Diospyros kaki

Diospyros kaki, also called persimmon, is the most widely cultivated species of the

genus Diospyros. Although its first published botanical description was not until 1780, the kaki is
among the oldest plants in cultivation, known for its use in China for more than 2000 years. In
some rural Chinese communities, the kaki fruit is seen as having a great mystical power that can
be harnessed to solve headaches, back pains and foot ache.

The persimmon (kaki) is a sweet, slightly tangy fruit with a soft to occasionally fibrous texture. This
species, native to China, is deciduous, with broad, stiff leaves. Cultivation extended first to other
parts of East Asia, including Japan where it is very popular. It was later introduced to California and
southern Europe in the 19th century, to Brazil in the 1890s, and numerous cultivars have been
selected. A variety is Diospyros kaki var. sylvestris Makino. When ripe, this fruit comprises thick
pulpy jelly encased in a waxy thin-skinned shell.

In many cultivars, known as the astringent varieties, the fruit has a high proanthocyanidin-type
tannin content which makes the immature fruit astringent and bitter. The tannin levels are reduced
as the fruit matures. The fruit of those cultivars is not edible in its crisp, firm state; it tastes best
when allowed to rest and soften after harvest. It has a soft jelly-like consistency and is best eaten
with a spoon. The Japanese 'Hachiya' is a widely grown astringent cultivar. Other cultivars, such as
'Fuyu’, do not contain tannins when firm. Those can be eaten like an apple or can be allowed to go
to any stage of ripeness, including to the jelly-like stage. These non-astringent varieties are,
however, considered to have a less complex flavor.

"Sharon Fruit" (named originally after Sharon plain in Israel) is a trade name for non-astringent D.
kaki fruit.

Names



Diospyros kaki is commonly called Japanese persimmon, Chinese persimmon, kaki (from
Japanese name fii, kaki), kaki persimmon, and Oriental persimmon.

Tree

Similar in shape to an apple tree, the kaki tree reaches a size of up to 10 metres (33 ft).

Its deciduous leaves are medium to dark green, broadly lanceolate, stiff and equally wide as long.
Blooming from May to June, the trees are typically either male or female, but some produce both
types of flowers. Furthermore, the sexual expression of a tree may vary from year to year.
Unusually, the kaki fruits ripen when the leaves have mostly fallen off the tree, typically in October
and November.

Flower

Kaki trees typically do not bear until they are 3 to 6 years old. The 2 centimetres (1 in)-2.5
centimetres (1 in) wide flowers appear in the spring. Female flowers have a creamy yellow color
and tend to grow singly, while male flowers have a pink tint and tend to appear in threes. The
flowers have four crown-shaped sepals and four petals. On occasion, bisexual flowers occur.
Some varieties (parthenocarpic) will produce seedless fruit even in the absence of pollination, but
their pollinated flowers will produce larger fruit riddled with seeds.

Fruit

The spherical to oval fruit, bearing the indented stem and four sepals, can weigh up to 500 grams
(18 0z). The smooth, shiny, thin shell ranges in shade from yellow to red-orange. The slightly
lighter fleshed fruits can contain up to eight seeds and may have an astringent taste. With
increasing maturity, the fruit softens, similar to a kiwifruit.

The high content of tannin in the still-immature kaki provides a bitter component reminiscent of
pear and apricot flavors, which becomes weaker with progressive maturation.

Cultivation

Kaki are grown worldwide, with 90 percent of the total in China, Japan and Korea. In East Asia the
main harvest time for kaki is in the months of October and November. The trees lose their leaves
by harvest time. Occasionally, the brightly colored fruit is left unharvested on the tree as a
decorative effect.

In China, kaki has been cultivated since time immemorial.

Cultivation of this species at first spread through East Asia. Since the 19th century, kaki partially
replaced date-plum (Diospyros lotus, also known as Caucasian persimmon) in some countries in
South Europe and West Asia, because kaki have bigger fruits than date-plum; cultivation

in California began at that time.

The "Sharon" is a variegated form of kaki from Israel, named after the fertile Plain of Sharon. It
does not contain seeds and tastes more mild, since it contains less tannin. Cross cut, the Sharon
shows a star-shaped pattern of lines with darker flesh.

In Spain, there is a variegated form of kaki, the "Ribera del Xuquer" of the Valencia region, also
called Spanish persimon (with one 'm') or Rojo Brillante ("bright red").

In culture

Throughout Asia, healing properties are attributed to the kaki. They are said to be helpful against
stomach ailments and diarrhea. Immature fruits are said to be a treatment for fever, if they ripen in
containers until they are sweet as honey. The juice of unripe fruit is said to lower blood pressure
and the fruit stem to relieve a cough. To reinforce these effects, the fruit is peeled before use,
exposed to the sunlight during the day and to the dew at night, until a white powdery coating forms.



Consumption

Remove the leaves before serving. The skin can be eaten (especially when the fruit is ripe and the
tannins are almost completely decomposed), but many remove the skin before eating. They can
also be dried (after skinning and rinsing with Shochi or after leaving 24 hours in hot spring water).
Two fruits are attached by a string which is then hung over a pole.

In Korea, the persimmon is called gam (Korean: Z}), and it is usually eaten as a dessert or when
there are guests at home. The persimmon is usually cut into sections and the skin and core is
usually removed. Persimmons are eaten dry during the winter, and they are very popular amongst
children. In autumn, families and farmers from the rural areas collect persimmons and hang them
to dry. Powdered sugar is sometimes added to enhance the sweetness.

