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Effect of new fashion nano-packing
on shelf -life quality of persimmon
SU Jing' ,XIAO Hong-mei' , CHEN Ji-kun’ ,MEI Wei-yun’ , TU Kang'*

(1.College of Food Science and Technology, Nanjing Agricultural University , Nanjing 210095 , China;
2.Yunnan Green Food Development Center, Kunming 650034 , China;
3.Shilin Luting Sweet Persimmon Product Ltd. ,Shilin 652200, China)

Abstract: The effect of three type new nano-packaging on respiration, color, firmness, weight loss and total soluble
solid content of “Jiro” sweet persimmon were investigated. The results showed that three nano - packaging
effectively inhibited respiration, delayed the change of color,decrease of firmness and total soluble solid content,
and longed shelf-life of persimmon. The effect of nano-packaging was better than the two others on inhibiting

respiration and delaying the decrease of firmness.
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