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Abstract : The aim of this study was to evaluate the quality characteristics of GongCheng persimmon treated by
three different methods ( warm water deastringency, ethanol deastringency and ion solution deastringency )
and to explore the effect of 1-MCP on the fresh preservation of persimmon. The results showed that the external
color and internal quality of persimmon decreased in different degrees after all the treatments. Among them, in
the warm water treatment group, the maturity was accelerated, pulp softening was the most obvious, and stor-
age quality was decreased, but in the short-term storage, soluble tannin content decreased rapidly, showing a
significant advantage of astringency, and soluble sugar (SS) content increased, which could increase the food
quality of persimmon. In ethanol treatment group, skin Browning, soft rot and other problems occurred, which
was not conducive to storage of persimmon after deastringency. In the ion solution treatment group, hardness of
persimmon was maintained better, Browning degree was lighter, astringency removal efficiency was higher, the
loss of DPPH was the least, and the quality of persimmon could be maintained at a higher level. The treatment
group combined with 1-MCP could delay the loss of ascorbic acid ( AA), inhibit the rapid change of SS con-
tent, reduce the loss of antioxidant capacity, effectively delay the maturation and aging process of persimmon,
and maintain the internal quality of persimmon. The response values of electronic nose response radar in differ-

ent treatment groups were significantly differentiated, the cumulative variance contribution rate of PCA reached

91.8% , and different treatment groups had a significant impact on the volatile components.
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