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Effects of Pre-cooling Delay and Different Packaging Treatments on Quality of “Bayuecui” Peach Fruits
in Model Condition of Cold-chain Transportation and Shelf-life

ZHAO Xiao-fang*?, WANG Gui-xi**, LIANG Li-song!, ZHU Mei-yun?
(1. Key Laboratory of Forest Silviculture of State Forestry Administration, Research Institute of Forestry, Chinese Academy of Forestry,
Beijing 100091, China; 2. College of Food Science and Technology, Henan Agricultural University, Zhengzhou 450002, China)

Abstract: Effects of pre-cooling delay and different packaging treatments on firmness, soluble solid content (SSC), peel and
pulp color, weight loss rate, rot rate and internal browning of “Bayuecui” peach fruits after 15-day storage at —0.5t0 0 ‘C
and subsequent 3-day shelf-life at 25 ‘C were investigated, respectively. The results showed that firmness and SSC of peach fruits
in wrapping paper plus carton (X1) and net-cover plus gift box (X2) do not significantly change during low tenperature storage,
non-packed peach fruits (Xs) are easy to lose water, and the rot rate of peach fruits in X is clearly higher than that of peach fruits
in X2 and non-packed peach fruits. During 3-day shelf-life, the peach fruits in Xz keep higher firmness (11.45 N) and SSC (9.99%)
than those in Xs, lower rot rate and water loss rate, their color is sufficient on the surface, and also the internal browning is slight.
For the peach fruits subjected to pre-cooling after 6-h (compared with 12-h and 18-h) post-harvest storage, their firmnesses after
5-day storage at —0.5to 0 °C subsequent 3-day shelf-life at 25 “C are both higher, but the rot tate and water loss rate are both
lower, and their color is sufficient and light red on the surface without browning pit. Assessed generally, the peach fruit should
be pre-cooled in 6 h after harvest and packaged with net-cover plus gift box during storage and transportation.
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Table 1 Effects of pre-cooling delay and different packaging
treatments on firmness of peach fruit

- i & (N

Rl ﬁﬁio@ﬁ@m)}%ﬁﬁig(gﬁswﬁ

X1 66 17.97° 10.31°

[Tk Xz 52 17.95% 11.45

Xs 30 17.75% 10.89°

6 66 17.26% 12.46°

KJGNEERTE(h) 12 66 17.51° 11.45°
18 66 17.412 11.48°

VE: HACEA T REORE SRR, AR RN %S B (p < 0.05).
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Table 2 Effects of pre-cooling delay and different packageing
treatments on SSC (%) of peach fruit

e K JG AN PER I (h)
X Xz Xs 6 12 18
Ak 15d 5 9.78° 9.62% 9.722 9.80% 9.87¢  9.85
[l 3d )5 9.50° 9.99° 11.02¢  10.64®  10.90* 10.29
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Table 3 Effects of pre-cooling delay and different packaging
treatments on color value of peach fruit
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PN ki AL AL
a b L a b L a b

% Xi 62.52° 18.75% 20.26° 71.55°¢ 8.36* 10.43* 65.78" 16.90° 9.63°
i  X. 68.19* 10.73° 22.96° 74.76" 5.06° 10.27° 68.45* 11.64° 9.60°
15 Xs 68.49° 11.00° 22.85° 75.38* 4.51° 10.58° 68.39* 11.65° 10.29°
d 6h 67.38° 10.45° 22.31* 75.86® 2.59* 10.11* 71.09* 9.76® 9.64*
12h 68.42% 12.35° 22.23* 77.72® 1.50* 10.00° 69.42* 11.41* 9.97*
18h 64.52° 14.28* 21.77° 76.02* 3.23* 10.45* 69.50* 10.69* 9.92*
[f] X: 59.70° 20.78* 21.42° 71.50° 7.11* 10.93* 62.98 15.63% 11.43°
i X. 62.33% 18.70° 19.99° 71.96° 6.43° 9.52° 62.34" 14.86° 10.21°
3 Xs 61.46° 15.44° 22.00* 71.51° 6.51° 9.33" 64.47* 12.95° 11.97*
d 6h 62.89° 17.35° 20.91* 74.27° 5.81® 9.78* 68.28° 11.40%* 9.36°
12h 60.01° 19.71° 19.35° 73.55° 5.64° 9.26° 66.04° 13.14® 9.30°
18h 59.01° 20.14* 20.59* 71.57* 5.97*° 9.29* 65.41* 11.90® 10.17*
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Table 4 Effects of pre-cooling delay and different packaging
treatments on rot rate of peach fruit

