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Abstract

Storage quality dried persimmons was evaluated by 5 scale scoring hedonic sensory analysis in
various packaging methods and materials. Dried persimmons were deteriorated within 1 months
of storage in polyethyene(PE, 0.08 mm) and for 1.5-2.5 months in nylon(PA/PE, 0.1 mm) packages
at room temperature. But those were kept good quality for 5 months of storage in PA/PE package
and for 8 months in CO, or N, gas filled polyester/aluminum/casteded polypropylene(PET/AL/
CPP, 0.1 mm) package at 5C. Dried persimmon had the best quality in water content of 37% and
at humidity 75% and its shelf-life was noticialy prolonged by low temperature.
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Table 1. Qualities of dried persimmon in various packaging conditions at 20°C and RH 80 £3% after 5 month storage

Packaging Filled Initial fungi  Water contents Sensory quality {unit: point)
materials gases occurence after storage ‘ . tast overall
a
{month} (%) color exture € acceptance
LOPI
£ None 1 — i 1 1 1
(0.08 mm)
N, 1.5 - 1 1 1 1
PA/LDPE CO, 2.5 — 1 1 1 1
(0.1 mm) Ng+CO, 2.5 — 1 1 | 1
N, None 36 2.2 31 3.1 2.0
PET/Al/CPP CO, None 36 2.2 2.2 KR 2.0
(0.1 mm) Na+Co, 36 2.2 2.2 3. 2.0

Table 2. Qualities of dried persimmon in various packaging conditions at 10-15°C and RH 80+3% after 5 month

storage
Packaging Filled Initial fungi  Water contents Sensory quality (unit: point)
materials gases occurence after storage | ‘ toste overall
(month) (%) color fexture S acceptance
LDPE
None 2 — 1 1 ] 1
(0.08 mm)
PA/LDPE N, None 4 3.1 3.5 3.5 3.6
(0.1 mm) CO, None 40 3.1 3.2 3.2 3.2
N, +CO, None 40 3.1 3.2 3.2 3.2
PET/Al/CPP Ny None 37 3.1 3.5 4.0 4.0
(0.1 mm) CO, None 38 KR 4.0 3.5 3.7
Ny +COy None 38 3.1 4.0 4.3 4.0
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Table 3. Qualities of dried persimmon in various packaging conditions at 5°C and RH 80+ 3% after 5 month storage

Packaging Filled Initial fungi  Water contents Sensory quality (unit: point)
materials gases occurence after storage overall
color texture taste
(month) (%) acceptance
LDPE
None 1-2 - 1 1

(0.8 mm)
PA/LDPE N, None 4i 4.1 3.6 4.1 4.1
(0.1 mm} CO, Nane 47 41 3.3 4.1 3.5

Ny +COq None LY: 4.1 3.3 4.1 3.5

PET/AI./CPP N, None 40 472 4.0 4.2 4.0

(0.1 mm) CO, None 38 4.4 4.2 4.4 4.2

N, +CO, None 38 4.4 4.2 4.4 4.2

Table 4. Qualities of dried persimmon stored at ambient temperature for 18 days after 8 month storage at 5°C and RH

80+3%
Packaging Filled Water contents Soluble Sensory quality (unit: point)
materials gases after storage sugar ) overall
color texture toste
(%) (Brix®) acceptance
PA/LDPE N, 44 50 3.0 3.0 3.4 3.0
co, 46 48 3.0 2.5 3.4 2.5
N, +CO, 46 48 3.0 2.5 3.4 2.5
PET/Al/CPP Ny 42 53 3.2 3.4 3.4 3.4
€O, 39 48 3.4 3.5 3.6 3.5

Ny +COy 3% 48

34 3.5 3.6 3.5
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Table 4. Qualities of dried persimmon in various packaging conditions at 10-15°C, 0°C and RH 80 + 3% after 8 month
storage

Storage Packaging Filled Water contents  Soluble Sensory quality (unit: point)
temp. (°C) materials gases after storage sugcr color texture raste overall
(%) (Brix °) acceptane
PA/LDPE N, 43 51 3.0 3.5 3.5 3.0
(0.1 mm) Co, 44 50 3.0 2.2 3.0 2.5
1015 No+CO, 44 50 3.2 2.2 3.2 2.5
PET/Al/CPP N, 37.5 54 3.2 3.5 3.5 3.5
0.1 mm) CoO, 39 55 31 3.1 3.5 31
N, +CO, 39 55 31 31 3.5 31
PA/LDPE N, 43 51 4.2 3.1 3.5 3.5
(0.1 mm) Co, 44 50 4.3 3.3 4.2 2.3
N, +CO, 44 55 43 3.3 42 3.3
PET/Al/CPP N, 40 53 4.3 4.0 4.0 4.0
(0.1 mm) CO, 38 53 4.4 4.3 4.4 4.3
N, +CO, 38 53 4.4 43 44 43

Table 6. Quadlity changes of dried persimmon according to the storage temperatures and humidities

Storage Initial mold White powder Time(day) to reach water
humidity occurance (day) occurance over 50% equilibrium and moisture
(% RH) of the surface (day) contents (%)
Ambient 10°C 5°C Ambient 10°C 5°C Ambient 10°C 5°C
51 120 120 120 7 7 7 90(26)° 90(27) 90(28)
67 120 120 120 7 7 7 40(32) 90(32) 75(33)
75 30 0 93 7 7 7 30(36 30(37) 50(38)
83 30 101 93 16 7 7 25(41) 25(43) 25(43)
91 2 85 86 21 7 7 30(45) 90(48) 90)49)

a) Number in parentheses are moisture contents (%) of dried persimmon
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