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A Prilimary Study on Keeping Honey Peach Fresh
at Room Temperature

Y ang Shouqing
(Center Research Institure, Wuxi University of Light Industry, Wuxi, 214036)

Abstract A method of keeping honey peach fresh at room temperature by ‘A+ B’ keep—
ing fresh agent is introduced and compared with others. Convenience, economization and
high efficiency are characterised by this method. The wastage of honey peach didn't exceed
20% after 10 days storage with the method.
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