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Study of Vacuum Precooling Combined with Hypobaric Storage on
Keeping Fresh of Honey Peach
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Abstract: Three-stage hypobaric storage test of WuXi honey peach was carried out after vacuum
precooling under different process. Two controls, i. e., three-stage hypobaric storage and
atmosphere cold storage of raw peaches without pretreatment were used. The results showed that
the vacuum precooled group exhibited no significant difference in physiological and biochemical
aspects compared with the untreated group under hypobaric storage. However three-stage
hypobaric storage had a better preservation performance than the atmosphere cold storage group.
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Fig.3 Respiratory intensity with different treatment
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Fig. 4 Water loss rate with different treatment
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Fig. 2 Water loss rate in different vacuum precooling
process
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Fig. 5 Fruit hardness with different treatment
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Fig. 6 Soluble solids with different treatment
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Fig. 7 Vitamin C content on different treatment
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Fig. 8 Titratable acid content with different treatment
2.5
’
b
[1] . 9
9 , s



46 24

A ’
2) )
3) ,
“
”
> A b
0 5 0 15 20 25 30
£ 3 [)/d ’
9 b

Fig. 9 Electric conductivity with different treatment ’ (

) 2 kPa 0

D

[1] . . M. : .2001, 8:1—214,
[2] . [JJ. ,1997(3) :37—41.
[3] Wade N L. Effects of storage atmosphere., temperature and calcium on low-temperature injury of peach fruit[ J]. Horticul-

tural Sciences,1981,15;145—154.

[4] . . . L1l ,
2004,40(2) :159—160.

[5] . , . 1-MCP [J]. ,2003,31(1):101
—104.

[6] ) . .o [yl ,2001,34(6) :656—661.

[7] \ . , . HCF (. ,2004,1,86—88.

[8] Aradhya M S. Controlled and modified atmosphere storage and packaging of peach and spinach and their quality evaluation
[J]. Report of the National Food Research Institute,1998,(62):13—14.

[9] Fernandez-Trujillo ] P,Martinez J A, Artes F. Modified atmosphere packaging affects the accidence of cold storage disor-
ders and keeps flat peach quality[ J]. Food Research International,1998,31(8):571—579.

[10] Sung-Bok Kim, Seong-Ho H,Dong-Hyeon H,et al. Effect of intermittent warming on peach fruit quality in cold storage
[J]. Journal of the Korean Society for Horticultural Sciences,1998,39(1):40—45.

[11] Fernandez-Trujillo J P, Artes F. Keeping quality of cold stored peaches using intermittent warming[J]. Food Research In-
ternational , 1997. 30(6) :441—450.

[12] Valers D,Serrano M, Martinez-Madrid M C,et al. Polyamines, ethylene and physiochemical changes in low-temperature
stored peach[]]. Journal of Agricultural and Food Chemistry, 1997,45(9) :3406—3410.

[13] Fernandez-Trujillo J P,Martinez J A, Artes F. Effect of cold storage on physiology and quality of sudandl peach[]J]. Food
Science and Technology International,1998,4(4) :245—255.

[14] , . . Ll 21996 (4) :46—49.

[15] Du Jian-ming,Gemma H,Iwahori S. Effect of chitosan coating on the storage of peach. Japanese pear and kiwifruit[ J].

Journal of the Japanese Society for Horticultural Science,1997,66(1) .15—22.

[16] , . . 0. 1986(6) ;27— 36.
[17] , . (M. : ,1995.7.1—46.
[18] ) (M. : ,1998.51—228.

[19] . (M. : ,2003. 197 —203.

[20] Orr G,Brady C J. Relationship of endopolygalacturonase activity to fruit softening in a freestone peach[ ] ]. Postharvest

Biol Technol, 1993, (3): 121—130. ( : )



