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Abstract: In order to investigate the freezing point temperature and harvest maturity suitable for the storage of different
cultivars, the quality differences of peach fruits with different maturity degrees under the storage conditions of near-freezing and

ambient temperature were studied. Different peach varieties such as Shangshandayulu with soft-melting, Xiahui 8 with hard-melt-

ing, Huayu with stonyhard, Babygold 8 with non-melting
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higher the freezing point temperature. Under the same maturity, the freezing point temperature of different peach varieties was sig-

nificantly different. The freezing point temperature of Shangshandayulu was the highest. Compared with ambient temperature stor-

age, near-freezing temperature storage could effectively alleviate the water loss of peach fruit, delay the decline rate of fruit firm-

ness, better maintain the color of the peel, and delay the time when the anthocyanin content, total soluble sugar content, the ra-

tio of anthocyanin content to chlorophyll content (Ant/Chl) and sugar-acid ratio of the fruit reached the peak during storage, de-

lay the senescence and prolong the storage time. Under the storage condition of near-freezing temperature, the fruits with three

maturity degrees could maintain high firmness, and the changes of fruit weight loss and soluble solid content were not obvoius. At

the end of storage, peach fruits with 80% maturity showed high Ant/Chl and sugar-acid ratio. In conclusion, 80% maturity is the

suitable harvest maturity for near-freezing temperature storage of peach fruit.
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Table 1 The sampling dates of different peach varieties with three
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Table 2 Changes of freezing-point temperature of peach fruits with different maturity degrees
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Fig.1 Temperature variation curves of peach fruits with different maturity degrees after cold storage

2.2 GEVKIRINGE BRI X A B @A B Y E
MRELRFEENEIT

PEALSEIE T K o & B e K A eI e 7
il Sy K, HE 2 BT LA Y BEE I 8] A 4E
o TR BRGARE AN [] PR I B AR SR S 1) 2 I R 4 2
T T ORI R AT PR S A R R
BEMR TR IR R, AR T A
MR S BB (R BG TN, 2R Jo de R A T v AR L DA
TSP e . FEIT VKR R A T, BEE T
F A [R]A ZE S N LB SR S 1 2 o o
T GE, W 16 d B kR S Y 2R i i R A R
19% ~2% , Hor DL B AL | 1l K K @8k 2R S i 2k
Jor i A e (1. 66% ) 5 AEH IV T PR S
R i % b b, BN 8 5 T BBk R A
0 2 o A T 10 d ISPk R 52 1) 2 o R 3k
F 20. 45% BT VKR ST B 13 45, LR
S5 IR 3 IR T A O D Bk SR S AOK, PR R
BESRSL K S3 | R AR SRS K 433 AR T i A IS 1]
PEAR 73 VKR i o ok & IR SR S 25
%o
2.3 EPKIRI AN E IR I X AN E & R E AR
FE Bk SR S RE BE B 2 0

AN [7) A 3 P B SR S e 2 it o T i 1] 1) SEE 4 3
SRR TR IR R ST PR SR R Y R

R RGE R RET P, anlEl 3a s, BIR
FEEL SRR SR AR T VKR A TR IE R 4 d
PSR SRS T R A A bR, U2 AR S R ) A A AN
A S 5 T TR IR AR 1R, 3 4 i 2o i O S ) i
FENCHE 2 d PN 2RI B, LI 8 A 300 5 S i g 42300
0, RUPRIAEE S, K 3b AT LA R
8 5 BCEAIR S A A T VKHR IR 2% 1 R YT B
JER TN USRS F R8T 3 A i R 5
BEREFERNT 6 d BELZ TR, WS 10 d B#iHEiR 0,
I 3c.3d W LAF R E 3 A RBUE RSk
TS A E R I A 12 d, SR SR i 218 R R
WG 4 d T RGBT %, &5 8 T Ll
SRS R SR ST KR B SRR T PO 8 d JE
WAk, RIS 4 d 802 TR, N LSRR 3K
TR A AR AS B B, F AT DL ST PRI A A TR
T B b A 1k R SR i A 1) R R DT
FEZE T HER LA ALE R, ELAE T VKRR A
R R R SRS, AT AR R
2.4 R KR 5E A E R I 5 X R B q RS B A
ERETAMEERY SN

