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Research on the Effect of CaCl, in Atringent Reminal in Persimmon Beverage

Liu Xiaoyan',Bai Weidong' ,Zhao Wenhong',Lin Shiyin?

1(College of Light Industry and Food Science, Zhongkai University of Agriculture and Technology,Guangzhou 510225, China)
2(Guangzhou Shunchangyuan Food Co. Ltd. , Guangzhou 510610,China)

ABSTRACT The effect of the CaCl; concentration, temperature, time, and pH on the removal atringent
from persimmon beverage was studied. The optimized parameters were obtained by using orthogonal design.
It was showed that adding 1. 8% CaCl, under pH4. 5 at 40°C for 15h, 88. 57% of the atringent can be re-
moved.

Key words  persimmon, atringent removel, CaCl,
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