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1L IWRERZPFRE S AFARALEE
Table 1. Effect storage temperature and duration on firmness of 'Fuyu ' persimmon fruits after
stored and then shelved at 25°C for 3 days.

Temp.(C) Firmness (N)
0 week” 4weeks 8weeks 12 weeks
1 92.3 17.4a* 158 a 7.2
3 92.3 51b 25a --
6 92.3 12b =X --
9 92.3 9.0b -- --
12 92.3 2.7b -- --
15 92.3 6.6 b -- --

. Means with the same letters within a column are not significantly different by Duncan's
multiple range test at 5% level.

Y: Fruits were harvested on 2002.12.2.

*: Decayed fruits, no data recorded.

22 IHREREMEEH G 2V IAERANF BT
Table 2. Effect storage temperature and duration on total soluble solid of 'Fuyu' persimmon
fruits after stored and then shelved at 25°C for 3 days.

Temp.(C) Total soluble solid (°Brix)
0 week” 4 weeks 8 weeks 12 weeks
1 145 13.9 ab* 15.0a 15.2a
3 145 14.7 a 146 a 146a
6 145 136 b - --
9 14.5 14.7 ab -- --
12 145 14.2 ab -- --
15 145 14.0 ab -- --

. Means with the same letters within a column are not significantly different by Duncan's
multiple range test at 5% level.

Y: Fruits were harvested on 2002.12.2.

*: Decayed fruits, no data recorded.
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23 ITRERZFERE R AT EAP AL E)2BE
Table 3. Effect of storage temperature and duration on the lightness (L value) of peel of 'Fuyu'
persimmon fruits.

Temp. L value of peel
(C) 0 week 4 weeks” 8 weeks 12 weeks
AY BY A B A B
1 48.1 456 a° 33.2cd 38.7a 37.0a 349a 32.6a
3 48.1 385h 34.6 bc 36.6 b 353b 347a 325a
6 48.1 334c 31.2d 30.0d 319¢c - -
9 48.1 35.4¢c 32.9 cd 31.1d - - -
12 48.1 39.6b 37.2b 340c - - -
15 48.1 453 a 419 a - - - -

“: Means within the same letter in a column are not significantly different by Duncan's multiple
range test at 5% level.

Y. A= Just then rewarmed to 25°C from various temperature. B= After shelved at 25°C for
3days.

*: Fruits were harvested on 2002.12.2.

" Decayed fruits, no data recorded.
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Table 4. Effect of storage temperature and duration on the chroma (C value) of peel of 'Fuyu'
persimmon fruits.

Temp. C value of peel
(C) 0 week 4 weeks” 8 weeks 12 weeks
A BY A B A B
1 37.3 32.0ab* 16.5d 248 a 240a 207a 194a
3 37.3 27.6¢ 20.6 bc 22.8Db 21.7Db 21.1a 185a
6 37.3 19.2¢e 15.2d 13.6d 16.3¢c - --
9 37.3 23.6d 179 cd 14.7d -- -- --
12 37.3 28.9 bc 239D 198¢c -- -- --
15 37.3 33.0a 289a - -- -- --

“: Means within the same letter in a column are not significantly different by Duncan's multiple
range test at 5% level.

Y. A= Just then rewarmed to 25°C from various temperature. B= After shelved at 25°C for
3days.

*: Fruits were harvested on 2002.12.2.

" Decayed fruits, no data recorded.
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Table 5. Effect of storage temperature and duration on the hue angle of peel of 'Fuyu'
persimmon fruits.

Temp. Hue angle of peel

(C) 0 week 4 weeks” 8 weeks 12 weeks
A BY A B A B

1 50.2 58.4a b56.3a 51.0ab 46.8 ab 483a 449a

3 50.2 48.4c 48.8hbc 478b 46.0b 46.8a 44.7a

6 50.2 51.8b 50.4b 51.9a 49.8a -- --

9 50.2 48.9bc 45.2cd 51.2ab  -- - -

12 50.2 46.1c 425d 48.8ab - - -

15 50.2 50.5 bc 47.0 bc - - - -

“: Means within the same letter in a column are not significantly different by Duncan's multiple
range test at 5% level.
Y. A= Just then rewarmed to 25°C from various temperature. B= After shelved at 25°C for 3

days.
*: Fruits were harvested on 2002.12.2.
" Decayed fruits, no data recorded.

265 FAFARERALITRABRUEEFHAE 2V FEASF
Table 6. Changes in firmness and total soluble solid of various size of 'Fuyu' persimmon fruits
stored at 1°C for 4 and 8 weeks and then shelved at 25°C for 3 days.

Fruit Firmness(N) Total soluble solid (°Brix)
weight(g) Oweek” 4 week” 8 week 0 week 4 week 8 week
225-263 77.9a° 63.8a 14.9a 15.4a 16.3a 15.26a
300-338 86.7a 26.6b 7.0a 15.6a 16.0 a 14.96a
375-413 85.1a 15.0b 17.0a 14.5a 15.3a 14.26a

. Means with the same letters within a column are not significantly different by Duncan's
multiple range test at 5% level.
Y: Fruits were harvested on 2003.12.17.
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Table 7. Changes in peel color of various size of 'Fuyu' persimmon fruits stored at 1°C for 4 and
8 weeks and then shelved at 25°C for 3 days.

Fruit Peel color*
weight Oweek Y 4week 8week
(9) L C H L C H L C H

225-263 56.2ab® 62.1ab 60.0a 54.1a 645a 57.8a 4772 48.0b 53.6ab
300-338 57.1a 60.9b 61.0a 50.1b 580b 538b 485a 52.0ab 51.1b
375-413 55.3b 64.3a 59.0a 46.3c 532b 477c 50.2a 56.1a 55.9a

. Means with the same letters in a column are not significantly different by Duncan's multiple
range test at 5% level.

Y: Fruits were harvested on 2003.12.17.

*: L=lightness ; C=chroma=(a2+b2)1/2 ; H=hue angle=tan-1(b/a).
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Fig.1. Changes in respiration rate and ethylene production of various size of 'Fuyu' persimmon
fruits of different fruit size for stored at 1°C for 4 ~ 8 weeks and then shelved at 25°C for
3 days.
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Effects of Storage Temperatures and Fruits Size on the Qualities
of 'Fuyu’ Fruit during Storage

Mao-Ying Shi®  Deng-Tsen Horng”?  Ching-Chang Shiesh®

Key words: persimmon fruit, chilling injury, fruits size, softening, storage life

Summary

The objectives of this study were to investigate the effects of temperatures and fruits size
on the storage life and fruit quality of the 'Fuyu' persimmon with a view to defining the best
storage temperature and condition, reducing chilling injury and fruit softness, and improving
the quality as well as commercial value of the fruits. The results indicated that persimmon fruits,
which were stored at 6-15°C for 4 weeks, developed the symptoms of translucent peel and
softening flesh soon after returning to the room temperature. Softness also occurring in fruits
stored at 1 or 3°C, but the damage was less extensive. It is concluded that suitable storage
temperature for persimmon cv. 'Fuyu' should be below 1°C. In addition, the smaller
fruits(225-263 g)showed good quality and high firmness after storage for 4 weeks at 1°C and
shelved at 25°C for 3 days.
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