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Studies on Storage for Flat Peach Fruits According to Different Maturity

LI Wenrsheng, FENG Xiao-yuan, YANG Junjun YAN Guo-hua LI Jianxiong
(Institute of Forestry and Pomology, Beijing Academy of Agriculture and Forestty Sciences, Beijing 100093)

Abstract; Flat peach fruit of cultivar Bixia”was sorted to three type (I, 11, and III) according to mature degree based on
fruit firmness and ground colour as ripen index, and were stored in sealed PV C bags with ethylene absorbent at (0=0.
5) ‘C. Incidence of fruit rot and browning index were took as indicator for the end of the storage. It was showed that
fruits of grades I and II can be stored for 45 ~60d, while fruits of grades III can be stored for 30~45 d. The results indt
cated that graded storage based on different maturity degree could not only prolong supply time but also ensure good
quality of stored peach fruits which is a potential technology for application in peach marketing,
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