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Abstract

We investigated the effect of modified atmosphere packaging (MAP) on the removal of astringency and overall
quality of astringent persimmons (Diospyros kaki T. cv. Miryangbansi). Persimmons were packaged in 0.08, 0.10,
or 0.12 mm low-density polyethylene film and then stored at 0 Cfor up to 100 days. Concentrations of O, and
CO; in the packaging maintained lower and higher as the film thickness increased. Weight loss was strongly retarded
by all three MAP films. Soluble tannin content decreased as the film thickness increased. The astringency of persimmons
disappeared after 60-70 days in 0.12 mm film, after 80 days in 0.10 mm film, but did not disappear after 100
days in 0.08 mm film. Loss of flesh firmness and decline in external appearance were slower in persimmons in
0.08 and 0.10 mm films than in those in 0.12 mm film. Our results show that 0.10 mm LDPE films can be effective
for maintaining the quality and removal of the astringency of astringent persimmons.
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Fig. 1. Changes of oxygen and carbon dioxide concentrations in the
packaging having 0.8 kg persimmons during storage at 0 C.
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Fig. 2. Changes of oxygen and carbon dioxide concentrations in the
packaging having 20 kg persimmons during storage at 0 C.
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Fig. 3. Changes of weight loss in persimmons packaged with plastic
films during storage at 0.

Solid symbols; 0.8 kg fruits, open symbols; 20 kg fruits.
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Fig. 4. Changes of soluble tannins in persimmons packaged with
plastic films during storage at 0T.

Solid symbols; 0.8 kg fruits, open symbols; 20 kg fruits.
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Fig. 5. Changes of flesh firmness in persimmeons packaged with
plastic films during storage at 0T.

Solid symbols; 0.8 kg fruits, open symbols; 20 kg fruits.
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Table 1. Changes of external appearance in persimmons
packaged with plastic films during storage at 0T
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weight  thickness
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