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Quality Change of Chill-stored Dried Persimmons Affected by
Cinnamon Extract Pre-treatment and Packaging Condition

Hyung-Woo Park’, Sang-Hee Kim, Sun-Ah Lee and Jong-Dae Park

Korea Food Research Institute

Abstract The dried persimmons are susceptible to fungal decay, browning, textural hardening during storage and mar-
keting at ambient temperature. To resolve these problems in commercial storage, chilled storage at 0°C was tried with
cinnamon extract pre-treatment and different packaging conditions measuring the quality changes of dried persimmons
for 160 days. Nylon/LDPE package among 6 tested package conditions was the best in maintaining the quality. The rate
of weight loss, fungal decay, browning, hardening were the least in this package. Pre-treatment of cinnamon extract in
quality of dried persimmons was effective in quality preservation.
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Fig. 1. Changes in weight loss of dried persimmon to cinnamon
extract pretreatment and packaging during storage at 0°C.
C-C: Non-treatment+Non-packaging, C-V: Non-treatment+Nylon/
LDPE film, C-M: Non-treatment+MA film, K-C: cinnamon ext-
ract+Non-packaging, K-V: cinnamon extract+Nylon/LDPE film,
K-M: cinnamon extracttMA film.
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Fig. 2. Changes in mold occurrence of dried persimmon to cin-
namon extract pretreatment and packaging during storage 0°C.
C-C: Non-treatment+Non-packaging, C-V: Non-treatment+Nylon/
LDPE film, C-M: Non-treatment+MA film, K-C: cinnamon ext-
ract+Non-packaging, K-V: cinnamon extract+Nylon/LDPE film,
K-M: cinnamon extracttMA film.
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Fig. 3. Changes in firmness of dried persimmon to cinnamon
extract pretreatment and packaging during storage at 0°C.
C-C: Non-treatment+Non-packaging, C-V: Non-treatment+Nylon/
LDPE film, C-M: Non-treatment+MA film, K-C: cinnamon ext-
ract+Non-packaging, K-V: cinnamon extract+Nylon/LDPE film,
K-M: cinnamon extract+MA film.
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Fig. 4. Changes in browning of dried persimmon to cinnamon
extract pretreatment and packaging during storage at 0°C.
C-C: Non-treatment+Non-packaging, C-V: Non-treatment+Nylon/
LDPE film, C-M: Non-treatment+MA film, K-C: cinnamon ext-
ract+Non-packaging, K-V: cinnamon extract+Nylon/LDPE film,
K-M: cinnamon extract+tMA film.
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Fig. 5. Changes in soluble solid content of dried persimmon to cin-
namon extract pretreatment and packaging during storage at 0°C.
C-C: Non-treatment+Non-packaging, C-V: Non-treatment+Nylon/
LDPE film, C-M: Non-treatment+MA film, K-C: cinnamon ext-
ract+Non-packaging, K-V: cinnamon extract+Nylon/LDPE film,
K-M: cinnamon extracttMA film.
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Fig. 6. Changes in L, a, b value of dried persimmon to cinnamon
extract pretreatment and packaging during storage at 0°C.
C-C: Non-treatment+Non-packaging, C-V: Non-treatment+Nylon/
LDPE film, C-M: Non-treatment+MA film, K-C: cinnamon ext-
ract+Non-packaging, K-V: cinnamon extract+Nylon/LDPE film,
K-M: cinnamon extract+MA film.
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Fig. 7. Changes in E of dried persimmon to cinnamon extract
pretreatment and packaging during storage at 0°C.

C-C: Non-treatment+Non-packaging, C-V: Non-treatment+Nylon/
LDPE film, C-M: Non-treatment+MA film, K-C: cinnamon ext-
ract+Non-packaging, K-V: cinnamon extract+Nylon/LDPE film,
K-M: cinnamon extracttMA film.
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