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Japanese persimmon was first introduced in India in 1921 by the English orchardists in Kullu Valley. The season for this fruit is on these days. Persimmons can be bought at many places after Mandi on the Chandigarh- Manali Highway. Besides Kullu valley, Persimmon was also introduced at Kandaghat in 1930 on the initiative of the ruler of the erstwhile Patiala State.

Persimmon is extensively grown in Japan. There are estimated to be  over 500 varieties of this fruit there. The Japanese assign Persimmon the same status that is assigned to mango in India.


Persimmon performs very well in the areas of HP lying between 800-1,500 metres. But still its cultivation has not been able to extend much beyond the areas where it was introduced first. 


The persimmon fruits, particularly of varieties brought to India are slow to ripen. The unripe fruits are highly astringent and thus not fit for consumption. The astringency, however, disappears completely after ripening. Properly ripe fruits of persimmon have an excellent taste. As most buyers are not sold perfectly ripe fruits, so they reject them forever. But this problem of slow and uneven ripening can be very easily solved by treating fruits with Ethrel or Ethephon, which is easily available and commonly used by apple growers for ripening and colour enhancement. So this problem should not stand in way of persimmon growing.

Himachal fruit growers can take to persimmon cultivation for diversification. Persimmon has the following advantages over commonly grown fruits:
1. It is a heavy bearer; a single tree can produce 80-100 kg fruits.
2. The tree is hardy and not affected much by frost.

3. It blooms late in spring and flowers escape the damage of spring frosts.

4.   Irrigation requirements at the most critical stage are met by monsoon rains     

        and there are no expenses towards irrigation.

4. No specialized cultural techniques are required in persimmon orcharding.

5. It is not attacked by any disease or pest.

6. The fruit come to market during October, the time when there is no temperate fruit expect apple available in the market. Therefore, it sells at a good price.
7. The fruits have a long shelf life and can withstand transportation.

How to ripen persimmon fruit

The unripe fruits can be very easily induced to ripen by dipping then in 0.5 pc solution of Ethrel for two minutes. For doing it, mix 10 ml of commercial Ethrel liquid in 2 litres of water in a plastic container. Dip fruits in this liquid for two minutes. Then take the fruits out and keep in a box lined with newspaper. Cover the fruits and let them stay in the box. The fruits will be perfectly ripe and fit for eating after 72 hours.

Precautions:

1. The solution loses its effectiveness after an hour.So prepare fresh solution after every hour if you have more fruits to treat.

2. If the fruits have some green colour left on them, then increase the storage period from 72 to 96 hours.

The ripe fruits can then be stored in the refrigerator and will stay fine up to five days. The fruits can be made to ripen at retailers and as is done in case mango and banana.

New Varieties

Hardly five varieties of persimmon are being grown in Himachal Pradesh. Hachiya, is the most popular, so there is a need for introduction and trial of more varieties. A variety of persimmon called Shaijo is grown widely in Japan. The fruits of this variety are dried by just hanging in partial shade. The dried fruits taste somewhat between our “gur” and chocolates. Dried persimmons are sold all over Japan. This variety may also be tried.
Food value

100 gm persimmon Moisture 80 g; carbohydrates 18 g; fat 200mg; minerals 300g; iron 300mg; carotene 2268 g; vitamin C 33mg. 
