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Abstract

The effect of storage temperatures (0°Cand 20°C) and packing functional film for fruit quality were examined
in 'Fuyu' persimmon. The fresh weight loss was delay more effectively by the inhibition of transpiration when
functional film was used. The firmness was effectively maintained in functional film packages at low temperature
(0°C), which might result from the beneficial combination of CO, and O,. The soluble solid contents was higher
with packing of functional film at 0°C than at room temperature (20°C). Highest CO, production in functional
film bags was observed in room temperature storage after one week and thereafter declined sharply whereas lowest
in 8 weeks. CO, concentration regardless of packing slowly increased to 5.2 1L~10.2 mL-kg'-h" until 8 weeks
of low temperature due to persimmon respiration. Hunter 'b' value changed greatly yellowness according to temperature
of storage but there were no significant differences among packaging treatments. Effects of functional film and
low temperature in slower softening were consistent. This results suggested that the packing functional film at
low temperature resulted in the best retention of quality market.
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Fig. 1. Changes in fresh weight loss according to storage temperatures and packaging films of "Fuju’ persimmon fruit. Bars represent

standard errors.
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Fig. 2. Changes in firmness according to storage temperatures and packaging films of *Fuju’ persimmon fruit. Bars represent standard

€rrors.
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Fig. 3. Changes in soluble solids content according to storage temperatures and packaging films of *Fuju’ persimmon fruit. Bars represent
standard errors.

o,
2

w8 ] A,
SA A7} S Ao Yot 158 B EAAE
olg3 T AHelToln 7154 BE vl FAH S
240 ojste] Wsi7} W) YRt dgos
F2Ht) 97 7184 wé Ml AgeE
88 2 o me gef # Sk Ao vehgo
W, A4LEs} FaF 9% VAL 202 BT olg)
2 A3tz Bpel AR AN AEAA7L B0
1 AR BE kel 47 =154 23R

)
op

Z8 U CO%t Op2] Bt
o A A o, 9 0, 9 FEvse Adewe} £
2} z}o]E YERATE Fig. 49F 2ol ‘Ff &7

ey

@ A7} oS EHHL Ao

2 AdE A

ro.
=

20

Low temperature

18

17 +

16 |

15

L L L L L

0

o3

2 4
Storage time (weeks)

?‘C’ﬂ/\i CO%l &2 7kt O,
78 AUE Hole ACE hebst

)
al(f
o
fitl
Fel
o,
o
_>|4_',
U?L ac)

T F AL wet Co, FF AolE
271 0% 217 25Al 715
3 AN E 95% w1, A2A gl e A% 25
A 715 BEF ZHAE o8 T A2 FolM = 54%
Z A% 8F A= 45%= Uitk PE 45 IFAE °&
g 2 Aol e 254 82%01L, ALA
ME 25 A= 94% 2 A 8FAIE 65%= o} PE BE
g F A7 O, w28 F2 o] EA YRkt
T 2T} FEZ] 00, e ]9t TIE ks
Z4<S HYth An 51 =W MA Ao A PE I
A Wel Co, ww AR 477 FA9] SFFl
G WA 45 o] FRE = R FAOl dFE
=tk gtk 2 AdelAE Co, sk AT

M of o

_/



770 Sk 2 5275318 A #1208 Al63 (2013)

—e— Cotrol (aiy RooOm temperature
14 + —&— Functional film
—m— PE film

CO, composition (%)

1 1 1 1

Low temperature

1 1 1 1 1

o

1 2
Storage time (weeks)

w

25

o

2 4 6
Storage time (weeks)

=]

25

Room temperature

20 -

O, composition (%)
5 o

o
T

Low temperature

20 -

w

1 2
Storage time (weeks)

ok

2 4 6 8
Storage time (weeks)

ok

Fig. 4. Changes in gas composition (CO2 and O,) within different films according to storage temperatures of "Fuju’ persimmon fruit.

Bars represent standard errors.
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Fig. 5. Changes in respiration rate according to storage temperatures and packaging films of ’Fuju’ persimmon fruit. Bars represent

standard errors.
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USoftness index : 5 : 0%, 4 : 1~5%, 3 : 620%, 2 : 21~40%, 1 : 41~100%.
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