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Abstract

The purpose of this study is to present the results as basic data for establishing proper storage conditions and
distribution conditions of actual farms at point of increasing concern about hygiene and palatabiltiy of consumers
to food. In this study, three farmhouses of dried persimmons prepared using different storage conditions were selected
in Sangju (Korea). The dried persimmons were stored for 90 days. Changes in temperature and humidity were
measured with a temperature and humidity recorder under each storage condition, and physicochemical analysis
and sensory evaluation were performed. The average temperatures of farmhouse A, B and C were approximately
-22--23C, -19--18°C and -25°C respectively. The humidities of A, B and C were 62-63%, 59-60%, and 66-67%,
respectively, and the moisture contents of all farmhouses increased during the storage period, with farmhouse B
showing the most rapid increase. Free sugars increased, except for those from farmhouse C. Persimmons from
farmhouse B showed the greatest changes in chewiness and hardness. The values of a" and b" were significantly
decreased in persimmons from farmhouse B, and the color difference value of fammhouse B was dramatically increased.
Sensory evaluation showed that the color preference tended to decrease compared with the initial value. Only farmhouse
B showed decreased overall acceptability. Moreover, farmhouse B had the highest storage temperature and lowest
humidity. Therefore, our results showed that storage at a low temperature and high humidity was important for

manufacturing high-quality dried persimmons.
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Fig. 1. Changes of temperature and humidity in different farmhouses during storage period.

OP, Oenam-myeon persimmons; GP, Geodong-dong persimmons; NP, Naeseo-myeon persimmons.
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Fig. 2. Color difference (AE) of dried persimmons in different
farmhouses during storage period.

OOP, OGP and ONP; Outside of OP (Oenam-myeon persimmons), GP (Geodong-dong
persimmons) and NP (Naeseo-myeon persimmons), respectively.
IOP, IGP and INP; Inside of OP, GP and NP, respectively.
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Table 1. L*, a* and b" values of dried persimmons (inside) in different farmhouses during storage period

Storage period (day)

Sample”
0 30 60 90 120
00P 38111397 457114.76° 49.72+4.46° 4425+321% 41.46+4.60°
L 0GP 36.6122.06" 41.18+3.40° 52524343 55.674.414 50.70£5.47°
ONP 40.38:2.92° 472414 44° 43.17+4.14® 44.83+5 85 40.01+5.22°
00P 6.8540.84° 9.89+2.83 10.93+1.62* 7.98+1.78 8734223
a’ OGP 9.13£1.09° 8.06+1.53° 8.5542.14° 3731073 6.6642.51°
ONP 721£1.29™ 538£1.13° 8.012.60° 7.79+1.95° 10.08+4.47°
00P 19.12+1.85® 24.75£5.65° 30.0316.61° 2257562 18.05£5.57°
b 0GP 2.414320° 18.06+2.49" 24.1845.32° 11.341.60° 13.42£2.98°
ONP 17.053.40° 14.682.54° 17.833.56" 16.71£2.53® 17.99+4.26"
I0P 36.20£2.76" 35.5411.22° 39.68+1.49° 33641243 28.67+7.21°
L IGP 40214241 41954273 432943014 37.18+2.68" 33.26£2.63"
INP 42094238 44.462.90° 46.7242.12° 4034£2.39° 34.08+1.32°
[OP 6.0242.18° 5.33+1.76" 9024297 5.16+1.32° 7.00+2.92°
a’ IGP 9.26£1.67° 759247 8.0622.08% 529+136" 4424153
INP 11.532.01% 10.122.52° 11.5141.68% 8.18+2.20° 12.3042.61°
I0P 8.441322° 8.862.60" 12.23346" 8.542.00° 10.723.28™
b IGP 12.992.35" 10.79+4.20° 11.092.89™ 6.35+1.84° 6.64+14°
INP 14.932.98° 14.01£4.10° 17.76£2.76" 12.95£3.39° 14.65£2.10°
Y00P, OGP and ONP; Outside of OP (Oenam-myeon persimmons), GP (Geodong-dong persimmons) and NP (Naeseo-myeon persimmons), respectively.
IOP, IGP and INP; Inside of OP, GP and NP, respectively.
Means+SD.
%Means in a row followed by different superscripts are significantly different (p<0.05) by Duncan’s multiple range test.
Table 2. Physicochemical property of dried persimmons in different farmhouses during storage period
. ) Storage period (day)
ample
0 30 60 90 120
Moisture OP 42.8920.30™? 40.63£1.88" 43,50£0.66° 43.60£0.50° 48.670.92°
contents GP 40.01£031° 40.49+0.18° 39.86+0.20° 41.67+0.16° 39.53+0.20"
®) NP 39.61+0.30° 4129+043" 4129057 4197116 41.544028"
OoP 18.85+3.73" 202740.71° 22.35+0.89" 25.2442.14° 26.1440.76"
(Gn};f;f) GP 19.96+1.53" 21.36+3.05° 26.86+2.25" 27.60+0.40° 29.25+0.14°
NP 24.59£0.96° 2373167 21.58+1.58" 2325+0.15® 25.40£029°
OoP 17.91+2.20° 20.90+3.31° 27.59+1.42° 27.80+0.50° 26.8440.77°
gl”g%‘ie) GP 19.06+1.30° 20.26+3,00° 29.83+1.97° 28.360.06" 27.41+028
NP 23.24+0.72° 3040£2.02° 2423+1 87" 29.70:0.10° 31.66£0.36"
OP, Oenam-myeon persimmons; GP, Geodong-dong persimmons; NP, Naeseo-myeon persimmons.
IMeans*SD.
9Means in a tow followed by different superscripts are significantly different (p<0.05) by Duncan’s multiple range test.
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Table 3. Texture of dried persimmons in different farmhouses during storage period

