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Abstract

Optimal storage conditions were investigated for ‘Fuyu’ persimmon fruits and cucumbers. ‘Fuyw’ persimmon fruits and
cucumbers were stored under conditions of 70% relative humidity(RH) at 25T, 80% RH at 10T and 90% at 5TC or 10T
of relative humidity, respectively and their qualities in microbial counts, decay ratio, surface color difference and chemical
attributes were monitored during the storage period. ‘Fuyw’ persimmon fruits and cucumbers stored under 90% of relative
humidity showed the minimal change in weight loss, decrease of ascorbic acid content, surface color difference and decay by
putrefactive microorganisms. As the results of this experiment, ‘Fuyu’ pers1mmon fruits and cucumbers stored under 90% of

relative humidity were best for maintaining their freshness.
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Table 1. Changes in weight loss(%) of ‘Fuyu’ persimmons
stored at various storage conditions

Storage time (days)

Storgae conditions

0 30 37 44
0%, 5C 0 38 4.6 53
80%, 10T 0 6.0 7.3 9.2
70%, 25C 0 212 322 52.5

Table 2. Changes in weight loss(%) of cucumbers stored at
various storage conditions

Storage time (days)

Storgae conditions

0 7 14 21 28
90%, 10C 0 5.7 113 148 235
80%, 10C 0 83 161 210 321
70%, 25T 0 119 214 259 354
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Table 3. Changes in ascorbic acid content(mg%) of ‘Fuyu’
persimmons stored at various storage conditions

Storage time (days)

Storgae conditions

0 30 37 44
9%, 5T 35 35 35 32
80%, 10T 35 35 32 32
70%, 25TC 35 32 2.8 2.6

Table 4. Changes in ascorbic acid content(mg%) of
cucumbers stored at various storage conditions

Storage time (days)

Storgae conditions

0 7 14 21 28
9%0%, 10T 6.0 52 52 50 50
80%, 10T 6.0 5.5 50 48 4.5
70%, 25C 6.0 6.3 4.0 31 32
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Table 5. Changes in microbial colony count [log(cfu/g)] on
‘Fuyu’ persimmons stored at various storage conditions

Storage time (days)

Storgae conditions

0 30 37 44
90%, 5T 0.1 0.1 0.2 32
80%, 10 0.1 0.2 0.5 32
70%, 25T 0.1 04 30 37

Table 6. Changes in microbial colony count [log(cfu/g)] on
cucumbers stored at various storage conditions

Storage time (days)

Storgae conditions

0 7 14 21 28
9%, 10T 10 10 1.8 20 39
80%, 10T 1.0 13 24 25 4.1
70%, 25C 1.0 23 4.6 6.7 7.0
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Table 7. Changes in surface color(Hunter system) of ‘Fuyu’
persimmons at various storage conditions

Storage time (days)

Storgae conditions

0 30 50
L 63.25 46.78 46.22
90%, 5T a +18.38 +18.54 +18.19
b +59.77 +28.78 +20.45
L 63.25 5248 44.60
80%, 10T a +18.38 +24.02 +20.84
b +59.77 +29.33 +21.76
L 63.25 44.30 42.35
70%, 25C a +18.38 +2341 +18.77
b +59.77 +28.40 +22.94

Table 8. Changes in surface color(Hunter system) of
cucumbers at various storage conditons

Storgae Storage time (days)
conditions 0 7 14 21 28
L 2999 3232 3278 3418 3546
a -731 -767 960 970 -10.37
b +1051 +1035 +1422 +16.15 +16.53
L 2999 3123 3373 3637 3608
80%, 10C a -731 741 879 959 -1031
b
L
a
b

90%, 10T

+1051 +9.67 +12.56 +1326 +15.04
2999 3417 3823 4850 69.01

-731 874  -1157 -11.89 +7.72

+1051 +12.64 +32.16 +32.16 +58.54
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Fig. 1. Decay ratio(%) of ‘Fuyu’ persimmons stored at
various storage conditions.
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Fig. 2. Decay ratio(%) of cucumbers stored at various
storage conditions.
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