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ABSTRACT

The effects of harvesting, deastringent methods and temperature on physico-chemical
quality of persimmon fruit cv.P2 were studied. Persimmon fruit was harvested three stages of
peel color 70, 80 and 90 percent peel color break. It was found that three harvesting stages had
no effects on fruit firmness, tritatable acidity (TA) and vitamin C content however, the more
persimmon developed yellow color, the more total soluble solids content. In case of deastringent
methods, carbon dioxide at 100 percent concentration was used with 2 and 4-layered in plastic
bags for 2, 3 and 4 days. The results showed that deastringent periods had no effects on fruit
firmness, TSS, vitamin C content had effect on TA. In addition to the combination of
deastringent condition (carbon dioxide at 100 percent concentration for 3 days) at 20, 25 and 30
°C resulted in elimination of astringency. However this methods it was found that had no effects
on fruit firmness, TSS, vitamin C and TA. In case of storage temperature used for persimmon
packed in vacuum packaging, the storage temperature effects on fruit firmness, TSS, vitamin C

and TA. Persimmon stored at 8 °C had lower firmness, TSS, vitamin C content and TA than



those of one’s stored at 2 °C and 4 °C. Moreover, vacuum packed persimmon stored at 8°C had

shorter shelf life than the ones stored at 2 °C and 4°C.



