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Effect of Sulfur Dioxide (SO;) Pad on the Quality of
Dried Persimmons and Dried Persimmons Slices during
Storage at Room Temperature

*

Sung-Il Oh, Sugwang Lee, Hyowon Park, Chul-Woo Kim and Uk Lee
Division of Special-purpose Trees, National Institute of Forest Science, Suwon 16631, Korea

2 o B AT 2P gudele] T AuENT 43 BAHE wwsh| 9stel oliEE A e)(Sodium
metabisulphate 0, 0.5, 1.0, 2.0 gkg)7} A-&A% 5 B0 03 d3e 2Ael7] 915 +4E AT 0|48k} =)
£ 2709 ghaelols] B SEAAS D 184 YT Feko] WS vIAA QAT Tt AR 858 2y g
wolo] el ARHUB)E TN 27 60, 622 1A B W, oSl = 2 ghe M Tl 217 48, 472
71 WA Uehe 27re] 2 TR 2ol 065 OD.2 714 w9kon, 0|48k = 0.5 ghe A2 0.57 OD.
o} olaktat T= 1.0 ghe 2T 0.29 O.D., o}l = 2.0 ghe HelT 018 OD. £0.2 ek} ojksld gj= %
7} £ O4E We AS Ntk E8 dueolo] Al 27 $AG ARoR ekt Tat dolo] s
£ A 87 T RA TN 27 333%, 36.T%2 7P BE wh, ol A= 20 gk ATOIA 42 33%,
6.7%% 7 Wislck BE olsig = A olA 15 olitele Sk S8R oluiel 153300 ppmel o2
PR meb o)Ashe =R e uaolo] 2 W HulE oANE SIsigon, o4ke REAe
20 ghgrt 24T} qFweole] A% 7+ FAGA D o] A makAel Ao PrkE,

Abstract: The effect of SO, treated pads (Sodium metabisulphate 0, 0.5, 1.0, 2.0 g/kg) on the quality of dried
persimmons and dried persimmons slices were investigated. The SO, treated pads did not affect to weight, moisture
loss rate, and soluble solid contents of dried persimmons and dried persimmons slices. The color change (4E) of dried
persimmons and dried persimmons slices after storage for 8 weeks were the highest (value=6.0, 6.2) in control,
whereas that was the lowest (value=4.8, 4.7) under SO, pad 2.0 g/kg condition, respectively. When we measured the
browning degree of dried persimmons, they showed O.D. 0.65, 0.57, 0.29, and 0.18 in serial dilution treated pads
with SO, pad 0, 0.5, 1.0, and 2.0 g/kg. The browning degree data from aforementioned dried persimmons after 8
weeks was similar to that from dried persimmons slices. The decay rate of dried persimmons and dried persimmons
slices after storage for 8 weeks were the highest (value=33.3%, 36.7%) in control, whereas that was the lowest
(value=3.3%, 6.7%) under SO, pad 2.0 g/kg condition, respectively. The concentration of residual SO, in dried
persimmons and dried persimmons slices were detected within a safe range of 15.3~30.0 ppm. Therefore, the
shelf-life of dried persimmons and dried persimmons slices were lengthened in SO, treated pads (especially in SO,
pad 2.0 g/kg) for inhibiting of browning and decay.
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Figure 1. Changes of SO, concentration in the package of dried persimmons (1) and dried persimmons
slices (2) treated with different concentrations of SO, pads.
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Figure 2. The weight loss rate after 8 weeks storage of dried persimmons (1) and dried persimmons slices
(2) treated with different concentrations of SO, pad.
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Figure 3. The moisture loss rate after 8 weeks storage of dried persimmons (1) and dried persimmons slices
(2) treated with different concentrations of SO, pad.
A, control; B, SO, 0.5 g/kg; C, SO, 1 g/kg; D, SO, 2 g/kg. Vertical bars represent + standard error of the mean (n=3).
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Figure 4. Changes in soluble solids content of dried persimmons (1) and dried persimmons slices
(2) treated with different concentrations of SO, pad during storage.

Vertical bars represent + standard error of the mean (n=20).
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Figure 5. Changes in color difference (AE) of dried persimmons (1) and dried persimmons slices
(2) treated with different concentrations of SO, pad during storage.

Vertical bars represent + standard error of the mean (n=20).
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Figure 6. The browning degree after 8 weeks storage of dried persimmons (1) and dried persimmons slices
(2) treated with different concentrations of SO, pad.
A, control; B, SO, 0.5 g/kg; C, SO, 1 g/kg; D, SO, 2 g/kg. Vertical bars represent + standard error of the mean (n=3).
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Figure 7. Changes in decay rate of dried persimmons (1) and dried persimmons slices
(2) treated with different concentrations of SO, pad during storage.

Vertical bars represent + standard error of the mean (n=10).
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Table 1. Changes in sensory of dried persimmons (1) and dried persimmons slices (2) treated with different concentrations of
SO, pad during storage.

Persimmons Storage period (week)
manufactured esteglsoggon Treatment”
goods va 0 2 4 6 8
A 4.827 3.6¢ 34b 3.1b 2.7b
. B 48a 3.7bc 34b 3.1b 3.0b
Palatability
C 48a 3.9ab 3.8a 3.6a 34a
D 48a 4.1a 3.8a 3.6a 3.5a
A 48a 39a 3.6a 33a 29a
B 48a 3.8a 3.7a 3.2a 3.0a
Texture
C 48a 39a 3.8a 3.4a 3.1a
Dried D 4.8a 3.8a 3.7a 32a 3.2a
persimmons A 49a 43ab 3.1c 2.5b 2.3b
B 49a 4.2ab 3.5bc 2.7b 2.5b
Color
C 49a 4.1b 3.6ab 3.2a 3.1a
D 49a 44a 39a 3.5a 3.2a
A 5.0a 44a 3.1a 3.1a 2.8a
B 5.0a 42a 34a 3.1a 3.0a
Off-odor
C 5.0a 43a 33a 3.1a 3.0a
D 5.0a 4.1a 33a 32a 3.1a
A 5.0a 43a 4.1a 3.9a 3.5a
B 5.0a 43a 42a 3.8a 3.5a
Palatability
C 5.0a 42a 4.0a 3.8a 3.6a
D 5.0a 43a 39a 4.0a 3.8a
A 49a 4.0a 4.0a 3.5b 3.3a
B 49a 4.1a 4.0a 4.0a 32a
Texture
C 49a 3.8a 3.8a 3.5b 34a
Dried D 49a 40a 3.8a 3.5b 3.5a
persimmons
slices A 48a 43a 2.8b 2.5b 2.2b
B 48a 4.0a 2.6b 2.6b 2.2b
Color
C 48a 43a 3.5a 3.4a 29a
D 48a 44a 34a 34a 3.1a
A 49a 43a 3.1b 3.1a 3.0a
B 49a 45a 3.3ab 3.2a 3.2a
Off-odor
C 49a 43a 3.4ab 34a 33a
D 49a 43a 3.5a 32a 33a

A, control; B, SO, 0.5 g/kg; C, SO, 1 g/kg; D, SO, 2 g/kg.
"Mean separation within columns by Duncan’s multiple range test at p=0.05, respectively.
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