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Preservation of Honey Peach with AF-type Atmosphere Wrapping Paper
at Room Temperature

YANG Shou-qing
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract The preservation and simulated transport effect of fresh honey peach packed with AF-type
atmosphere wrapping paper at room temperature were studied. Compared with other techniques it is
more convenient economic and effient. The results show that AF-type atmosphere wrapping paper
may clearly prolong retention period of honey peach at room temperature.
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AF
10 d 39
3 F3 6 AF
A+DB 9
AF
2
Tab.2 Flavor change in fresh keeping process of honey peach
d
1 2 3 4 5 6 7 8 9 10 11 12
8 8 7 6 5 3
F; 8 8 8 8 7 6 4 4 3
A+B 8 8 8 8 8 8 8 7 6 3 3 2
AF 8 8 8 8 8 8 8 8 7 7 5 3
3
Tab.3 Color change in fresh keeping process of honey peach
d
1 2 3 4 5 6 7 8 9 10 11 12
8 7 7 6 5 3
F3 8 8 8 8 7 7 7 6 4
A+B 8 8 8 8 8 8 8 8 7 7 6 3
AF 8 8 8 8 8 8 8 8 8 7 7 5
4
Tab.4 Tissue texture change in fresh keeping process of honey peach
d
1 2 3 4 5 6 7 8 9 10 11 12
8 7 6 4 2 1
F; 8 8 8 8 7 6 5 4 3
A+B 8 8 8 8 8 8 7 7 6 6 5 3
AF 8 8 8 8 8 8 8 7 7 7 6 4
2.5 10 d
1998 7 39
20 kg  AF AF
3 AF
180 km 30 C 7d
1260 km
.7d 3d 3
93.6%
AF
2 AF
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