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Effects of Hypobaric Storage on Postharvest Physiology and
Quality of Flesh-melting Textured Juicy Peach

Chen Wenxuan Gao Haiyan Chen Hangjun Mao Jinlin Song Lili Ge Linmei
(Institute of Food Processing, Zhejiang Academy of Agricultural Science, Hangzhou 310021, China)

Abstract

The effects of hypobaric storage under different pressures on the physiological and quality
characteristics of flesh-melting textured juicy peach fruit were studied. The pressures were controlled at
(10 £5) kPa and (80 +5) kPa, respectively with air storage as control. The results indicate that
hypobaric storage not only significantly slows down respiratory and ethylene production rates, but also
inhibits the decreases of fruit firmness, L" , titratable acids and Vitamin C contents. Hypobaric storage
can maintain higher SOD and CAT activities, maintain the stability of membrane system, and retard
occurrence of senescence and decay. Hypobaric storage under (10 +5) kPa can extend the storage life
up to 30 days. It is concluded that the hypobaric storage is an effective method of prolonging the
postharvest life of juicy peach fruit.
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Fig. 1 Changes of firmness, color and relative conductivity of juicy peach fruit during storage
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Fig.2 Changes of total soluble solids, titratable acid content and ascorbic acids of juicy peach fruit during storage
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