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Quality of Dreid Persimmon to the Pre-treatment and
Packaging on Low-temperature

Hyung-woo Park’, Seon-Ah Lee, Hwan-Soo Cha and Yoon-Ho Kim

Korea Food Research Institute, Seongnam 463-746, Korea

Abstract The dried persimmons is produced fungi and develop browning, hardening in circulation at normal tem-
perature. To resolve such problem in commercial value preservation, the research was conducted to measure the quality
changes of dreid persimmons depending on pre-treatments and packagings at low temperature (0°C) during 6 month stor-
age. The rate of weigh loss, fungi, browning, hardening, surface chromaticity were changed a little in the “Cinnamon”

pre-treatment and N/LDPE.
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Table 1. Pre-treatment and packaging remark of dried persimmon

Pre-treatment Packaging Remark
Non Non C-C
Non L/LDPE film Cc-v
Non MA film C-M
Cinnamon extract Non K-C
Cinnamon extract L/LDPE film K-V
Cinnamon extract MA film K-M
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Fig. 1. Changes in weight loss of dried persimmon to cin-
namon extract pretreatment and packaging during storage
at 0°C.

C-C : Non-treatment + Non-treatment, C-V : Non-treatment + N/
LDPE film, C-M : Non-treatment + MA film, K-C : cinnamon
extract + Non-packaging, K-V : cinnamon extract + N/LDPE film,
K-M : cinnamon extract+ MA film.
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Fig, 2. Changes in mold occurrence of dried persimmon to
cinnamon extract pretreatmnet and packaging during stor-
age at 0°C.

Abbreviation See Fig. 1.
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Fig. 3. Changes in firmness of dried persimmon to cin-
namon extract pretreatment and packaging during storage
at 0°C.

Abbreviation See Fig. 1.
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Fig. 4. Changes in soluble solid content of dried persimmon
to cinnamon extract pretreatment and packaging during stor-
age at 0°C.

Abbreviation See Fig. 1.
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Fig. 5. Changes in Browning of dried persimmon to
cinnamon extract pretreatment and packaging during
storage at 0°C.

Abbreviation See Fig. 1.
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