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The Quality Change and Storage Life
of ‘Fuyu’ Persimmon Chill-injured in Tree

Dae-Sung Chung and Jung-Eun Bae*

National Institute of Horticultural and Herbal Science, RDA, Suwon 440-706, Korea

Abstract The quality changes of ‘Fuyu’ persimmon fruits chill-injured on tree with different time periods were eval-
uated during storage of 6 weeks at 0°C. There was no significant difference among treatments in the weight loss, which
increased with storage time. Firmness was found to be very important factor determining the quality level of persimmon
fruit during the storage. The increased chill-injured period decreased the firmness, indicating the rapid fruit softening.
While the firmness of the persimmons not exposed to chill-injured condition was not changed significantly during the
storage period, the firmness of persimmon fruits chill-injured for 1, 3, and 5 days decreased from 26.7, 16.1, 10.8 N to
18.2, 12.22, and 5.8 N for 6 weeks. The total solids content and total acidity did not significantly change during the stor-
age period. The amount of ethylene production from the chill-injured fruits was almost 2 times higher than that without
low temperature injury. The results indicated that persimmon fruit injured by low temperature exposure directly affected
to the changes of its ethylene production and firmness during storage.
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Fig. 1. Weight loss during the 0°C storage of bulk-packaged

‘Fuyu’ persimmons chilled-injured on tree. Bars represent stan-
dard errors.
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Fig. 2. Firmness changes during the 0°C storage of bulk-packaged
‘Fuyu’ persimmons chilled-injured on tree. Bars represent stan-
dard errors.
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Fig. 3. Changes in fruit soluble solid during the 0°C storage of
bulk-packaged ‘Fuyu’ persimmons chilled-injured on tree. Bars
represent standard errors.
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Fig. 4. Changes in fruit acidity during the 0°C storage of bulk-
packaged ‘Fuyu’ persimmons chilled-injured on tree. Bars re-
present standard errors.

AT BT, ALselHe odal 2gol olaly
wws] fhel ofs) AE TR Melt doluta o
s} 2705 Ao e,

3. 18y 1PE oT Ht

A3 Hrol mE 7HA 1P = T A
o] FoHAIE VERIA] ko, ©ite] 7R Y= FF
2] W3sh= Fig 33 2ol AdIE A% 27] 16.0 Brix
oA 15.5 °Brix® ¥3IaL, #1233l 197-= 15.6 °Brix
oA 152 °BrixZ, A2 3U7= 16.8 °BrixollA 15.3
°Brix2, A2 593= 153 °BrixollA 152 °Brix® °F
7+ 72t ol A7) AojdeE Wt A% F

M TRE Sl awThe wis dxsid,

E

3T et

A & A2os)e] Aol wpE FAkeEe] ¥ske Fig.
4o} 7rom AL Az 7kl fol@dAlE stk B4
o] EFAEES AFE7] 0.04%04 ALAH 6F7HA
0.04%= A8kt A2asl 193= Ad=7100 0.04%1
A 0.06%= °FF 35stlar, AT]s) 393 0.04%14
0.07%%, AL3s] 597= 0.03%04 0.05%% HatAT).
Asahe A T oK Pashe A3 BAth

r

i)

5. M3}

A2l wE A T M=o Wsl= Fig. 59 2t
Hunter ‘a’2] 72 AR oz F3|E Ho] WSFE 277k
o] Ittt A= 57.50014 5542 WHaAAL, A7 1
U= 49.800A4 4392, ALl 3UI= 49.60014 43.5=,
Aeus)] 5U3E= 53.1004 49.82 MR TAslin) Al



62 HCH A -

%7 0”’——*—\0—.\-/.

= 40
&
c
£ 30
207 —— Control
—&— Low temperature 1 day
10 4 —4— Low temperature 3 days
—A— Low temperature 5 days
0 T
0 1 2 3 4 5 6
30
25 4
20 +
5 —3
& 15 2
5 T
E L I
10
5 <
0 T
0 1 2 3 4 5 6
30
25
20 4
2
o
2 154
3
T

0 T T T T T T T
0 1 2 3 4 5 6

Storage period (weeks)

Fig. 5. Changes in fruit skin color during the 0°C storage of bulk-
packaged ‘Fuyu’ persimmons chilled-injured on tree. Bars re-
present standard errors.
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Fig. 6. Ethylene production during the 0°C storage of bulk-
packaged ‘Fuyu’ persimmons chilled-injured on tree. Bars re-
present standard errors.
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