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ABSTRACT: The work aims to investigate the effects of vacuum packaging and dry-ice deastringency on deastringency
result and shelf quality of Mopan persimmon in three different maturity stages. Mopan persimmon in three kinds of ma-
turity stages (7, 8, 9) in Beijing Fangshan were used as test materials. At the ambient temperature, vacuum packaging and
dry-ice deastringency were carried on Mopan persimmon to study the effects of soluble tannins on Mopan persimmon in
three maturity stages and the changes of nutrient quality, respiratory intensity, hardness, color and volatile components of
fruits during shelf life. Persimmon at maturity stage 7,8 and 9 were completely de-astringent treated by vacuum treatment
for 144, 72 and 60 h, but completely de-astringent treated by dry-ice for 48, 24 and 24 h. With the increase of maturity, the
fruit firmness and deastringency time decreased gradually, but the soluble solid content gradually increased. The rate of
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change of volatile components of persimmon fruit in maturity stage 7 changed faster than that of fruit in maturity stage 8

and 9 persimmon. In addition, the content of VC before deastringency of three kinds of persimmon was higher than that

after deastringency. The time of deastringency by dry-ice was faster than that by vacuum treatment, and dry-ice method

effectively delayed the decline of fruit hardness after deastringency. The persimmon fruit in maturity stage 8 is bright, and
the hardness and soluble solid content changed little during the shelf life. The dry-ice treatment has the best effect on the

quality of the Mopan persimmon in maturity stage 8.
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Tab.1 Content change of soluble tannin in persimmon fruit treated by different deastringency methods
T 8L I
Qb3 7 =X
B C A B C A B C

0  0.755%0.017a 0.755+0.017a 0.755+0.017a 0.704+0.042a 0.704+0.042a 0.704+0.042a 0.646+0.012a 0.646+0.012a 0.646+0.012a
12 0.820+0.124a 0.784+0.185a 0.565+0.013a 0.499+0.005b 0.624+0.008a 0.359+0.012¢ 0.564+0.020a 0.539+0.026b 0.134+0.018c
24  0.728+0.032a 0.710+0.034a 0.468+0.027b 0.470+0.020a 0.426+0.032b 0.046+0.011c 0.551+0.002a 0.443+0.019b 0.036+0.017c
i 36 0.626+0.070a 0.534+0.007a 0.416+0.017b 0.476+0.021a 0.307+0.014b 0.032+0.008c 0.329+0.082a 0.306+0.029a 0.052+0.006b

Y

it 48  0.694+0.041a 0.062+0.002b 0.052+0.005b 0.627+0.010a 0.133+0.011b 0.030+0.006¢ 0.298+0.048a 0.251+0.020a 0.031+0.014b
fif
i}/
h 72 0.579+0.017a 0.145+0.004b 0.032+0.001c 0.454+0.009a 0.028+0.003b 0.024+0.004b 0.284+0.031a 0.098+0.002b 0.036+0.012c

60 0.842+0.016a 0.075+0.005b 0.084+0.012b 0.627+0.017a 0.299+0.028b 0.040+0.016¢ 0.239+0.010a 0.092+0.029b 0.027+0.008c

96 0.498+0.076a 0.109+0.002b 0.030+0.004b 0.511+0.014a 0.054+0.006b 0.040+0.003b 0.290+0.028a 0.090+0.027b 0.043+0.026b

144 0.494+0.016a 0.008+0.003b 0.026+0.001b 0.522+0.008a 0.091+0.011b 0.073+0.003b 0.539+0.001a 0.068+0.004b 0.011+0.003c

192 0.821+0.034a 0.008+0.003b 0.016+0.001b 0.535+0.007a 0.535+0.003b 0.038+0.001c 0.545+0.006a 0.049+0.003b 0.039+0.003b
P<0.05
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Fig.1 Content change of soluble solid in persimmon fruit treated by different deastringency methods
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Fig.4 Content change of respiration intensity in persimmon fruit treated by different deastringency methods
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Fig.5 Hardness change of persimmon fruit treated by different deastringency methods
2
Tab.2 Changesin peel color of persimmon fruit treated by different deastringency methods
BOAKE PR L* a* b* C h
A 44.49+2 .86abc 26.10+3.24bc 36.68+6.19abc 45.08+6.54abc 54.33+3.15bc
[4n B 37.83+3.64cd 16.52+4.86de 23.48+5.94cd 28.78+7.37d 55.07+4.44b
C 33.90+2.65e 15.42+3.46e 14.46+3.6d 15.59+4.48e 71.12+8.19a
A 48.00+1.63a 27.96+2.95ab 42.11+4.36a 50.69+3.59ab 56.30+4.34b
8iY B 41.94+5.70bcd 22.69+7.33bcde 27.82+11.99bc 36.05+13.65cd 49.11+6.10bc
C 47.26+1.98a 23.80+2.10bcd 39.37+4.48ab 46.10+3.92abc 58.64+3.76b
A 46.68+2.58a 34.01+3.11a 39.62+4.14ab 52.32+3.84a 49.29+3.85bc
¢]5% B 39.00+2.53de 19.88+2.61cde 22.26+4.78cd 29.96+4.71d 47.77+5.14bc
C 42.45+1.49abc 29.39+3.84ab 31.80+5.28abc 43.40+5.85hbc 47.08+3.88¢c
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