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Studies on the Method of Keeping the Quality
of Persimmons in Storage. 1.

Tests of the marketing storage method in Nara Prefecture

Shingo Fukunaca, Michihiro Opa, Satoshi Immuro and Yagoro Yoxozawa
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Classification of packing method.

Block No. Packing method

Weight of fruits

in a poly. bag®* Total bags

1 Non-pre-cooling : Wood wool padded* 15kg 11
2 Pre-cooling : Wood wool padded 15 11
3 Non-pre-cooling : Wood wool not padded 15 10
4 Pre-cooling : Wood wool not padded 15 10
5 Non-pre-cooling : Wood wool padded 7.5 16

# Marketing method in Nara #%0,065mm Thick polyethylene bag
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Fig. 1. Core-temperature of FuyT persimmon
fruits on 2nd layer in a box with
polyethylene hox liners.
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Table 2. Averaged keeping quality of Fuyl persimmon({No. 1-4) in storage

Months in storage

1 2 3 4 5
S; 1fc;~i§t’zsln§ eellu stre good good good~poor poor poor
}y&gg‘;rgé%lc’f none none none none none
E)?tesrﬁr?}ac?%\fy?‘m}gtson slight moderate severe severe severe
Diseased fruits none none none slight slight
(27%) (219)
Flavor good poor poor poor poor
Market valuation good poor worthless worthless worthless
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External browning on top surface of Fuyu persimmon fruits.

Degree of browning disorder : Slight, within 2cm in diameter
of disorder parts ; moderate, 2-4cm ; sever, over 4cm.

TR WA RSEI 0T, Tk N T AT RIS
IERnL, & QZAFREEOBIPN AR TR U
Dt HED0.3mg% HTITIEET S & RERMED S

(12) = BB A AR
1 Nen
Block 1 2 3
B e e e
5 B
=
o
8.z 2
g s E
¢-= 7
B g 7
&z Zil?
T ¥
2
® g
~a :E o] +
1 12 ¢ 5 1
‘Months in stored
Tig. 2.
ke A
3.0
2.5 \——<
[
g io

Firmness
™)
=
H

1.5
g
R I 1 1 H i
s %
& 14r B
S

|
|

—
L
I

39

Reduce

e

—~i2
S
O

Acetaldehyde
o wa

| \\

Months in stored

Fig.3. Firmness, contents of reduced sugar and
acetaldehyde in flesh of Fuyil persimmon
fruits. (A) Average firmness of No.l-4.
(B} Average contents of reduced sugar
of No. 1-4- (C) Average contents of
acetaldehyde in browned and non-brown-
ed fruits,

o browned fruits of No. I1-4; « non-brown-
ed fruits of No. 1-4 ; anon-browned frui-

ts of No. 5.
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in polyethylene bags.
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Fig. 5. Carbon dioxide and Oxygen
level in polyethylene bags.
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Table 3. Area of polyethylene bags per 1.0kg of fruits enclosed

Total area of poly. bag

Weight of enclosed (0.065mm thick)

Area per 1.0kg Keeping quality at

fruits Sine Aren fruits 3 months in storage
15 kg 37cm X 3lem X 30em —6,380cm? 426cm*® bad (1.2°C)
7.5 37 x31 %15 =4,340 579 good (1.2°C)
*0.97 — 1,200 1,236 good (5°C)
*0.5~0.6 — 840 1,400~1,680 excellent (0°C)

* The asterisked are quoted from Annual Report, Kanagawa Agricultural

Experiment Station, 1968.
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Summary

An attempt was made to illuminate what marked the marketing storage of persimmons

in Nara Prefecture, what the effect of pre-cooling the fruits was and whether wood wool

should be applied or not.

1. Persimmons of 15 kg in weight were crammed up with wood wool and heat-scaled

in a 0.065-mm-thick polyethylene bag after a proper vacuumization, and then they were
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stocked at 1.2°C, wrapped in tarpolyne paper and waterproof carton boxes.

2. In the process of their storage for the first one or two months there came out a
sign of external browning disorder on the top surface and a queer smell of fermentation,
with the result that the fruits were much depreciated. Since then such sympton got more
striking and their value as merchandize was completely lost three months later.

3. The experimental result suggests that the period which made it possible to store
the fruits in this way should be restricted only from 30 days to 45.

4. The followings can be guessed from the composition of gas inside the polyethylene
bag and from the amount of acetaldehyde the persimmons contain.

(1) Itis assumed that rapid worsening in fruits’ quality might be due to a condition
of inaerobic respiration. This assumption comes from that possible unbalance between
the amount of their respiration and polyethylene permeability of gas which extreme weight
of the fruits in the bag effected.

(2) From a viewpoint of keeping quality of fruits in good storage gas density should
be kept in such degree as there are 10%, of CO, at most and 29, of O, at least in the bag.

(3) Itis suggested by those results that the quantity of fruits should be decreased in
the conventional method.

According to the test, those which were crammed with wood wool and pre-cooled
proved to be good, and the halved quantity of them turned out better in the process of sto-

rage.



