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100g (apprx. 3.5 oz) ranges in volume depending
on commodity but is generally at least ½–1 cup.

	1 �The Fuyu persimmon is native to Japan and wasn’t introduced 
to the U.S. until the late 19th century, when it was first brought 
to California.

	2 �Persimmons come in two types: astringent and non-astringent. 
The Fuyu variety is non-astringent, which means that you can 
eat it before it’s ripe, and it will still be sweet—just crunchier. 

	3 �Ripe Fuyu persimmons have very sweet, 
tender flesh that sometimes contains a seed 
or two. Their edible skin is smooth, crunchy, 
and sweet.

	4 �Fuyus make a great snack out of hand (you 
can eat them like an apple) or a wonderful 
addition to salads when sliced or chopped.

How Fuyu persimmons growFuyu persimmon ready to eat

Fuyu Persimmon
Type: Fruit  Main growing areas: CA, CHN, JPN, KOR
Appearance: Round tomato shape, deep orange exterior