Persimmon vinegar is made from Oriental persimmons.



Diospyros kaki

Il kaki o cachi (Diospyros kaki) (in italiano anche didspiro o didspero) € un albero da frutto:
una angiosperma dicotiledone, appartenente alla famiglia delle Ebenacee e
al genere dei Diospyros.

Storia

Diospyros kaki, originario dell'Asia orientale, &€ una delle piu antiche piante da frutta coltivate
dall'uomo, conosciuta per il suo uso in Cina da piu di 2000 anni. La sua prima descrizione botanica
pubblicata risale al 1780. Il nome scientifico proviene dall'unione delle

parole greche Ai6g Dids (caso genitivo di Zeus) e Tupdg pyros (grano), letteralmente "grano di
Zeus".

E originario della zona centro-meridionale della Cina, ma comunque mai al di sotto dei 20° di
latitudine Nord, e nelle zone piu meridionali spesso in zone collinari o montane piu fredde. Dalla
Cina si & esteso nei paesi limitrofi, come la Corea e il Giappone.

Intorno alla meta dell'Ottocento fu diffuso in America e Europa. | primi impianti specializzati
in Italia sorsero nel Salernitano, in particolare nell’Agro Nocerino, a partire dal 1916

Il kaki & oggi considerato "I'albero della pace", perché alcuni alberi sopravvissero al
bombardamento atomico di Nagasaki nell'agosto 1945.
Biologia

| kaki sono alberi molto longevi e possono diventare pluricentenari, ma con crescita lenta.
Sopporta male i climi caldo-umidi, soprattutto se con suolo mal drenato. Gli alberi di kaki
sono caducifoglie e latifoglie, con altezza fino a 15-18 metri, ma di norma mantenuti con potature



a piu modeste dimensioni. Le foglie sono grandi, ovali allargate, glabre e lucenti. Nelle forme
allevate per il frutto si riscontrano solo fiori femminili essendo gli stami abortiti.

La fruttificazione avviene spesso per via partenocarpica o in seguito ad impollinazione da parte di
alberi di varieta diverse specie provvisti di fiori maschili. | frutti sono costituiti da una

grossa bacca generalmente sferoidale, talora appiattita e appuntita di colore giallo-aranciato e
astringenti, normalmente eduli (commestibili) solo dopo che hanno raggiunto la sovramaturazione
e sono detti ammezziti (con polpa molle e bruna). La preponderante consuetudine di coltivare
piante fruttificanti in maniera partenocarpica non esclude la possibilita della esistenza

di cultivar che hanno completamente o parzialmente la proprieta di produrre frutti ottenuti da
fecondazione, spesso gia eduli alla raccolta; questi frutti, ovviamente provvisti di semi, hanno
polpa bruna, soda. Esistono anche kaki che producono frutti partenocarpici non astringenti, quindi
gia pronti per il consumo fresco al momento della raccolta allo stato apparente di frutto immaturo
(duro).

In Italia, per I'assonanza del termine "cachi" con parole volgari, i frutti commestibili sono
detti loti, diospiri o kaki mela. Questi ultimi vengono consumati sia piu acerbi (denominati
commercialmente "loti vaniglia") sia ad uno stato avanzato di maturazione (denominati
commercialmente "loti morbidi").

Esigenze colturali, coltivazione, propagazione

E ritenuto un albero subtropicale, ma pur essendo una pianta idonea al clima mediterraneo, con la
scelta di opportuni portinnesti riesce a sopportare nella pianura Padana e nel Trentino temperature
di circa -10/-15 °C. Si adatta bene a qualsiasi tipo di terreno, ma non ama terreni ed atmosfere
saline. Per le sue caratteristiche il kaki viene perfettamente coltivato nel territorio siciliano e
specialmente nelle localita della Conca d'Oro.

[l portinnesto piu usato € il loto (Diospyros lotus) che & dotato di buona resistenza a freddo e
siccita; risulta disaffine con le cultivar non astringenti, mentre presenta buona affinita con quelle
astringenti. Principali zone di produzione sono la Campania (in particolare il Napoletano e I'Agro
Nocerino Sarnese), la Romagna (in particolare il Forlivese), la Sicilia.

Proprieta nutrizionali

|l kaki apporta circa 272 kJ (65 kcal) per 100 g. E composto da circa 18% di zuccheri, il 78,20%
di acqua, lo 0,80% di proteine, lo 0,40% di grassi, oltre ad una discreta quantita di vitamina C e
vitamine del gruppo B. E ricco di beta-carotene e di potassio. Ha proprieta lassative e diuretiche.
Se consumato acerbo, il frutto risulta astringente a causa della notevole quantita di tannino.

Curiosita

Il kaki & comunemente chiamato in lingua napoletana legnasanta. L'origine del nome sta nel fatto
che & possibile, una volta aperto il frutto, scorgere al suo interno una caratteristica immagine
del Cristo in croce.

In Sicilia, invece, si considerava sacro il seme, in quanto esso, spaccato a meta, mostra il
germoglio della nuova piantina, che assomiglia ad una mano bianco-diafana, ritenuta la manuzza
di Maria o da Virgini.
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