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Study on Safety Storage Techniques of Juicy Peach
CHEN Wen-xuan, GAO Hai-yan, ZHOU Yong-jun, ZHU Meng-yi, MAO Jin-ling

(Food Institute of Zhejiang Academy of Agriculture Science,
China)

Hangzhou 310021,

Abstract

The changes of physiological and biochemical indexes under the various storage conditions
were studied. The result showed that controlled atmosphere, hypobaric storage and 1-MCP
slowed down markedly respiratory rate and the loss rate of Vc. Those methods could inhibit
the decrease of firmness and soluble sugar. They could also inhibit the browning rate of juicy
peach significantly. It is feasible to apply the method of MAP preserved to practice If the
storage period is no more than 20 days.
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