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Effect of Korean Earthenware Container (Onggi) on Preservation of Fresh
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Abstract.

The effect of different containers on preservation of the fresh produces of banana, non-astringent persimmon,

strawberry, cherry tomato and enoki mushroom was evaluated by storage test at controlled chilled temperature. Korean earth-
enware containers (onggi) glazed and/or unglazed were compared with plastic box and chinaware (or glass bottle). Glazed
onggi was effective in preserving banana, persimmon and cherry tomato, while there was only marginal or little benefit with
strawberry and enoki mushroom. The positive effect of glazed onggi on the freshness keeping for these ethylene-sensitive
commodities is reasoned to come from adsorption of ethylene by the onggi, which needs to be tested by further study.
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Fig. 1. Weight loss of bananas contained in different containers
and stored at 15°C. Vertical bars indicate standard deviation.
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Fig. 2. Visual discoloration (a) and instrumental color change
(b) of bananas contained in different containers and stored at
15°C. Visual discoloration was evaluated based on the subjective
score of pure yellow with no blemish (score 1) to completely
black (score 8). Vertical bars indicate standard deviation.
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Fig. 3. Firmness of bananas contained in different containers
and stored at 15°C. Vertical bars indicate standard deviation.
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Table 1. Sensory quality of bananas contained in different con-
tainers and stored at 15°C.

Hedonic score for attribute*®
Container Aroma | Taste | Texture accgl\;gﬁ ﬂl ty

4 days

Plastic 5.4% 5.4% 5.6% 5.1%
Chinaware 5.5 5.12 5.4 4.9°
Unglazed onggi| 4.5° 3.9° 4.6° 4.0°
Glazed onggi 5.7% 5.6° 5.6" 5.6°
7 days

Plastic 4.9% | 50| 49° 4.9%
Chinaware 42° | 45% | 400 4.6°
Unglazed onggi| 4.5% 4.5° 4.9* 4.6°
Glazed onggi 5.3 5.5% 5.2°% 5.4
12 days

Plastic 4.4* 4.2% 432 4.2%
Chinaware 3.8 | 35" | 397 3.4°
Unglazed onggi| 3.3° 3.42 3.9% 3.4%
Glazed onggi 422 4.5% 4.5% 4.2%

*Scale ranges from dislike extremely (1) to like extremely (7).
Scores with same letters mean no significant difference among
the containers at same storage time (p = 0.05).
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Fig. 4. Weight loss of sweet persimmons contained in different
containers and stored at 5°C. The persimmons for this storage
test had been stored 5 months at —1°C. Vertical bars indicate
standard deviation.
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Fig. 5. Browning (a) and color index change (b) of sweet persimmons contained in different containers and stored at 5°C. The per-
simmons for this storage test had been stored 5 months at —1°C. Vertical bars indicate standard deviation.
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Table 2. Quality comparison of enoki mushroom contained in different containers and stored at 5°C for 18 days

. Quality attribute
Container - - -
Weight loss (%) Yellowing (%) Color change (AE) Cutting strength (N)
Plastic 0.9 30 5.8 24
Chinaware 0.5 73 49 68
Unglazed onggi 0.8 73 4.1 57
Glazed onggi 0.3 60 5.6 57
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Fig. 12. Firmness (a) and ascorbic acid content (b) of cherry
tomatoes contained in different containers and stored at 15°C.

Vertical bars indicate standard deviation.
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