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Summary

In order to establish a practical technique for extending the shelf-life of forcing—cultured “Tonewase’
persimmon fruit (Diospyros kaki Thunb.) by using perforated polyethylene packaging, the pattern of fruit
softening at various storage temperature was investigated. Even under high storage temperature such as 35°C, the
perforated polyethylene packaging significantly delayed. the occurrence of softening and induction of CzHs
production through alleviation of water stress. In non-packaging fruit, after CO: treatment, the induction of CzHs
production and fruit softening were observed during 3 days-deastringency period at 25°C. Thereafter, subsequent
cold storage at 5°C could not effectively suppress the progress of fruit softening in spite of reduced C:Hs
production and weight loss. Our results indicate that the perforated polyethylene packaging is a useful technique
to extend shelf-life of ‘Tonewase’ persimmon fruit marketed even during summer season and it can not be
replaced by low temperature preservation.
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