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Persimmon
Natural habitat

Nearly everyone loves
fruits. It would be very
difficult to name one fruit
that could be designated the best one.
Persimmon is the common name for some
trees of a genus of the Ebony family
(Ebenaceae). The tree boasts of a dense,
hard, heavy wood one expects of the family.
There are about 200 species of persimmon.
They are deciduous or evergreen trees and
shrubs and are mostly tropical and subtropical. Persimmons species important for
their fruit are Diospyros virginiana,
Diospyros kaki and Diospyros lotus. The
genus name Diospyros is derived from the
Greek meaning ‘the grain of Jove’ and refers
to the edible fruit.

American persimmon, D.
virginiana, is a native from Texas to Florida,
north to latitude 38° or as far as 40°. This
includes south Connecticut, extreme south
east New York, New Jersey, west to central
Ohio, central Illinois, extreme southeast
Iowa, north Montana, east Kansas, south to

Oriental or Japanese persimmon, D. kaki,
was introduced into Japan from China and
was introduced into the United States by
Commodore Perry’s expedition that opened
world commerce to Japan in 1852. The US
Department of Agriculture introduced it as
grafted trees of better cultivars in 1870.
Native range of common persimmon
Electronic Source: Hall. 1990
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American persimmon can be grown easily
from seed or from hardwood cuttings. It is
recommended that the seeds or the cutting
be taken in autumn, kept refrigerated
through the winter, and planted after the last
frost of spring. The tree requires a second
tree for pollination to occur and bears fruits
at four to five years. The tree has a life span
of 60 years.

central Oklahoma, central Texas, and east to
south Florida. Within this range they are
found in wide variety of soils, in forests and
woodlots, and grow wild over the
countryside. The trees are found all the way
from the southeastern coast to elevations of
about 2,500 feet in the mountains.
American persimmon grow in USDA Zones
5-9. (Please refer to the USDA Plant
Hardiness Zone Map for in electronic
resources for details).

American persimmon cultivars of
importance are Craggs, Early Golden,
Florence, Garretson, John Rick, Meader,
Morris Burton, Wabash, Reich, and Ruby.
The ripe fruits are one to one and half inches
in diameter, seedy, sweet and mushy. They
are very astringent when unripe. The
astringency is due to the presence of tannin.
Ripening leads to the reduction in
astringency and the fruit sweetens naturally,
but not until they are too soft for marketing.

Oriental or Japanese persimmon, D. kaki, is
the commercially important persimmon in
the US. Almost the entire crop comes from
California. The other states producing
Oriental persimmon are Texas, Florida,
Hawaii, Louisiana, Mississippi, Alabama,
and Missouri and to a lesser extent, Arizona,
Georgia, Indiana, Kansas, Oklahoma,
Pennsylvania, North Carolina, and Utah.
Oriental persimmon produce in USDA
Zones 7-10.

Oriental persimmon is propagated by
grafting the scion onto the rootstock of
American persimmon. Usually the whipand-tongue graft for small (¼- to ½-inch
diameter) stocks and the cleft- or inlay-graft
for larger stocks are performed. This
rootstock have a large tap root and are,
therefore, difficult to transplant, and the
trees tend to be short lived and dwarfed.
Though these trees have a life span of only
about ten years, they bear fruits earlier,
about two to three years after grafting. The
tree can bear fruits without pollination, but
will produce more and tastier fruit with
pollination.

Cultivation
Persimmons perform best on well-drained
soils. They grow well in loam with a pH
range of 5.8 to 6.5, but are tolerant of sand
and clay. They require full sun. They require
only nitrogen application, though excessive
nitrogen application causes fruit drop. They
are more drought-resistant than most trees,
but yield larger and better fruits when deepwatered at minimum intervals of ten days.
Again, they would drop fruits if case of
excessive or less water.

The ripe fruits are two to three inches in
diameter, nearly always seedless, and pasty.
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temperature should not go below -2.17°C
and the water content 78.2 %. Fruits could
be wrapped individually in paper and packed
in single-layer polystyrene crates to avoid
bruising.

Most of the varieties are astringent when
firm. However, they can be treated with
ethylene and other chemicals to remove the
astringency while the fruit is still firm. The
leading commercial cultivars in California
are Hachiya and Fuyu; that in Florida is
Tanenashi. Other minor cultivars are
Chocolate, Costata, Eureka, Hyakume, Izu,
Jumbu, Okame, Ormond, Saijo, Suruga,
Taber No. 23, Tamopan, Triumph, Tsaru,
Yemon, and Zengi. Some cultivars like
Fuyu, Jiro, and Ichi Ki Kei Jiro are nonastringent.

Marketing
Persimmons are generally eaten from
Halloween through the Christmas season to
New Year’s Day. Saleable fruits should be
well-shaped, plump, smooth, highly colored
with unbroken skin and with the stem cap
attached. They should be displayed on a
sales counter in a single layer and should be
kept in wrapping paper to prevent bruising.

Harvest and
storage
It is recommended that the fruits be
harvested from late autumn into winter when
they attain a dark orange but are still firm.
This saves a lot of bruised fruit. They should
be cut from the tree together with part of the
stem and the leathery green collar.

The general public is not so well informed
on how to ripen the fruit before eating. First
time customers have at times found the fruit
hard and astringent. It might be a good idea
to attach instructions on ways to avoid
astringency.

Persimmon fruits will ripen on the tree if left
long enough. A sharp rise in respiration
marks the beginning of ripening. For better
quality and storage life, the fruits should be
harvested before they begin to ripen. Even
during and after storage, the fruits continue
to ripen. They should be, therefore,
consumed or processed before they become
overripe.

