17 19-25(2003)

Removing Astringency and Improving the Keeping Quality of Japanese Persimmon
Fruit *Yokono’ by Using Plastic Film Bags

Shiho Shinkai , Takashi Y ano, Kazushi Moriguchi , Yasuo Shimizu

Summary
‘Yokono' has some softening disorders which are noticeable after the removal of astringency with
alcohol. To establish an optimum technique for removing astringency and controlling the firmness of the
fruit, the effects of packing in plastic film bags and a high temperature treatment were studied. Fruit
maintained their firmness longest when individually packed in 75fEm thickness plastic film bags (OE :
polypropylene / exceed / polyethylene) and an oxygen absorber (commodity: ageless, self-help reaction
type with iron), and exposed to a high temperature treatment of 40°C after packing. After storage for 6

days at 20°C, followed by storage at 5°C for at least 80 days, the marketing firmness of packed fruit was
assessed: fruits were found to be free from softening disorders.
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1 1998
(kg)
7 14 20 7 14 20 7 14 20
OE - 2.8 2.8 2.2 3/6 2/6 0/6 10.0 0.5 0.0
OE 2.8 2.6 2.0 0/6 2/6 1/6 9.0 1 0.0
NL - 2.7 2.6 2.4 1/6 0/6 1/6 7.8 0.2 0.0
NL 2.4 2.4 2.2 2/6 0/6 0/6 4.6 0.2 0.0
OPPE - 2.6 2.3 1.6 2/6 2/6 3/6 7.2 0.7 0.0
OPPE 2.4 2.2 1.5 0/6 1/6 1/6 4.4 3.0 0.0
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2 (2000 )
(k9) (%)
14 21 28 35 14 21 28
NL .9 2.9 2.8 2 2.8 30 16.2 2.5 0
.9 2.7 2.6 2 2.6 12.5 7.5 0 0
.9 2.5 2.7 2 2.6 13.6 8.7 0 0
_____________________ o
OPPE .9 .8 1.9 42.5 20 0 0
.9 1.5 2.1 1 1.6 32.5 5 0 0
.9 2.3 2.7 1.9 35 5 0 0
_____________________ o
OE .8 2.8 2.9 2 2.7 40 8.8 10 0
.9 2.6 2.8 2 2.6 27.5 7.5 5 0
.8 2.7 2.7 2 2.6 30 6.3 5 0
( ) ++
NL .8 2.8 2.8 2 2.7 25 15 5 0
7 2.5 2.7 2 2.4 10 6.3 5 0
T 2.6 2.6 2 2.5 10 6.3 5 0
_____________________ o)
OPPE .5 1.2 1.1 -— 30 5 0 0
.3 1.3 1.9 1 - 10 5 0 0
.6 2.2 4 -— 12.5 0 0 0
_____________________ o
OE .8 2.8 2.7 2 2.6 25 7.5 3.7 0
7 2.7 2.7 2 2.5 10 5 1.3 0
.6 2.7 2.6 2 2.6 10 5 1.3 0
( ) ++
100 0
+ ++ 3
3 (2000 )
(ka)
7 14 26 7 14 26 7 14 26
40 2hr 5 2.9 2.9 2.5 0/6 0/6 1/6 7.0 4.0 3.0
4 2w 27 29 25 16 06 /6 1.2 1.2 1.0
40 4hr 5 2.9 3.0 2.7 0/6 0/6 0/6 5.0 3.5 2.4
40 4 23 26 27 /6 /6 16 12 11 1.0
2.7 2.2 2.1 4/6 4/6 4/6 1.0 1.0 1.0
10 0
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4 (2001 )
(kq)
1 2 8 18 28 48 8 18 28 48
(hr)
2 5 - 5 2.9 2.7 2.8 2.8 5 5 4.8 2.2
2 20 3 5 2.9 2.7 2.7 2.7 2 2.2 1 1
_____ 2 20 6 5 29 26 26 28 1 16 1 1
4 5 - 5 3 2.8 2.8 3 4.5 4.2 4.2 2.2
4 20 3 5 2.9 2.7 2.7 2.8 1.6 1.7 1.5 1
_____ 4 20 6 5 28 27 26 28 25 1 1 1
20 - 20 0.8 0 0 0 0 0 0 0
10 0
5 (2001 )
(1) )
1 2
8 18 28 48 8 18 28 48
(hr)

2 5 - 5 20 76 128 254 0 0 0 0
2 20 3 5 174 260 336 456 0 0 0 0
_____ 2 20 6 5 260 3% 485 47 0 0 0 0
4 5 - 5 0 86 112 230 0 0 0 0
4 20 3 5 218 272 298 332 0 0 0 0
4 20 6 5 215 575 335 132 33.3 16 0 50

20 --- 20 0 0 0 0 92.5( )
6 (2002 )
(ko)
1 2 10 20 40 60 80
2 20 6 5 2.8 2.8 2.7 2.7 2.9
4 20 6 5 2.8 2.8 2.6 2.7 2.6
5 5 2.7 2.5 1.4 2.4 -—
20 20 2.7 2.5 0.8 -— -
7 5 5 2.8 2.5 1.9 1.2 0.8
14 5 5 2.6 2.2 1.8 1.1 -—=
7 (2002 )
(%)
1 2 10 20 40 60 80
2 20 6 5 0 0 0 0 0
4 20 6 5 0 0 0 0 0
5 5 0 40 0 0 -—
20 20 0 40 0 -—= -—=
7 5 5 40 100 60 40( )
14 5 5
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8 (2001)

70 2 78-79
(1989) 9 (1975)
126- 1
135 1
(1984) 44 265-272
59-6622 10 (1996)
(1986) 170 2-170 2510954
12 Vol .4 11 (1963)
(1970) 38-2757
12 (1965)
(1989) 19 1-54
13 (2001) 2 3
119-125 1
(1994) 70 2 80-81
125-144 14 (1995)
18 31-3
(2001) 2 3
2 70
2 82-8
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