JESE 4% (%)
posiil {3 K Ja N FE ) (h)
Xu Xz Xa 6 12 18
Yk 15d 5 13.822  10.71° 2.50c  2.50° 12.50°  17.50°
A3 3d J5 21.64@  20.21° 15.00° 17.00° 23500 25.00°
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Table 5 Effects of pre-cooling delay and different packaging
treatments on weight loss rate of peach fruit

K (%)
Posiil fu KA NI (h)
Xi Xz Xs 6 12 18
A 15d J5 0.49° 0.46° 1.260 0.42° 0.43> 0.49°
A3 3d J5 0.93° 0.90° 258 0.76° 0.99° 0.96®

R FH AN [7 A 285 AR5 AN [ B TR) N 22 ) R 502 V4 i
WIR TR 3 R ER AR L 5. fE— 0.5~0C&KMF
T 15d,  Xa 0 BEBR AL S 2R A R IA 1.26%, W3 A
T HARPIL . X FESZAEH 25°C [0li 3d )5 2k B 2%
KT Xo Bl Xao 2K Ji7 6h A PEBE A SEAE A58 15d F1 18] 3d
JE I RE RN 00 0.42% . 0.76%, WEALT AR,
IR 22 + L &5 2% b 52 (1 kSR sk Bk />, B
SR Ji SR SN R I i) 8 R A R 1 OR R K SR R R o B

3 HZr5itit

B T 0PI R AR RS, W et e, RSEED
TP, “ VA E” BEAR SR Ja R Z R AR R,
K &R T 4~6d BIIARI ST . BER ez fm it 2 5
O F, FEADPR ACC &g, fedt 7
LR ARSI rh, RIS + AL dh & B bk

RS ER SSC & B m, R SR 8 B HL
EWAn. RANEAT. ARHA. KRERMEFEE
YR, FLAT AT R ik 22 2 il R (K RIS 3477, AT
A B v R R RS SRSIERE N T A [ B ) R
R T ORRF R IO RE LR SSC % i, gD T R SR A
AEREA, IR T B A fiy o WOR SR A A JE I
)AL 5 RS s PG R D) X TR E K
T IOPEAR S, AT DUAE AL R B SE BN SR, RS 2 4
BJEIHANALI G, RIEANRPEIS, 2id 15d v
HHIS A 3d BT A, 3R B I R PR RE, X
AR AR AN AT LA A2 e b T KM AR T I S
=R

S E k-

[11  FREE, DER, 35, & PER G S0 E Bt R[] R
2#4}%, 2001, 18(1): 53-56

[21  EWIE, FE, LA, L SRR AR G VR AL R D]. b7
62, 2000(1): 29-30

[B1 MW, SR, AR MR SR G A AT E AR I]. MR,
1995, 12(4): 47-49

[4]  NY/T 586 — 2002 i BE[S].

[B] MDY, BWAR, TEAN. ANESRBOR SR <A NE” Bk R s
AR IE 12 A BT J 3 5 T e 3] Hh AR 2 4k, 2008(3): 167-171.

[6]  Xk4E, 5. BRSSO I]. BRI K
2224, 1994, 20(2): 165-168

[ Bmik, R SR T M]L 6 o E R
fiix £k, 2001

[8]  HZE, 5T, T BRIE A R g sk R[], PREES N T, 2003,
3(6): 8-9.

[0  BRE, K ERE BWR, % “TFE7 BRIE B R HIE
ARSI WL K54, 1994, 20(2): 183-187



