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Table 1 Comparison of the fruit firmness of snow peach treated by different factors
AbFE R R 38R 1] Storage time
Factors 7d 14 d 21d 28d
Ak ¥ Without treatment 10. 2+1. 2 abAB 9.4=+1. 8 bcAB 9.2+1.3 aA 8.3+1.3 bA
BRI 2g/L 11.140. 3 aA 8.340.1 cB 9.6+1.9 aA 10. 140. 6 aA
X . 6 g/L 10. 540. 5 abAB 8.8+0.1 bcAB 11.1+2.1 aA 8.9+0. 4 abA
Ascorbic acid )1 9.5+0. 4 abeAB 11.2+1.0 aA 10.2+0.3 aA 9.4+0.5 abA
PriEm 2g/L 8.4+0.9 cB 10. 340. 5 abAB 10.14+1.5 aA 9.5+0. 6 abA
. 6 g/L 9.5+0. 4 abcAB 10. 5+0. 6 abAB 10. 1£0. 3 aA 9.0£0. 4 abA
Guicadd o/ 9. 00, 8 beAB 10. 54-0. 3 abAB 9. 60,0 aA 9.650. 4 abA
2g/L 9.8+1.0 abcAB 10. 14-0. 6 abAB 10. 140. 0 aA 8.9740. 7 abA
CaCly 6 g/L 10. 540. 7 abAB 9.8+ 1.0 abcAB 10. 0+0. 3 aA 8.24+0.2 bA
10 g/L 9.5740. 4 abcAB 10. 040. 3 abcAB 10.0+1.2 aA 9.2740. 3 abA

L ARFE/NEFRARE 0.05 KP E2FBE, AR KEFRFE0.01 KF LE2EFEHE, TH.

2.2 IR[RIACEE N VLS Ak T VA R R A R TR
2 2 AL AR IR 0 ER Fr R A CaCl, 4b
FHARVLENE , 78 R [R5 B 8 L v o B R A R
AAEEHBEHZES, W 7 d, AR LR S BT 5
EIEEEW A BT Hd,6 /L FrE R AL 3
FIERE T EHEEE YRS E S THER 9 MO, B
W 10 g/ L LM AR AL PR , B YR R 2 Ab B s e AR A 2
10 g/L A7 R AL B .2 g/L CaCl, £b¥8.6 g/L CaCl, 4k
3 AL T2 R, SR, 2 g/L CaCl, #16 g/L
CaCl, 2 M PRI SZRAEE 14 d Bk E AT v M [ 4

B, A E T LG 2 A B T A 8 M
B AR 7 d AT PR R Y e i AL 2 (6 g/ L #y
ERERACEED B 2 T . P28 21 d.2 /L CaCl, AREREY
SHHTEEEREDDRE TEA, BESIREE R
TREAH .6 o/ L PiIRMBRALBE 6 g/L CaCl, 4LBEFN
10 g/L CaCl, 4bHE, T 5 HAR 5 ML B E 25748 8 3%
T 28 d, AR ZA PR A T BRH ATV 1 [ 2 ) (2 2 A 2
ERTHAR 9 AEE,6 g/L CaCl, 4bBEAN 2 g/ L HLdR M
FRAL PR T B HL T 9 1 (B B W /N AR R T AR
AbEE,
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Table 2 Comparison of the soluble solids content of snow peach treated by different factors %
JSET5ES 38R 1] Storage time
Factors 7d 14 d 21d 28d
Ak ¥ Without treatment 13.0 + 0.0 cC 12.7 + 0.1 dD 12.9 + 0.1 cC 14.3 £ 0.1 aA
PRI 2 g/L 12.8 + 0.1 dD 11.8 +£ 0.1 hH 13.8 + 0.0 aAB 13.1 #+ 0.0 eD
. . 6 g/L 12.5 + 0.0 eE 11.5 + 0.0 il 12.8 + 0.0 cC 13.5 + 0.0 dC
Ascorbic acid o 13.4 £ 0.1bB 12.3 + 0.0 {F 14.0 + 0.0 aA 14.0 + 0.3 bAB
- 2g/L 12.2 + 0.0 gG 12.2 4 0.0 ¢G 14.0 & 0.3 aA 13.7 & 0.0 cdBC
o 6g/L 13.9 + 0.1 aA 12.5 + 0.0 ¢E 14.0 + 0.3 aA 14.0 + 0.0 bAB
Cltric acid 10 g/L 12.0 + 0.0 hH 12.6 + 0.0 dD 14.0 + 0.3 aA 13.5 + 0.0 dC
2 g/L 12.0 #+ 0.0 hH 14.0 £+ 0.0 aA 14.1 + 0.1 aA 13.8 #+ 0.0 beBC
CaCly 6 g/L 12.0 + 0.1 hH 13.0 + 0.0 bB 13.4 + 0.0 bB 12.9 + 0.0 eD
10 g/L 12.4 + 0.1 {F 12.8 + 0.0 cC 12.5 + 0.0 cC 13.7 £ 0.0 cdBC

