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Fig. 1 Change in skin color parameters of two peaches during storage
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Fig. 2 Change in fruit firmness of two peaches during storage
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Fig. 3 Change in soluble sugar content and SSC content of two peaches during storage
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Fig. 4 Change in organic acid content of two peaches during storage
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Abstract ; In order to compare the storage characteristics of peach and flat peach,two cultivars of ‘Meixiang’ and ‘Galaxy’

were used to analyze the changes of fruit color,flesh firmness,soluble sugar and organic acid content. The results showed

that the color change of 2 cultivars had big difference during low temperature storage,the pericarp color of the ‘Galaxy’

became darker. The fruit firmness of 2 cultivars decreased significantly. The soluble sugar content varied complicatedly

among them,the total soluble sugar contents showed little change and the sucrose content decreased significantly. The

content of total organic acid and citric acid of ‘Meixiang’ and ‘Galaxy’ decreased during the early stage then increased

during the late stage.

Keywords : peach;flat peach;fruit quality;low temperature storage

134

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn


http://www.fineprint.cn

