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Effect of Different Vacuum Treatment on The Storage of Honey Peach

LI Wen-xiang', ZHANG Min', YU Han-qing®
(1. Key Laboratory of Food Science and Safety, Ministry of Education, Southern Yangtze University, Wuxi
214036, China; 2. Department of Agriculture, Huishan District, Wuxi 214174, China)

Abstract: This paper studied the physiological and boichemical changes of Honey Peach during its
atmosphere pressure cold storage . after subject to vacuum pressure treatment with 10~20 kPa
and 20~30 kPa for various thime. The results showed that the fresh effects of Honey Peach were
raised obviously if using 10~20 kPa vacuum pressure treatment more than one week. Howerver,
the fresh effects were similar to that of atmosphere pressure cold storage if the vacuum pressure
treatment continued less four days. The best could be achieved by treating the honey peach with
10~20 kPa vacuum pressure for one week, shifting to 20~30 kPa vacuum pressure for another
week again, and then carring the atmosphere pressure cold storage.
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Tab.1 Evaluation standard of honey peach
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Tab.2 Assessment values of honey peach
14 d 30 d 14 d 30 d 14 d 30 d 14 d 30 d
A 8 6 8 4 8 5 6 1
B 8 6 8 4 8 5 6 1
C 8 6 8 4 8 5 6 2
D 7 8 5 8 6 7 4
E 7 5 8 6 8 7 8 5
F 6 5 8 7 8 8 8 6
G 4 2 8 6 8 8 8 6
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Fig. 1 The effect of different vacuum pressure treatment 3 3
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Fig. 2 The effect of different vacuum pressure treatment
on lose water rate
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Fig. 3 The effect of different vacuum pressure treatment
on respiratory intensity
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Fig. 5 The effect of different vacuum pressure treatment
on soluble solids
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Fig. 6 The change of different vacuum pressure treat-

ment on titratable acid
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