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Research Progress on Postharvest Physiology and Preservation Technology of Honey Peaches

HOU Yuting, LIU Qing,SHI Wei, WEI Chunhong, HONG Jinghua
(School of Language and Culture, Nanjing University of Information Science and Technology , Nanjing,Jiangsu 210044)

Abstract: Honey peach is thin skinned,succulent and has poor storage characteristics. Soften, browning and rot happened

frequently during storage process, and led to great difficulties for development of table honey peach. Research on

regularity of physiological changes and refreshing technology was important for the good quality of postharvest honey

peach. The research progress on honey peach postharvest physiology and storage method in recent years were mentioned,

the physiological variation including respiration,ethylene, browning,inclusion and fresh-keeping storage methods including

physical,chemical and biological methods, unsolved problems were pointed, and the feasible research directions were

prospected, which may provide a subservient references for storage of honey peach in the future.

Keywords : honey peach;postharvest physiology;storage;research progress
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