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Abstract: The effects of SO, generating pads (SO, 0, 0.5, 1, and 2 g/kg) on the quality of dried persimmons
slices were investigated. The SO, generating pads for storage did not affect to weight, moisture loss rate, and
soluble solid contents of dried persimmons. The color change(E) after storage for 12 weeks was the highest
(value =3.5) in control (SO, 0 g/kg), whereas that was the lowest (value=2.6) under SO, 2 g/kg condition.
When we measured the browning degree after 12 weeks, they showed O.D. 0.15, 0.14, 0.10, and 0.05 in serial
dilution treated pads with SO, 0, 0.5, 1, and 2 g/kg, respectively. The decaying rate was the highest (9.0%) in
control after 12 weeks storage, whereas it did not show any spoilage in SO, 2 g/kg treated condition for whole
storage period. The concentration of residual SO, in dried persimmons was detected within a safe range of
3.3~97.0 ppm. Therefore, the shelf-life of dried persimmons was lengthened in SO, generating pads (especially
in SO, 2 g/kg) for inhibiting of browning and decaying.
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Figure 1. Changes of SO, concentration in the package of
with different concentrations SO, generating pads treated
dried persimmons.
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Figure 2. Weight and moisture loss rate after 12 weeks storage of dried persimmons treated with different concentrations of SO,

generating pads. A, control; B, SO, 0.5 g/kg; C, SO2 1 g/kg;

D, SO, 2 g/kg. Vertical bars represent & standard error of the mean (n=3).
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Figure 3. Changes in soluble solids content of dried persimmons
treated with different concentrations of SO, generating pads.
Vertical bars represent & standard error of the mean (n=20).
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Figure 4. Changes in color difference of dried persimmons

treated with different concentrations of SO, generating pads.
Vertical bars represent + standard error of the mean (n=20).
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Figure S. Changes in browning degree of dried persimmons
treated with different concentrations of SO, generating pads.

Vertical bars represent * standard error of the mean (n=3).
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Figure 6. Changes in decaying rate of dried persimmons
treated with different concentrations of SO, generating pads.
Vertical bars represent + standard error of the mean (n=10).
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Table 1. Changes in sensory of dried persimmons treated with different concentrations of SO, generating pads.

Storage period (week
Sensog Treatment” gep ( )
evaluation 0 2 4 6 8 10 12
A 5.0a 4.6a 41a 39a 3.7b 35¢ 33b
Palatabili B 50a 45a 42a 40a 3.6b 3.6 bc 34b
alatability C 50a 46a 42a 42a 42a 3.9ab 39a
D 50a 4.6a 43a 42a 42a 39a 38a
A 48a 44a 41a 37a 35b 32b 3.1c¢
Text B 48a 44a 42a 38a 3.6b 33b 3.3bc
exture C 48a 45a 42a 41a 39a 3.7a 3.6 ab
D 48a 43a 42a 40a 40a 37a 36a
A 50a 43a 39a 36a 32a 30c¢ 2.8¢
Off-od B 50a 44a 39a 37a 33a 3.1bc 3.0 bc
-odor C 50a 43a 41a 36a 35a 3.3 ab 3.1ab
D 50a 44a 41a 37a 35a 34a 33a
A 49a 38a 32a 27¢ 26b 24a 24a
Col B 49a 40a 33a 3.0bc 2.7 ab 25a 25a
olor C 49a 40a 32a 3.1ab 2.7ab 2.6a 25a
D 49a 40a 34a 33a 29a 2.7a 2.6a
’A, control; B, SO, 0.5 g/kg; C, SO, 1 g/kg; D, SO, 2 g/kg.
YMean separation within columns by Duncan’s multiple range test at p=0.05, respectively.
2 glkg A= A7E717E &<t Tl 7E 21 =] A] &gkt o] 140 1 .
+ Kim et al(2000)2] 4] Az} UX| g A0 2 FAeksw, 120 1
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N _ - - A B C D
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T el Av), A3, olF], A ol skl dsAAL Figure 7. Residual SO, concentration after 12 weeks storage
= 21X 5 tHTable 1), 27+ AR = Aln] Hals A of dried persimmons treated with different concentrations of
- ;ﬁ] b;‘?’(_ ‘—) ‘7< u-j ‘1 g5 Am i}LOL U]}- SO, generating pads. A, control; B, SO, 0.5 g/kg; C, SO, 1 g/
g A, A 2710l= A22E Ael7F e ek v kg; D, SO, 2 g/kg. Vertical bars represent £ standard error of the
A4 87 THE §etom #AFE = e Zo|7F YER mean (n=3).
71 NASAL, SO, 1 ghedt SO, 2 gkg #2] 2] 4w 7k
AZ717F &2t skt 212k o) FH 9] Msh= A1 10 SO, 1 gkg &7l 473 ppm 223 SO, 2 gkg ]
F FRE A2 2 ol hehgon] Aviek §AkE A% 2Ol 97.0 ppm heRdTh. 4 Ee) oA 4
< Bt 53] 33 350 A A% 47 Y 34 FATHETA w2 AFde] BF ok se
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