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Abstract :
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To find the effect of packaging materials(LDPE 60un, Ceramic 30um and 60 um) to

enhance the shelf-life of de—astringent persimmon, the fruits used were the astringent persimmons

of “Cheongdobansi” and astringency was removed in CO,. De-astringent persimmon were stored in

MA for 140 days at 5°C. During storage, the concentration of oxygen was decreased to 5.2%,

while the concentration of carbon dioxide was increased to 5.2% from 18 days. But the

concentration of oxygen and carbon dioxide was maintained at a constant concentration until the
end of storage. The rate of weight loss was gradually decreases for the storage time elapsed and

has better in ceramic 60 um packaging than other packaging materials. Fruit hardness and color

value were well maintained in ceramic 60 un packaging. Tannin content and soluble solid were not

significant difference among the packaging conditions. Ethanol and acetaldehyde content were

decreased during early period of storage and then increased. As a result of objective analysis,

de—astringent persimmon storage in ceramic 60 ¢m was more effective than other storage conditions.
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Fig. 1. Changes of oxygen and carbon dioxide
concentration in MPA during storage

at 5C
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Table 1. Operating conditions of gas chromatography for ethanol and acetaldehyde analysis.

Item Condition

Column 10% Carbowax 20M
Detector FID

Column temperature 105C

Detector temperature 280°C

Injector temperature 220C

Injection volume 5 ul

Carrier gas Ny, 30 mL/min
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persimmon during storage at 5C.
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Table 2. Changes of color value of deastrigent persimmon during storage at 5C

Storage eriod

Color Values

Storage condition

(days) L a b

0 67.28+0.09 8.27+2.11 67.12+2.99

20 66.73+0.03 9.02+1.02 64.82+0.01

40 66.02+0.02 10.17+£2.11 61.44+0.38

LDPE 60 65.38+0.11 10.67+0.18 60.62+0.85

80 64.21£0.15 10.22+0.03 59.02+0.37

100 63.77+0.03 10.88+0.08 57.11+£0.12

120 61.01+0.39 11.01+£0.03 56.83+0.01

140 60.21+0.03 10.93+0.01 56.01+0.06

0 66.20+0.11 9.15+0.17 67.55+2.88

20 66.07+0.04 9.64+0.04 65.21+£2.94

40 65.99+1.93 10.27+£2.12 64.01+0.01

CE 30 m 60 65.21+2.89 11.34+1.89 63.92+0.44

80 65.03+0.06 11.71£0.03 61.94+0.62

100 64.67+0.72 11.67+0.73 58.92+0.12

120 62.78+£0.89 11.80£0.18 57.71+£1.22

140 60.98+0.03 11.83+0.02 57.11+£1.29

0 66.37+0.01 9.89+0.01 63.87+0.18

20 66.08+0.02 9.96+0.16 63.09+0.04

40 65.77+0.01 11.45+0.07 62.93+0.01

CE 60 m 60 65.14+1.34 11.59+£2.11 61.48+1.22

80 64.76+1.09 12.02+2.04 60.62+1.94

100 64.02+0.91 11.03+£0.27 59.78+2.84

120 63.83+1.23 11.67+0.39 59.92+0.05

140 62.75+2.17 11.73+£0.27 58.27+0.52
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