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Production of Persimmon Jam and Invert Sugar using

Invertase of Persimmon

Masao TSUJI and Yoshihiro KOMIYAMA
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Fig. 1 Drocess for production of persimmon jam
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Table 1 Chemical analyses of persimmon jams

juer PH  Drix Susar content Color
3] togslong
suc gl fru Lotal L a b
K- S.27 58 48.13 6.0 E.3 5.5 8.5 21.3 13.4
K—15 5.38 52 L3.6 LG.1 156.0 af. Y 24,2 18,3 14,90
Lkt S48 54 i.9 24.0 22.8 48,8 29,1 18,1 1440
k-co S.50 35 0 24.8 24.2 43.0 . 18,4 15.0

Abbreviation: suc?! sucrose, g9lud glucose, fru: fructose
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Fig. 2 Time course of production of invert su
gar [rom sucrose by acetone powder
of "Fuyu”persimmaon
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