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Effects of Storage Temperature on Quality of Persimmon

Fruit cv. P2 in Vacuum Packaging

/57196 A5I557 WAS AUE UMENNEISH

Sravut Srivanna” and Danai Boonyakiatw

Abstract: Effects of storage temperature on quality of persimmon fruit cv. P2 packed in vacuum packaging was
studied. Persimmon fruit were harvested at 80 percent color break and packed in low density polyethylene
(LDPE) bag. Subsequently, all bags were vacuumed by a vacuum packaging machine prior to storage at 2, 4
and 8°C for 2 months. After storage, persimmon fruit were put on shelf at 10°C. The study found that persimmon
fruit stored at 4°C had the longest shelf life which up to 7 days according to panelists' satisfactions. In addition,
the fruit had the lowest incidence of fruit softening, water soak and flesh browning. Whilst vacuum packaged
persimmon fruit stored at 2 and 8°C had only 4 days of shelf life since the fruit stored at 2°C developed flesh

browning while another stored at 8°C showed fruit softening and developed flesh off-flavor.
Keywords: Shelf life, LDPE, panelist
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Table 1 Results of firmness, TSS, TA and vitamin C content of persimmon fruit cv. P2 packed in vacuum

packaging and stored at 2, 4 and 8°C for 2 months

Storage ) o
Firmness (Kg) TSS (%) TA (%) Vitamin C (mg / 100 gFW)
Temperature
2°C 2.78% 15.06° 3.67 1.17
4°C 3.45° 14.30 3.91 1.10
8°C 2.18° 13.83° 3.54 1.07
LSD, o 0.84 1.29 0.23 0.10
C.V. (%) 16.55 5.03 13.58 18.01

Different letters in the same column denote significant difference at P<0.05
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Figure 1 Changes in fruit firmness of persimmon fruit cv. P2 packed in vacuum packaging stored at 2, 4
and 8°C for 2 months and placed on shelf at 10°C for 7 days.
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Figure 2 Changes in total soluble solids of persimmon fruit cv. P2 packed in vacuum packaging stored at
2, 4 and 8°C for 2 months and placed on shelf at 10°C for 7 days
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Figure 3 Changes in titratable acidity of persimmon fruit cv. P2 packed in vacuum packaging stored at
2, 4 and 8°C for 2 months and placed on shelf at 10°C for 7 days
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Table 2 Results of quality scores from panelists for persimmon fruit cv. P2 packed in vacuum packaging
stored at 2, 4 and 8°C for 2 months and placed at 10°C for 7 days

Panel quality score*

Storage
Shelf life (days)
Temperature

0 1 2 3 4 5 6 7
2°C 2.00" 2.00° 2.00° 2.00° 2.00° - - -
4°C 3.67° 3.67° 4.00° 3.67° 4.00° 3.50 3.00 2.00
8°C 2.00° 2.00° 1.67° 1.67° 1.67° - - -
LSD, o 0.54 1.45 1.38 1.50 1.77 - - -
C.V. (%) 9.87 8.42 14.42 9.42 10.42 - - -

Different letters in the same column denote significant difference at P<0.05

* Level 0.0-1.0 = dislike very much; Level 1.1-2.0 = dislike; Level 2.1-3.0 = like; Level 3.1-4.0 = like very much
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Figure 5 Changes in vitamin C content of persimmon fruit cv. P2 packed in vacuum packaging stored at
2, 4 and 8°C for 2 months and placed on shelf at 10°C for 7 days
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