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Summary

This experiment was made to select the optimum thickness of the polyethylene (P.E) film for
Cheongdo Bansi and Sagoksi in the P.E film storage kept at 0°C. The experimental plots were div-
ided into 4 plots by film thickness (0.04, 0.06, 0.08 and 0.10mm) and those were subdivided
into 3 plots by fruits number (3,10 and 50 persimmons) in each film bags.

We investigated five experimental items; the changes of loss of weight, frmness, titratable:
acidity, sugar contents and soluble tannin contents.

1. In the changes of loss of weight, the plot of packing in 0.04 mm P.E. film bag with 50 per-
simmons were more retarded than other plots in Cheongdo Bansi, and packing in 0.08mm.
with 10 persimmons, 0.04 mm with 50 persimmons were more retarded than other plots in
Sagoksi.

2. In the changes of softening, the plot of packing in 0.04 mm with 50 persimmons were more-
retarded than other plots in Cheongdo Bansi and Sagkai.

3. In the changes of titratable acidity, the plot of packing in 0.04 mm with 50 persimmons were-
more slightly decreased than other plots in Cheongdo Bansi also in Sagoksi, packing in 0.06-
mm with 10 persimmons were the same results.

4. In the changes of sugar contents, the plots of packing in 0.06 mm with 10 persimmons, 0. 04
mm with 50 perimmons were more ratarded in Cheongdo Bansi, also in Sagoksi, packing in
0.04 mm with 10 persimmons,,50 persimmons were the same results.

5. In the changes of soluble tannin contents, the plots of packing in 0.04mm with 3 and 10/

persimmons were more slowly decreased than other plots in Cheongdo Bansi and Sagoksi, on.
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the other hand, packing in 0.04 mm with 50 persimmons in Cheongdo Bansi and Sagoksi, hadr

not astringent taste at 120 days in storage.

Judging through the upper results, the most desirable storage conditions for Cheongdo Bansi

and Sagoksi were to pack in P.E film bag of 0.04mm with 50 persimmons.
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Table 1. Classification of experiment

Variety Tl:;fc lhriss N‘;’:}:g of du:fe ri:sa:gn Note
(mm) (em?)
0.04 | C4—A
0.06 ] 3 14x25 C6—A
0.08 | C8—A
0.04 1 C4—B
Chueong 0.06 10 14 X 60 C6—B
Do Ban 0.08 C8—B
Si 0.10 C10—B
0.04 Ci—C
0.06 C6—C
0.08 50 40 x50 Ccs—C
0.10 C10—C
0.04 S4—A
0.06 3 14 X 25 S6—A
0.08 S8—A
0.04 S4—B
Sa Gok 0.06 S6—B
S; 0.08 10 |214x60 | S8—B
0.10 S10—B
0.04 S4—C
0.06 S6—C
0.08 50 40x50 S8—C
0.10 S10—C
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“Table 2. Changes in loss of the weight during
the storage

i Days in storage
Variety Note

0 | 40 | 80 {120
C4—A| 100, 99.2[ 97.5/ 95.9
C6—A 99.4| 98.5| 96.3
C8—A 99.0{ 98.2 95.7
C4—B 99.5/ 97.8 96.3
«Cheong Do C6—B 99.3| 98.1 97.2
C10—B 99.8] 97.1 95.6
Cc4—C 99.7| 98.1 97.2
C6—C 98.8| 98.1 97.1
cs—C 99.8/ 96.8 95.0
C10—C 99.6/ 96.5 94.8
S4—A| 100 99.2 98.0; 95.2
S6—A| 99.5 98.5/ 96.5
S8—A, | 99.6 98.8 97.3
S4—Bi | 99.2 98.6 95.4
‘ S6—B; 99.3] 98.2 96.4
Sa Gok Si $s—B 9.3 9.2 97.4
S10—B 99.1 97.2! 96.3
S4—cj 99.2| 98.5 97.4
se—cj 99.2| 98.2 96.0
$8—C, 99.0| 97.2| 95.2
S10—C| 98.6| 95.2] 93.0
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Fig. 1. Changes of firmness during the storage,
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Table 3. Changes of sugar content during
the storage
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Table 4. Changes of free acid content during
the storage

§ (%) __ (mg%) _

i Days in storage l Days in storage

Variety Nate - Variety ! Note ' . ‘
o | 40 | 8 | 120 | 0 | 40 | 80 , 120
C4—A| 21.6| 19.6 19.20 19.0 C4—A 130’l 1200 100 %
C6—A 20.00 19.4] 19.1 C6—A | 1200 113 8
Cs—A 20.5 19.7] 20.0 C8—A o100, s2 7
C4—B 19.6 19.4] 19.0 C4—B 1220 108 T
Cheong Do C6—B 21.8 21.3 20.1 Cheong Do Co—B | 130, 1190 &
Ban Si Cg—B 20.9 20.5] 20.1 Ban Si CS—BE ? 120 113 9]
C10—B] 20.2 20.1] 18.5 C10~—B 116 1650 &

i I
C4—C 21.4 21.0] 20.2 c4—C o120, 121 o
C6—C 20.8 20.0| 19.5 C6—C L5 118l e
Cs—C 20.1 18.7] 18.1 cs—C o127 108 e
C10—C 19.6| 19.0 18.5 c10—C o s %0 7
s4a—A| 22.4 20.9) 21.4] 20.0 se—al 100, 112 73 st
S6—A 21.0/ 20.4) 20.0 S6—A!~ i 130, 108 &
S8—AI 20.9) 20.3 19.8 S8—Al | 145, 1000 &
S4—B. 20.9 20.7 20.5 S4—B! 1200 83 ¢
. S6—B, 20.8 20.5/ 20.0 ) S6—B; 145 95 &
Sa Gok Si s8—B 19.7, 19.0 18.7 Sa Gok Si $8—B! 1200 92 7
SlO—B; 19.6, 18.90 18.0 S10—B b1l sl 71
|

S4—C 20.7] 20.5| 20.4 S4—C| 150 110 &
S6—C! 20.5 20.1 19.8 S6—C 140, 98 8¢
S8—Ci 20.0, 19.5{ 18.9 s8—C! 100, 82
$10—C; 19.8 18.6] 17.9 $10—C| 1000 84 6t
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Fig. 2. Changes of tannin contents during
the storage.
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