NEW ZEALAND

FUJU PERSIMMON

The Fuyu Persimmon is a non-astringent variety, ready for
harvest when bhe skin is deep orange and bheir lack of
asbringency enables them to be eaten abt various stages
of maturation.

Short and squiat like a tomabo, the texture is firm, crisp and
delicabely sweet when young whilst softer, jellylike and
exotically sweeb as they mature.

Persimmons should not be stored near apples or other
ebhylene producing fruits as they are sensitive to ethylene
and will ripen and spoil quickly when exposed.
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Fyju Persimmons are very versatile and their uses are limited Go
your imagination. They can be eaten fresh out of the hand, added
raw or griled Go salads, paired with soft cheeses on a cheeseboard
roasted with meats, caramelised / pureed and added Go desserts

or baking.

!—hghlg nuGricious, F.UJU are rich in fiore and Omega 0|Ils, which are GROWING REGIONS
important for cardiovascular healch. They also conGain a range of Norbhland
health-giving vitamins, minerals and anGi-oxidants such as C, B- Bay of Plenby
complex and A, folabe, thiamine, manganese, copper, phosphorus, Waikato

iron, calcium and potassium. Gisborne
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