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Abstract

To investigate the effects of grapefruit seed extracts pretreatment and packaging materials on the quality of dried
persimmon, dried persimmons were stored for 60~100 days at room temperature (15C) after dipping in grapefruit
seed extracts and then packing with LDPE (low density polyethylene) film and Nylon/LDPE film pouch (30x30
cmz). Weight loss of dried persimmon packaged with Nylon/LDPE film was not exceeded 86% of control. 60%
mold occurrence and 50% browness were observed compared to control. There were no significant differences
in the finmness, soluble solid content, and color between grapefniit seed extracts pretreatment and control. Grapefruit
seed extracts pretreatment had an effect on the inhibition of color change in Hunter's value.
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Fig. 1. Changes in weight loss of dried persimmon according to
grapefruit seed extract pretreatment and packaging materials
during storage at 15T.

C-C : Non Pre-treatment, Non Packing,

C-V : Non Pre-treatment, Nylon/LDPE film pouch.

C-M : Non Pre-treatment, MA film pouch.

G-C : Grapefuit seed extracts Pre-treatment, Non Packing.

G-V : Grapefuit seed extracts Pre-treatment, Nylon/LDPE film pouch.
G-M : Grapefuit seed extracts Pre-treatment, MA film pouch.
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Fig. 2. Changes in mold occurrence of dried persimmon to
grapefruit seed extract pretreatment and packaging during storage
15T.

Refer to the legend in Fig. 1
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Fig. 3. Changes in browning of dried persimmon to grapefruit seed
extract pretreatment and packaging during storage at 15T.

Refer to the legend in Fig. 1.
z: Decayed after 60days.
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Fig. 4. Changes in firmness of dried persimmon according to
grapefruit seed extract pretreatment and packaging materials
during storage at 15TC.

Refer to the legend in Fig. 1.
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Fig. 5. Changes in soluble solid content of dried persimmon to
grapefruit seed extract pretreatment and packaging during storage
at 0TC. '

Refer to the legend in Fig. 1.
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Fig. 6. Changes in L, a, b value of dried persimmon according
to grapefruit seed extract pretreatment and packaging materials
during storage at 0TC.

Refer to the legend in Fig. L.
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Fig. 7. Changes in AE of dried persimmon according to grapefruit
seed extract pretreatment and packaging materials during storage
at 0TC.

Refer to the legend in Fig. 1.
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