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ABSTRACT: In this research, vacuum packaging was used in persimmon cv. Xichu storage for the purpose of quality
preservation and shelf life extension, especially during the large amount of this fruit available in the market. There
were 3 treatments, (i) persimmon with CO, de-astringency and packed in polypropylene tray wrapping by PVC Plastic
film or (ii) vacuum packed by NYLON-LLDPE. The aforementioned treatments were studied along with (iii) persim-
mon fruit packed in NYLON-LLDPE vacuum packing alone (without CO, fumigation). All packaging samples were
stored at 5°C, 85-90% relative humidity for 11 days. Results showed that the combination of CO, de-astringency with
vacuum packed by NYLON-LLDPE significantly retarded the loss of fruit firmness, thus providing a longer storage
life than persimmon fruit in polypropylene tray with PVC Plastic film wrapping (commercial packaging). Moreover,
persimmon fruit packed in NYLON-LLDPE vacuum packed alone (without CO, fumigation) were also found to be
an efficient alternative for persimmon storage, which could extend the storage period and remove astringency at the
same time. However, as for soluble tannin; a cause of astringent taste was diminished slowly over the storage time.
Additionally, de-astringency treatment and packaging type also affected on persimmon fruit physico-chemical quality.

Keywords: persimmon, vacuum packaging, tannin
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Table 1 L*, chroma and hue angle of persimmon fruit peel and pulp color after COztreatment and packed in
vacuum Nylon-LLDPE (COZ+ VP) bag, polypropylene tray wrapped with PVC Plastic film (C02+ PVC),
and the fruit without 002 treatment and packed in vacuum Nylon-LLDPE (VP) bag during storage at

5°C, 85-90% RH for 11 days

Peel Pulp
Treatment
L* chroma hue angle L* chroma hue angle
CO, + VP 67.91+4.40° 66.03+8.45° 77.99+2.58°  78.98+6.42" 54.09+6.02°  78.00+2.58
CO,+ PVC 68.04+2.57° 71.39+4.52° 65.45+1.85° 82.14+3.24™ 68.18+4.25%  78.29+1.84
VP 70.11£2.77° 68.13£5.41%° 66.69+2.38° 81.22#2.81" 62.45+4.90° 78.65+2.71

*Means#standard deviation (S.D.) with different letters in the same column indicate significant differences

between treatment at P<0.05. **ns = not significant

ANNLULLED

HANINARBILTIN NN3TXAALE AF LT
afuaulaeenlafiavEnarernuLLLaTsHA
WALITENINNNNALTNE (Figure 1b) TeIAna LT
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Table 2 Weigh loss, frmness, total soluble solids (TSS) and tannin evaluation of persimmon fruit after 002

treatment and packed in vacuum Nylon-LLDPE (CO2 + VP) bag, polypropylene tray wrapped with
PVC film (CO2 + PVC), and the fruit without COztreatment and packed in vacuum Nylon-LLDPE (VP)
bag during storage at 5°C, 85-90% RH for 11 days

Treatment Weight loss (%) Firmness (kg.) TSS (%) Tannin (Score)
co, + VP 0.06+0.02° 0.44%0.13° 17.33+0.49° 1.00+0.00°
CO,+PVC 0.29+0.05° 0.41+0.11° 18.08+0.33° 1.00%0.00°
VP 0.04+0.02° 0.65+0.11° 17.47+0.04° 2.58+0.65°

*Meanststandard deviation (S.D.) with different letters in the same column indicate significant differences

between treatment at P<0.05. **ns = not significant
*Tannin score
1 =0-20% of color development

4 = 61-80% of color development

2 = 21-40% of color development

3 =41-60% of color development

5 =81-100% of color development
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Figure 1 Changes in weight loss (a), firmness (b), TSS (c) and Tannin content (d) of ‘Xichu’ persimmon fruit

after CO2 treatment and packed in vacuum Nylon-LLDPE (CO2 + VP) bag, polypropylene tray wrapped with
PVC Plastic flm (CO2 + PVC), and the fruit without 002 treatment and packed in vacuum Nylon-LLDPE (VP)

bag during storage at 5°C, 85-90% RH.
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