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Research Progress on the Friut Quality of Protected Peach in China

ZHANG Li-sha, WANG Zhao-yuan, CHEN Hu
(Changli Institute of Pomology, Hebei Academy of Agriculture and Forestry Sciences, Changli, Hebei 066600)

Abstract: Research progress on the friut quality of protected peach in recent years were reviewed. The composition of
friut quality,developments of quality physiology about protected peach,influential factors of protected peach quality
and measures to improve it were mainly introduced, it was to supply some reference forincrease friut quality of
protected peach.

Key words: protected ; peach; quality

177



