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Relationship between Storage Quality of Japanese Persimmon Fruits

‘Fuyu’ and Cultivate Condition
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Tablel. Relationship between softening, circle-like calyx separation and cultivate condition (1987)
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Fig.1. Relationship between softening and cultivate condition (1988)
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Table 2. Relationship between fruit quality, calyx separation and cultivate condition (1988)
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Table 3. Rate of softening fruits on storage (0°C) and degree of ordinary calyx seraration (1989.1990)
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