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Effects of Ethylene Treatment on Accelerating Color Development
of Postharvested Persimmons
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Abstract

Optimum conditions of ethylene concentration and treatment temperature on accelerating color devel-
opment of persimmon fruits(cv. Bansi and Tongcheolsi) were investigated by evaluating the change
in color. Ethylene treatments(50 ppm, 100 ppm, 200 ppm) were effective to increase the color dif-
ference (AE) of Bansi and Tongcheolsi due to acceleration of color development in comparison with
control. The L value of Bansi treated with ethylene at 30°C was greatly decreased at the end of stor-
age period in comparison with those treated at 15°C and 20°C. Also, the L value of Tongcheolsi
treated with ethylene at 20°C and 30°C in comparison with 15°C was significantly lowered at the end
of storage period due to acceleration of color development.
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Table 1. Effects of ethylene concentration on color
difference (AE)

Treatment DE

50 ppm 16.66 a
100 ppm 1408 a
200 ppm 1428 a
Control 938D

Mean separation within columns by Duncan’s Multiple
range test, 5% level. Data are means of 15 observations.
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Fig. 1. The changes in L value with various ethylene
concentrations and treatment temperatures.
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Table 2. Main effect of treatment temperature on color
difference (AE)

Treatment AE
10°C 1044 a
20°C 2491b
30°C 37.16¢

Mean separation within columns by Duncan’s Multiple
range test, 5% level. Data are means of 16 observations.

Table 3. Main effect of ethylene concentration on color
difference (AE)

Treatment AE
50 ppm 27.37a
100 ppm 2972a
200 ppm 26.86 a
Control 1274 b

Mean separation within columns by Duncan’s Multiple
range test, 5% level. Data are means of 12 observations.
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Table 4. Effects of ethylene concentration and treatment
temperature on color difference (AE)

Temperature
Ethylene ~ ~ —
10°C 20°C 30°C
50 ppm 10.70 a 30.28 2 41.14a
100 ppm 12.15a 3540a 41.61a
200 ppm 13.55a 28.78 a 3874 a
Control 5.38b 5.69b 27.14b

Mean separation within columns by Duncan’s Multiple
range test, 5% level. Data are means of 5 observations.
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Fig. 2. The changes in L value with various ethylene
concentrations and treatment temperatures.
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