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Abstract

This studies were carried ot to investigate the physical properties and quality of sweet persimmon fruits which
packaged with polyethylene for improvement of quality and storage. The fruits which packed 5 fruits a pack by
0.06mm PE film was maintained freshness during 120 days of storage, but those which packaged a fruit was
maintained freshess during 150 days of storage, and quality of fruits was exellent during storage. It was more excellent
quality of fruits packaged 5 fruits a pack with 0.08 and 0.10mm PE film than quality of those packaged by 0.06mm
PE film. Hardness of fruits were decreased during storage, and the color of fruits was changed. But the fruits which
packaged each with 0.08mm PE film was maitained freshess during 180 days of storage, and the quality of fruits was
exellent during storage. The hardness and color of fruits were not changed during storage.
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Table 1. Changes in the hardness of persimmon fruits
during low-temperature storage

(kg)
Packaging Periods of storagef(days)
PERIS o’ 0 % m  ® W
006 5 280023 2854028 2791009 178=0.13
' 1 . 2981028 3041031 290+020 2141009
008 5 - 3012020 274017 2023020
o 1 308010 300-021 288=019 278=0.12
71014 260=011 218=004
0.10mm ? 27044 2 1 18

2912020 287015 293017 282-013

" Packaging methods were packed 1 or 5 fruits/pack with
PE ¥&.
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Table 2. Changes in color of persimmon fruits packaged
5 frmts/pack during low—temperaturc storage

PE films Periods of - — Color — —
~ sorage(day) L, values  a val}les b values
0 60.20 2067 55.49
% 5523 1820 4790
0.06mm 120 4935 16.45 46,00
150 40.56 1278 38.5
4] - - _
% 56.70 19.60 5032
0.08mm 120 43.60 1789 49.07
150 4655 18.01 4423
0 . . _
% 66.34 23.79 5432
0.10mm o 4924 1767 5030
150 5062 18.04 4705

Table 3. Changes in color of persimmon fruits packaged
a fruit/pack during low-temperature storage

Periods of Color -

PE TS orage(days) L a b
0 60.20 20.67 55.49
90 55.83 15.10 57.90
0.06mm 120 5032 {785 48.20
150 40.56 1372 39.54
180 3534 10.45 30.24

0 - - -
90 55.50 19.80 53,32
0.08mm 120 54.65 18.80 54.07
150 49.55 19.01 54.24
180 47.68 18.04 5021

0 - - -
%0 66.24 2179 54.32
0.10mm 120 59.24 21.64 51.30
150 54.61 18.44 48.75
180 5307 1856 4822
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Table 4. Changes in th quality of persimmon fruits
packaged 5 fruits/pack during low-temperature
storage

(%)

Periods of storage(days)

PE films  Quality

0 % 120 150
Normal 1000 864 552 275
Softed . 52 133 153
006mm 1 colored - 82 290 391
Spoiled ; 12 25 18l
Nomal 1000 973 825 407
Softed ; 0 51 162
008mm —\ colored - 27 63 381
Spoiled ; 0 61 50
Normal 1000 967 84 382
Softed ; 0 0 123
01 Discolored - 3.3 10.6 422
 Spoiled ; 00 00 73
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Table 5. Changes in th quality of persimmon fruits
packaged a fruit/pack during low-temperature

storage
(%)
. Periods of storage
PE films - Quality 5510 150 180
Normal 1000 920 912 857 683
o S - 20 27 36 93
Discolored - 35 48 84 187
Spolled - 25 13 23 37
Normal 1000 982 978 966 923
o S - 00 00 00 10
Discolored - 18 22 23 47
Spailed - 00 00 13 23
Normal 1000 958 955 954 908
Softed - 00 00 00 00
010mm |\ olored - 22 22 46 31
Spoiled - 20 23 00 51
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Fig. 1. Sweet persimmon fruits of low-temperature storage
during 180 days.
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