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Abstract

Four cultivar of astringent persimmon(Diospyros kaki L. Cheongdobansi, Sagkoksi, Gojongsi, and Hachiya) were
evaluated for quality during 160 days storage in condition of air, 12%CO, + 3%0, , and 16%CO, + 3%0; at 0~2 T.
In the fruits of Cheongdobansi, Sagkoksi, and Gojongsi cultivar, the soluble solids content did not change significantly
during storage among treatment, but in the fruits of Hachiya cultivar it decreased during storage in the codition of
high CO, concentration. Fruits of Cheongdobansi and Sagkoksi, which were stored in higher CO, concentration, had
firmer hardness, less weight loss and decay, showed greater rentention of initial peel color, maintained best qulity than
air-stored fruit, but had high tannin contents. And it was necessory to remove astringency for edible fruits.
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Table 1. Description of persimmon fruit characteristic
of four cultivars used

Cultivation Soluble solids  Firmness

Cultivar region Harvest date (BY) (k¢ Smm)
Cheongdobansi  Cheongdo 7 Oct. 1998 175 43
Sagkoksi Euisung 8 Oct. 1998 164 33
Gojongsi Sangju 14 Oct. 1998 158 30
Hachiya Sangju 14 Oct. 1998 176 35
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Fig. 1. Changes of soluble solids content in astringent

persimon fruits during storage at 0~2°C.
Symbol : X Gojongsi, _] Hachiya., 4 Sagkoksi.
@ Cheongdobansi.
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Fig. 2. Changes of fresh fimness of astrigent persimmon
fruits during storage at 0~27T.
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Fig. 3. Changes of weight loss of astrigent persimmon fruits
during storage at 0~2C.
Symbol : X Gojongsi, [J Hachiya, A Sagkoksi.
@ Cheongdobansi.
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Table 2. Changes of decay rate in astringent
persimmons after 120 or 160 days of storage
at 0~2TC.

(%)
Storage
Treament period  Cheongdobansi  Sagkoksi  Gojongsi  Hachiya
(days)
Air 120 80 80 100 100
0, %+ 120 » 58 45 100
0:3% 10 100 100 100
0, 16%+ 120 8 20 100 100
0:3% 160 ) 100

- * not obserbed.
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Table 3. Changes in peel color of astringent
persimmons after 120 or 160 days of storage
at 0~27C

Storage . .
period Cheongdobansi Sagkolsi

(days) L a b L a b
Initial 402 194 192 403 138 201
Air 120 358 187 136 268 87 61
0, 12%+ 120 496 178 250 395 157 180
0 3% 160 490 182 252 - - -
CO, 16%+ 120 484 164 241 388 131 177
0, 3% 160 411 177 233 - - -

- not obserbed.
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Table 4. Tannin index” of persimmonat  after storage

4 months
Treatment Cheongdobansi Sagkoksi Gojongsi Hachiya
Air 4 4 3 3
RO,
ARG 4 4 4 1

" tannin index: 0 non astringent < 5 very astringent.
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