2.3 N[RIA BT R L Bk R o A R

H1ZR 3 AR AR BETTIR MR ATARIR N CaCl, Ab2E
AL FEA RIS S SR SE O PT E R o B HA R
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BT R & B e A 0 8 T HAR 8 AL ;6 g/ L
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Table 3 Comparison of the titratable acid content of snow peach treated by different factors
pas:isES 38R 1] Storage time
Factors 7d 14 d 21d 28 d
Ak ¥ Without treatment 0.30 & 0.00 aA 0.38 & 0.01 bAB 0.19 + 0.01 eE 0.15 & 0.00 gF
PR L 2g/L 0.28 %+ 0.00 bB 0. 28 =+ 0.01 efCD 0.25 4 0.00 cBC 0.14 4 0.01 hF
6 g/L 0.22 & 0.01 eE 0.26 + 0.01 D 0.27 & 0.00 bB 0.18 + 0.01 {E
Ascorbic acid )y 0.28 & 0.01 bB 0.31 =+ 0.01 dC 0.22 = 0.01 dD 0.31 & 0.00 aA
Feins 2g/L 0.23 =+ 0.00 deDE 0.40 4 0.00 aA 0.31 £ 0.00 aA 0.26 4 0.01 cBC
o 6 g/L 0.26 =+ 0.01 cC 0.35 + 0.01 B 0.31 = 0.00 aA 0.21 %+ 0.01 D
Citric acid 10 g/L 0.23 + 0.00 deDE 0.29 4 0.01 deCD 0.31 %+ 0.00 aA 0.27 4 0.00 bB
2g/L 0.31 & 0.01 aA 0.27 & 0.01 efD 0.25 + 0.01 cC 0.19 + 0.00 {fDE
CaCly 6 g/L 0.24 + 0.00 dCD 0.31 4 0.02 dC 0.25 4 0.00 cBC 0.24 4+ 0.01 dC
10 g/L 0.28 4+ 0.00 bB 0.39 &£ 0.01 abA 0.21 + 0. 00 dDE 0.18 + 0.01 {E

2.4 R[RIALBET R VLSS bR SEAE ARG 2 5

1R 4 ATAL AR BETTR MR ATARIR AN CaCl, 402
WYL B ZEA R IR S0 SRS A A R A2 AR B X B
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FEE. T 14 dJR B O-AEER B Z AT 0 2 AR R AR BE
AR B 2 BRI s e 6 @/ L CaCly ARBRR AR FHE AR
L HYGR 10 o/ L TR AR BRHIR ZACBR A TR -
AR TR BN R A7 s Ah REAE BRI Z AT 4
JERE AR ZGT AL IR BRI R B 2 . TP 21 d J L B
AABRENCR I A T B8 A, 2 o/ L i M BRAL
BRI B MR I LB .6 o/ L HTifimmit

B 2 o/ AT B SRR BB J5 2 MEEE
PRI BER TR 2 DAEEE, AR5 R AL R R Y 22
FARBE., HFES5 AL 21 dJF 2 o/ LATEREE A
[FIMREE CaCl, KRBTSR SLIGR A AN SR, kb
BREMR LI R T 2.6 o/ L ATERIRALEEA 10 /L
DI BR AL A TGRS LA 2. 8 28 d A
6 g/ LHTINMERALBE (9 S5 Bk HR S4B A2 (348 /N, 10 g/ L
CaCl, 4bFH.2 g/ L IR M BR AL 2 A1 R 28 Ak 241 1) 55 B LR
SRR B R, HARAL B R 22 R R R . i, (U
2 g/L CaCl, AL PRI FHER LR R AT KA B S
BRI R — R R AR A B,

