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Effect of modified atmosphere bag and
ethylene desorption agent on quality in peach during hyo-on storage
DENG Chao,SHEN Jiang, LIU Xing-hua, QI Han-fei, LI Chao
(Tianjin Key Lab of Refrigeration Technology , Tianjin University of Commerce , Tianjin 300134 , China)
Abstract: The experiments were conducted to investigate the effects of modified atmosphere bag and ethylene
desorption agent on peach during hyo-on storage.The results indicated that modified atmosphere bag lowered

decay index,increased V. and titratable acid. Adding ethylene desorption agent could delay after-ripening and
decline of peach,reduce decay during storage.But it suppressed the synthesis of total sugar and the material's

degradation of cell wall,the fruit tasted became weak, fruit in the later could not normal softening.
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Table 1  Different treatments of peach
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Fig.1 Decay index variation of peach

in different treatments during storage period
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Fig.2 Hardness variation of peach

in different treatments during storage period
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Fig.3 Total sugar content variation of peach

in different treatments during storage period
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Fig4 Titratable acid variation of peach

in different treatments during storage period
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Fig.5 V_ variation of peach in different

treatments during storage period
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