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Fruit Quality of Open-field-cultured ‘Hiratanenashi’ and Forcing-cultured ‘Tonewase’ Japanese

Persimmon Treated with Different on-tree Removal of Astringency
Shinji HARIMA

Laboratory of Persimmon and Peach, Fruit Tree Experiment Station, Wakayama Research Center
of Agriculture, Forestry and Fisheries
Kokawa, Kinokawa, Wakayama, 649-6531
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