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Vari ati ons of t he flavor co mponents i n peach (vari ety Bayuecui ) under t
hree treat ments (et hene abs orbent , 1—MCP , and exogenous et hene)
were st udi ed duri ng t he lo w te mperat ure storage (modifi ed atmos

phere , MA) and s helf peri ods to i nvesti gate t he relari ons hi p bet ween t
he functi on of et hene and freezi ng i njury of t he fruit . The res ults s ho wed
t hat t he exogenous et hene treat ment could make t he peach fruit keep its
flavors duri ng t he early storage peri od , but worst i n t he late peri ods ; 1—
met hyclopropene treatment was si milar to t he et hene abs orbent treat

ment , it could keep t he flavors i n t he late peri od , and t he 1MCP treat
ment was better . Duri ng t he lo w te mperat ure modifi ed storage period , t
he i nhi biti on effect on t he contents of hexenal and benzaldehyde was obvi
ous , and di dn’ t change wit h or wit hout t he presence of et hene , t he
content of trans—2—hexenal ho wever , changed wit h et hylene ; t he
contents of li nalool , y—decalactone and LO X acti vity decreased because of t

he presence of et hene abs orbent . The changes of t hese co mponents can be
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used as i ndi cactors assess t he degree of freezi ng i njury of peach .
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