Storage period (day)

Sample”
0 30 60 90 120
oP 263.08+20.70%) 362.09+65.41° 294.83£39.14° 252.15:84.45° 227.06+90.66"
P@Sﬁﬁs GP 269.39:81.30" 448 88212247 1,097.68£119.71° 870.24313.14° 1,247.03£339.36°
NP 462.48£64.23" 676.57+111.39° 576.182230.10° 460.30£91.93" 469.23+129.89°
oP 43869161 45° 956.67£190.62° 1,261.59+148.35° 652.20£242.21° 715.87+588.15™
Cheg)ness GP 1,010.60+186.67° 888.10+267.30° 2,386.23+214.69° 1,14135£248.04' 2,061.14+652.46"
NP 1,237.004360.35" 1,379.724147.07 1,681.30+194.18° 1,086.124115.11% 1,013.88+555.88°
OP 103.651.50° 101.362.03° 102.79+1.80% 98.69+3,34° 103.6120.86°
Spﬁ?%“&ss GP 103.20+1.00° 102.04+1.18% 101.65093" 99.2247.55" 100.76:+0.33"
NP 102.56+1.30° 101.5420.52° 101.65+0.55 100.1120.60° 101.07£0.29°
oP 127.41£14.01° 272.42496.38° 245027557 212156130 202.08+69.46"
COhe(S%em GP 254,51£53.1° 199.40£9225" 180.79+37.66™ 176.59:68 27" 13637421 87
NP 187.37442.58"® 186.61£58.77° 181.02£51.31 201.13+46.22° 147.55+28.30°
op, Oenam-myeon persimmons; GP, Geodong-dong persimmons; NP, Naeseo-myeon persimmons.
IMeansSD.
%Means in a tow followed by different superscripts are significantly different (p<0.05) by Duncan’s multiple range test
Table 4. Sensory evaluation of dried persimmons in different farmhouses during storage period
(Score)
Storage period (day)
Sample”
0 30 60 90 120
oP 433:1.3479 420£1.14° 4.3320.89" 4331144 5.06:0.88"
Color GP 4,661.04° 5.60£0.82° 506t1.16™ 3.73£1.16" 36£135°
NP 5.86+1.24° 6.00£1.19" 6.66+0.61° 6.33:0.61° 6.33£0.97"
oP 4.80£0.94' 4.53£1.72" 4,66£1.29" 4.86:150" 520£1.26"
Texture GP 506£1.16' 5.20£0.67° 520142 5.06£1.09 4.40£1.45"
NP 5.53£1.30° 5.730.88" 5.601.12° 5.06+1.09° 5.06+1.48"
oP 5.13£130° 5.00£1.85 493157 500113 5.73£0.70"
Sweetness GP 52041.26® 5.5341.12° 540£1,05® 500£1.51% 446124
NP 540124 553135 5.06£1.27° 5.061.09 520+1.14°
OP 4.80£1.20" 3.93£] 53° 4261.03 480132 5.80£0.77°
Appearance GP 4.7310.88" 5.4611.06° 5.53£1.18° 420£137* 3734148
NP 5.80+1.14° 6.60+0.82° 6.26+0.88° 5.60+1.29" 5.66+1.04°
oP 4531083 4.33£1.63" 4.801.01° 5.00£1.41° 5.93£070°
Agz;glnlce GP 540+1.12% 5.80£1.20° 5.60£0.98" 4.86+0.99" 4.13+091°
NP 5.53t1.18" 5.860.74" 6.00£1.06" 5.860.74" 5.46+091°
op, Oenam-myeon persimmons; GP, Geodong-dong persimmons; NP, Naeseo-myeon persimmons.
IMeansSD.

%Means in a tow followed by different superscripts are significantly different (p<0.05) by Duncan’s multiple range test.
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