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Abstract.

This study was carried out in order to develop an economical and convenient way to improve storability

of sweet persimmon ‘Fuyu’. Natural porous materials (bamboo active carbon, chaff charcoal, and Ge-lite) pouching
bags were enveloped in the conventional LDPE (low density polyethylene) package during room temperature and
low temperature storage. The changes of soluble solids content, flesh firmness, flavor, decay, and softening of sweet
persimmon were investigated in the 1- or 2-week intervals. The LDPE packaging with bamboo active carbon treat-
ment was confirmed to maintain longer storability and higher quality than the LDPE packaging only. This method is
expected to be applied to both of conventional and organic farming as an economical and convenient way to improve

storability on long term storage and during distribution.
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Table 1. Changes of soluble solids content of persimmon fruit with natural porous materials during storage.
Soluble solids content(°Brix)
Natural Storage time (weeks)
materials® Room temperature(20+2) Low temperature(0+1)
0 1 2 3 0 2 4 6 8
Bamboo active carbon ~ 14.3 124 b 12.1 11.7 14.3 134D 13.3 13.1 128 a
Chaff charcoal 14.3 12.6 b 12.0 11.4 14.3 132b 13.4 12.7 12.5 ab
Ge-lite 14.3 129b 11.4 10.6 14.3 13.5 ab 13.0 12.5 12.0 be
Only LDPE 14.3 12.7b 12.2 11.7 14.3 1340 13.1 12.6 12.3 be
Control 14.3 13.6a 11.5 10.9 14.3 14.1a 13.6 12.4 119¢

YMean separation within columns by Duncan’s multiple range at 5% level.
“Three kinds of natural materials for extending storability were put in the LDPE film packaging.
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Table 2. Changes of flesh firmness of persimmon fruit with natural porous materials during storage.
Flesh firmness(N)
Natural Storage time (weeks)
materials® Room temperature(20+2) Low temperature(0+1)
0 1 2 3 0 2 4 6 8
Bamboo active carbon 8.1 72 59a 53a 8.1 7.6a 72a 64a 6.0a
Chaff charcoal 8.1 6.5 ab 52a 4.5 bc 8.1 72a 6.7 ab 59a 5.7 ab
Ge-lite 8.1 6.5 ab 54a 4.8 ab 8.1 7.1a 54c¢ 35¢ 30c¢
Only LDPE 8.1 58b 51a 42¢ 8.1 7.1a 63b 50b 51b
Control 8.1 42¢ 29b 24d 8.1 55b 34d 25d 2.1d
YMean separation within columns by Duncan’s multiple range at 5% level.
“Three kinds of natural materials for extending storability were put in the LDPE film packaging.
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Table 3. Changes of flavor of persimmon fruit with natural porous materials during storage.

Flavor(1-5 index)

Natural Storage time (weeks)
materials” Room temperature(20+2) Low temperature(0+1)
0 1 2 3 0 2 4 6 8
Bamboo active carbon 5.0 4.9 4.7 & 43a 5.0 5.0 50a 50a 49 a
Chaff charcoal 5.0 4.5 42a 3.4 be 5.0 5.0 50a 48a 43 ab
Ge-lite 5.0 44 3.6b 2.8 cd 5.0 5.0 43b 3.6b 27¢
Only LDPE 5.0 4.6 42a 3.8 ab 5.0 5.0 50a 47 a 39b
Control 5.0 43 23¢ 224d 5.0 5.0 43b 33b 24¢

YMean separation within columns by Duncan’s multiple range at 5% level.
“Three kinds of natural materials for extending storability were put in the LDPE film packaging.

Table 4. Changes of decay of persimmon fruit with natural porous materials during storage.

Decay(1-5 index)

Natural Storage time (weeks)
materials”® Room temperature(20+2) Low temperature(0+1)
0 1 2 3 0 2 4 6 8
Bamboo active carbon 5.0 5.0a 49a 45a 5.0 50a 50a 48a 47a
Chaff charcoal 5.0 4.8 ab 42b 3.7b 5.0 50a 4.6 ab 42 ab 4.3 ab
Ge-lite 5.0 4.5bc 4.0 be 3.4 be 5.0 50a 4.5 ab 31c 21c
Only LDPE 5.0 46D 35¢ 30c¢ 5.0 5.0a 440 40D 39b
Control 5.0 43¢ 23d 1.9d 5.0 45D 3.3¢c 24d 1.4d

YMean separation within columns by Duncan’s multiple range at 5% level.
“Three kinds of natural materials for extending storability were put in the LDPE film packaging.
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Table S. Changes of softening of persimmon fruit with natural porous materials during storage.

Softening(1-5 index)

Storage time (weeks)

Natural
materials”® Room temperature(20+2) Low temperature(0+1)
0 1 2 3 0 2 4 6 8
Bamboo active carbon 5.0 48a 45a 41a 5.0 50a 5.0a 48a 45a
Chaff charcoal 5.0 44a 40b 34b 5.0 50a 50a 45a 41a
Ge-lite 5.0 4.1 ab 28¢ 27¢ 5.0 50a 43b 32¢ 2.3 be
Only LDPE 5.0 3.7 be 29c¢ 27¢ 5.0 50a 440 38b 3.0b
Control 5.0 33¢ 22d 1.3d 5.0 3.8b 3.1c¢ 2.7d 15¢

*Mean separation within columns by Duncan’s multiple range at 5% level.
“Three kinds of natural materials for extending storability were put in the LDPE film packaging.
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