry products.
Sealing of products under airdight bag could store longer than the ordinary packaging
particalarly, dry products can keep






