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Effects of Enzyme Peeling on the Peeling Properties and Fruit Quality of 

‘Yotsumizo’ Persimmon 

 Kazuki Yamaguchi1),Satoru Murakami2),Nozomi Hashimoto2)and Yuji Araki3) 

1) Shizuoka Res. Inst. Agric. and For., 2) Shizuoka Pref. Office, Region. Agric. Section 

Abstract 
    We evaluated the applicability of enzyme peeling for the ‘Yotsumizo’ persimmon, from the Shizuoka Prefecture, by
investigating the effects of maturity, workability, and fruit quality on the peeling of a range of peelable fruit. 1, It is difficult to
peel fruits that have not reached maturity. Therefore, as the maturity advances, the success rate of peeling increases. The
success rate of ‘Yotsumizo’ peeling increases steadily over color chart 5. 2, The working time for enzyme peeling was shortened
from 60% to 40%, compared with that of knife peeling. 3, The fruit quality had a small influence on the hardness and total
ascorbic acid. The soluble solids tended to decrease, for which the effects of reduced soluble tannins are considered to be a cause.
From the above, although it is necessary to pay attention to the maturity of the fruit, enzyme peeling in ‘Yotsumizo’ is considered
to be a promising technology as a simple peeling method. 
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