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Abstract

Effects of storage method and duration on the post-storage quality changes of deastringencied persimmons were
investigated. Astringent persimmons(Diospyros kaki T. cv. Chumgdobansi) were treated for 39 hours in 70% CO+5%
O, at 25C for astringency removal, and then stored in CA(5%CO+3%0,, 8%C0,+3%0,), MAP(0.06 mm LDPE
film, 5.2%C0O+6.8%0;) and air at 0C for 15, 45, 75 and 105 days. Subsequent to the storage, persimmons were
held in air at 10T for 4 days. The difference of firmmess loss in relation to storage methods at 0C during holding
at 10C observed in fruits stored above 45 days at 0C, CAB%CO:+3%0;) storage was more retarded the fimmess
loss than the others. Soluble solids during holding at 10°C trended to decrease in fruits stored above 75 days at 0C,
CA and MAP storage were a little effective to keeping soluble solids. Titratable acidity during holding at 10C
decreased in fruits stored until 75 days at 0°C regardless storage methods. Sensory characteristics, color, hardness and
overall acceptability of fruits stored in CA were significantly higher than those of fruits stored in MAP and air
during shelf-life at 10°C after long-term storage at 0°C. These results show that the storage coritions had residual

effect on the quality of deastringencied persimmons during shelf-life after long-term storage.
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Fig. 1. Flesh firmness of deastringencied persimmons held
at 10C after CA, MAP and air storage at 0.
Fruits were pretreated with 70% COg+5% O for 39
hours at 25T before storage.
O. CAL(5%C0+3%0:): @ CA2(8%C0O+3%0,): (1
MAP(5.2%C0:+6.8%02): A, air.
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Fig. 2. Soluble solids of deastringencied persimmons held
at 10T after CA, MAP and air storage at 0C.

Fruits were pretreated with 70% CO:+5% O for 39
hours at 25C before storage.

O. CAl(5%CO+3%0:): @, CA2(8%C0+3%0z): 0O,
MAP(5.2%C0:+6.8%03): A, air.
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Fig. 3. Titratable acidity of deastringencied persimmons
held at 10T after CA, MAP or air storage at
0TC.

Fruits were pretreated with 70% CO:+5% Q3 for 39
hours at 25T before storage.
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