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Effect of Cinnamon Pretreatment and Packaging Materials on the
Quality of Dried Persimmon
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Korea Food Resarch Institute, Seongnam 463-746, Korea

Abstract

To investigate the effects of cinnamon extracts pretreatment and packaging on the quality of dried persimmon.
Dried persimmon were storaged during 100 days at mom temperature(15°C) after dipping in cinnamon extracts
and then packaging with LDPE(low density polyethylene) and Nylon/LDPE pouch Weight loss of dried persimmon
treated with K-V was maintained 20.2% lower than control. Firmness was 87%, browning was 56% lower. Skin
color change was 0.80 point, which was the lowest changes comparing with others. As a result, dipping in cinnamon
extracts and packaging Nylon/LDPE film were good for maintaining dried qualities.
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Table. 1. Pre-treatment and packaging remarks of dried
persimmon

Pre-treatment Packaging Remark
Non Non CC
Non Nylon/LDPE film (Y
Non MA film CM
Cmnamon extracts Non KC
Cinnamon extracts Nylon/LDPE film K-v
Cinnamon extracts MA film K-M
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Fig. 1. Changes in weight loss of dried persimmon to cinnamon
extract pretreatment and packaging during storage at 15TC.

C-C  Non-treatment + Non-packaging, C-V  Non-treatment + N/LDPE film,
C-M  Non-treatment + MA film, K-C  cinnamon extracts + Non-packaging,
N-V . cmnamon extracts + N/LDPE film, N-M  cinnamon extrects + MA film
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Fig. 2. Changes in mold occurrence of dried persimmon to
cinnamon extract pretreatmnet and packaging during storage at 15C.
Abbreviations  See Fig 1
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Fig. 3. Changes in firmness of dried persimmon to cinnamon
extract pretreatment and packaging during storage at 15T.

Abbreviations  See Fig 1
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Fig. 4. Changes in soluble solid content of dried persimmon to
cinnamon extract pretreatment and packaging during storage at 1
5T.
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Fig. 5. Changes in Browning of dried persimmon to cinnamon
extract pretreatment and packaging during storage at 157TC.
Abbreviauons  See Fig 1
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Fig. 6. Changes in L, a, b value of dried persimmon to cinnamon
extract pretreatment and packaging during storage at 15T.

Abbreviations  See Fig 1
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Fig. 7. Changes in AE value of dried persimmon to cinnamon
extract pretreatment and packaging during storage at 15C.

Abbreviations  See Fig 1
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