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Abstract The effects of fresh-keeping polyethylene wrap on shelf-life of de-astringency fruits of Mopanshi’ Persimmon
(Diospyros kaki.) were studied at different storage temperatures. Under 15 and 25 |, the waterloss rate of nomr
wrapped fruits was the highest, up to 12. 1% and 14. 2 % after 10 d treatment, respectively; However, fruits wrapped
with norrperforated fresh-keeping film did not appear water-loss, and the water-loss rate o fruits wrapped with the
perforated fresh-keeping film was between two treatments mentioned above, which was 7.1 % and 10. 9 % at the two
different temperature, respectively. Fve percent o thefruits, wrapped with the perforated fresh-keeping wrap at storage
temperature of 15 and 25 , started to soften on the 9th and 6th day, and the rate of softened fruits reached to 70 %
and 65 % on the 13th and 11th day, respectively. Of the fruits wrapped with non-perforated fresh-rkeeping film at the
storage temperature of 15 and 25 , 5% and 10 % sdftened fruits appeared on the 7th and 4th day, and the rate was
55 % and 70 % on the 10th and 6th day, respectively. When the non-wrapped fruits were kept at 15 and 25 , there
were softened fruits on the third and second day after treatments, and 60 % and 65 % of the treated fruits began to soften
six days later, respectively. Respiratory climax of the experimental fruits come out when they turned to sdoftened. The

experimental fruits, either non wrapped or treated by perforated or norrperforated freshrkeeping film, had longer shelf-life
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at 15 thanthose at 25 by 1to 4 days. Treatment with the perforated fresh-keeping film had the best effect while the
treatment without wrapping is the worst at the same temperature. The result showed that the treatment by perforated

freshrkeeping wrap restrained respiration effectively, as well as keeping water, and it’ s an effective means to prolong

shelf-life of persimmon fruit.
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Fig.2 Hfect off mopanshi’ persmmon fruit water-losng
at different temperature and fresh-kegping wrap
treatments
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Fig.3 Hfect of' Mopanshi’ perammon fruit resiratory
rate at different temperature and fresh- keegping
wrgp treatments
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