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Quality Changes of Dried Persimmons Depending on Pre-Treatment and
Packaging Materials during Storage
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Abstract

To investigate the effects of pre-treatment and packaging materials for dried persimmon during 6 month storage, the citric
acid, salt, xylitol, L-cystein was pre-treated on dried persimmon, and then packed with LDPE film(0.06 (m) and N/LDPE(0.06
im). The rate of moisture contents, browning, fungi and weight loss of dried persimmon pre-treated with citric acid, salt,
xylitol, L-cystein were changed a little in N/LDPE, but were highly changed in LDPE. The commodity of dried persimmon

packed with N/LDPE was also higher than that of LDPE.
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Fig. 1. Changes in weight loss of dried persimmon during
storage at 18TC.

TA : chitosan + acetic acid, TB
+ L-cysteine.

: citric acid + salt + xylitol
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Fig. 2. Mold occurrence ratio of dried persimmon during
storage at 18TC.

Abbreviation See Fig. 1.
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Fig, 3. Browning of dried persimmon during storage at 18C.
Abbreviation See Fig, 1.
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Fig 4. Moisture contents of dried persimmon during storage
at 18T.

Abbreviation See Fig. 1.
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