=] an S ante
*4 AELEHERREETEHMILE
Table 4 Comparison of the browning index of snow peach treated by different factors
AbEHE TR 1] Storage time
Factors 7d 14 d 21d 28 d
FAbFH Without treatment 0 0.5 £0.7 bcAB 3.0 &+ 0.0 aAB 3.5+ 0.7 aA
. 2g/L 0 0.0 + 0.0 cB 3.5+ 0.7 aA 3.5+ 0.7 aA
BRI ¢ § §
netionid ST 0 0.0+ 0.0cB 0.9+ 0.2 bB 1.0 4 0.0 B
Scorbie acl 10 g/L 0 1.0 + 0.0 abAB 2.0 + 0.0 abAB 2.5 + 0.7 abAB
Fries 2 g/L 0 0.0 = 0.0 cB 1.0 &+ 0.0 bAB 2.0 £ 0.0 bcAB
o 6 /L 0 0.0+£0.0cB 2.0 + 1.4 abAB 2.0 %+ 0.0 beAB
Citric acid 10 /L 0 0.0+ 0.0 cB 2.0 + 1.4 abAB 2.5 + 0.7 abAB
2 g/L 0 0.0 = 0.0 cB 2.0 £+ 0.0 abAB 2.5 &+ 0.7 abAB
CaClp 6 g/L 0 1.5 4+ 0.7 aA 2.5 + 0.7 abAB 2.5 4+ 0.7 abAB
10 g/L 0 0.0 + 0.0 cB 2.0 £ 0.0 abAB 3.7 + 0.6 aA
x5 AELEHERREFEERLER
Table 5 Comparison of the decaying index of snow peach treated by different factors
PSS 3 T3t 18] Storage time
Factors 7d 14 d 21d 28 d
FAbFH Without treatment 0 0.5+ 0.7 aA 0.5 & 0.7 abA 0.5+ 0.7 aA
2 g/L 0 0.0 + 0.0 aA 0.5 & 0.7 abA 1.0 + 0.0 aA
SR LR ¢ . § :
e 6g/L 0 0.0+ 0.0aA 0.5 + 0.7 abA 1.0 4 0.0 aA
Ascorbic acid 'y 0 0.0 & 0.0 aA 1.0 & 0.0 abA 1.5+ 0.7 aA
PR 2 g/L 0 0.0 + 0.0 aA 0.0 &= 0.0 bA 1.0 + 0.0 aA
o 6g/L 0 0.0+ 0.0aA 1.5 4 0.7 aA 1.0 4 0.0 aA
Ciric acid 10 01, 0 0.0 + 0.0 aA 0.5 + 0.7 abA L5+ 0.7 aA
2g/L 0 0.0 + 0.0 aA 0.0 + 0.0 bA 0.0 + 0.0 aA
CaCly 6 g/L 0 0.0 + 0.0 aA 0.0 + 0.0 bA 1.5+ 2.1 aA
10 g/L 0 0.0 + 0.0 aA 0.0 + 0.0 bA 0.5 + 0.7 aA
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Effect Analysis of Different Preservation on Storage of
Lijiang Snow Peach (Prunus persica L.)

WANG Shi-hua
(Department of Life Sciences,Lijiang Teachers College,Lijiang, Yunnan 674100)

Abstract: Taking Lijiang snow peach as material, the effects of different concentrations of ascorbic acid, citric acid, and

CaCl, on the fruit firmness, soluble solids, titratable acid, browning index and decay index were studied at low

temperature. The results showed that the indexes had significant differences between treatments and untreated,and those

differences were changing with storage time, Compared with control,most treatments dropped the firmness slowly,soluble

solids content and titratable acid content were suppressed,and the browning degree and decaying degree were significantly

decreased. The results suggested that the preservative of suitable concentration could inhibit browning of Lijiang snow

peach.

Key words: Lijiang snow peach (Prunus persica L. ) jascorbic acid;citric acid; CaCl, ;sotrage
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