Persimmons are marketed as frozen whole
fruits and sorbets. They are also marketed in
the dried form under an alternate name,
date-plum. Over the years, more and more
recipes for fudges, cakelike puddings and
ice creams are being tried, though the
earliest one is eating the fresh fruits with a
scoop of yogurt.
The wood of persimmon has been used for
making golf club heads. In the past, it has
been exported to Japan.

Temperature affects the respiration rate and,
therefore, the storage life of the fruits. The
fruits can be stored at -1°C for up to 4
months. It is recommended that the relative
humidity be maintained at 90 %. The

3

References and
information resources

Little, Elbert L., Jr. 1979. Checklist of
United States trees (native and naturalized).
U.S. Department of Agriculture, Agriculture
Handbook 541. Washington, D.C. 375 p.

(You may be able to find some of these or
other publications in your local library.
Another valuable resource is your local
cooperative extension office.)

Lutz, J. M. and R. E. Hardenburg. 1968. The
Commercial Storage of Fruits, Vegetables,
and Florists and Nursery Crops. Agriculture
Handbook 66. U.S. Department of
Agriculture. Washington, D.C.

Brill, Steve. 1994. Identifying and
Harvesting Edible and Medicinal Plants in
Wild (and not so Wild) Places. Hearst
Books. New York.

McEachern, George Ray. 1978. Growing
Fruits, Berries, & Nuts in the South.
Pacesetter Press. Houston, Texas.

Childers, Norman Franklin. 1983. Modern
Fruit Science: Orchard and Small Fruit
Culture. Horticultural Publications.
Gainesville, Florida.

Thomas, Margaret G. and David R.
Schumann. 1993. Income Opportunities in
Special Forest Products: Self-Help
Suggestions for Rural Entrepreneurs.
Agriculture Information Bulletin AIB-666.
U.S. Department of Agriculture.
Washington, D.C.

Clark, David E. (ed.). 1984. How to Grow
Fruits, Nuts & Berries. Lane Publishing Co.
Menlo Park, California.
Fowells, H. A. 1965. Silvics of forest trees
of the United States. USDA Agriculture
Handbook 71. 203 p.

Westwood, Melvin Neil. 1993. Temperatezone Pomology: Physiology and Culture.
Timber Press. Portland, Oregon.

Grimm, William C. no date. Familiar Trees
of America. Harper & Row. New York.

Electronic resources
(The following web sites can be
viewed for more information on persimmon)

Itoo, Saburo. 1986. Persimmon. In: CRC
Handbook of Fruit Set and Development.
Shaul P. Monselise, ed. CRC Press, Inc.
Boca Raton, Florida.

Brawell, John, Joan Davis, and Dr. F.
Rasberry. Fruit and Nut Review: Oriental
Persimmons. Information Sheet 1446.
Mississippi State University Extension
Service.
http://ext.msstate.edu/pubs/is1446.htm

LaRue, James H., Karl W. Opitz, and James
A. Beutel. 1982. Growing Persimmons.
University of California Leaflet 21277. 12 p.

4

California Rare Fruit Growers, Inc.
Persimmon fruit facts.
http://www.crfg.org/pubs/ff/persimmon.html

Parker, M.L. 1993. Growing oriental
persimmons in North Carolina. North
Carolina Cooperative Extension Service.
http://www.ces.ncsu.edu/hil/hil-377.html

Crisosto, Carlos, H., Elizabeth J. Mitcham,
and Adel A. Kader. 2000. Persimmons:
Recommendations for Maintaining
Postharvest Quality.
http://postharvest.ucdavis.edu/Produce/Prod
uceFacts/Fruit/persimmon.html

Tous, Joan and Louise Ferguson. 1996.
Mediterranean Fruits. In Progress in new
crops edited by J. Janick. ASHS Press,
Arlington, VA. Pages 416-430.
http://www.hort.purdue.edu/newcrop/procee
dings1996/V3-416.html#Persimmon

Halls, Lowell K. 1990. Common
Persimmons. In Silvics of North America
edited by Russell Burns and Barbara H.
Honkala. Agriculture Handbook 654.
U.S. Department of Agriculture, Forest
Service, Washington, DC. vol.2, 877 p.
http://www.na.fs.fed.us/spfo/pubs/silvics_m
anual/volume_2/diospyros/virginiana.htm

USDA Plant Hardiness Zone Map.
http://www.arsgrin.gov/ars/Beltsville/na/hardines.html
This fact sheet was written and prepared by
Soumitri Das, Laura Shillington, and Tom
Hammett at the College of Natural
Resources, Virginia Tech, Blacksburg,
Virginia.

Food Resource. Persimmons. Oregon State
University.
http://foodsci.orst.edu/a/persimmon.html

This is part of a series of fact sheets on non-timber forest products. The full set of fact sheets is available at the
Non-timber Forest Products website: http://www.sfp.forprod.vt.edu/
Please give us your comments on this fact sheet and suggestions for future fact sheets. Direct your comments
to Tom Hammett, Department of Wood Science and Forest Products, 210 Cheatham Hall (0323), Virginia
Tech, Blacksburg VA 24061. Phone: (540)-231-2716. E-mail: himal@vt.edu.
 January 2001

The United States Department of Agriculture (USDA) prohibits discrimination in its programs on the basis of race, color, national origin,
religion, age, disability, political beliefs, and marital or familial status. (Not all prohibited bases apply to all programs.) Persons with disabilities
who require alternative means for communication of program information (Braille, large print, audiotape, etc) should contact USDA’s TARGET
Center at 202-720-2600 (voice and TDD).

5