AN BB SR S () ] P B ) 5 e 2
VPRI T 1 S 0 sl A Ak g R A, 30T ok TR O 45 1
TR S T PR DR AR TR R AR AR AR S
(R ] v T A B, L 3 390 0 118 i [ g TR



1002 TP 42k ¥ iR 2021 4R 37 B 54

25.001

a
S 2000f
- L
1500
:ﬁ 10.00
5.00
0 — T 4 I g T g
20.00
S
M
il
i
#®
- —a
12 14 16

I3 ) (d)

25.00 [,
S 2000
o
B 1500
55 10.00
5.00
0
2500
S
il
X
DY

I3 ) (d)

—8— F-LR, —e— A-L#; —a— F-JURl; —>— A- )\l —e—F-JURH,  —%— A-JURA

a: FINKEFE ;b EHHE 8 %;C:&f;d:ﬁi 8 5, F T VKRG ; A« TRITT
B2 EKEBEPEAERCENARSMARKRERRIKRERNZM

Fig.2 Effects of near-freezing storage and ambient temperature storage on weight loss rate of peaches with different maturity
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Fig.3 Effects of near-freezing storage and ambient temperature storage on firmness of peaches with different maturity
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Fig.4 Effects of near-freezing storage and ambient temperature storage on soluble solids content of peaches with different maturity
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Fig.5 Effects of near-freezing storage and ambient temperature storage on red saturation scale ( a ) of peach peels with different maturity

2.7 KGR IR A0 E IR L R B fR AR B A B
EHLRLHE RS BRI

AR ST DAl I T D A 1), A [
PR S AR LU | n] i P i i A H
AR —F, FEA R Z W) WA 22 5%, WnI&] 9a i
71, b LR AR R S A S T M e
(]G S ST s AR A i 3, A R IR SR 1
N USRS S 0 AT R IR 4 d
AR BT b BWER 52 TR ROR 3, Bk R 52

PR ST A P e DA BRI Sy B Bk 2R
S B R RS UK IR AL TR VKR IR AR
1B S T A S AT A R B S R RS
— 3, HAEW 12~ 14 d A A FREEE, fE9d Af
DIEH, & 8 S WA B n i M Ak k&
Je b IHE MR AR R S AE R IR IV RCR 1, B A R
SR E A T, SRS R ) R T e B AIG, FE
VKR IE AR, /AR S B T I R S
T JUBEAESZ, iIE 9b Bl 9¢ AfLLFE Y, B H% 8



SRR A « B T2 S0 BT AR A AN TR B it e 0T VIR I AR LA 1005

1,500 1, 2.500
1.200 - 2.000
. 0.900 i 1.500
2 2
= 0.600] S 1.000
03005 0.500
0 | | | | | | | J 0
0.600
0.500
0.400
= 2 0300,
S} S P
0.200
»
0.100 |
0 1 1 1 1 1 1 1 J
2 4 6 8 10 12 14 16
TR 7] (d) I ] (d)

—— PO, —e— ALl —a— F- Ul — AR, —e— F-JUR; —x— A-JURG

a: DIIKRERE ;b B8 T fBE ;d. £ 8 5, F VKR A H IR,
B 6 EKBIFAMERIBMNAERMWARKAERRE a*/b" BN

Fig.6 Effects of near-freezing storage and ambient temperature storage on a“ /b of peach peels with different maturity
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Fig.7 Effects of near-freezing storage and ambient temperature storage on anthocyanin content in peach peels with different maturity
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Fig.8 Effects of near-freezing storage and ambient temperature storage on the ratio of anthocyanin content to chlorophyll content in peach

peels with different maturity

EERE 8 d T Uf i N, JU AR S )
AR S AR 4 d JR 2 T %, T R A
TE/NTFH IRV, HLAE VT v YR 16 d B, SRS
PR T A P o R T TR, 106 D ST K IR DG
L T Y B G i 0 5 SR S rp B A MR R
TR,

L 10 TROR[R] B SR SR L 7R
DRI BT, Bl 8O0 ZE K 3 S a3 [l ok
P 58 RS R IR LU AN W 4t o 5 7R IR RS T
£ N U S R R LE 7RSS 6 d Bk I {E
B F 32 T B ELAE I3 [ A sl K, X T 0
85 MEEMATE 8 45 3 MMBVE M RN F , ik
VKIS F T B IR L i AR At 38 5 BT i e o
S AR AR AR 5 A7) A B 5 I 8 5 R S ) Hf
TR A TR % A I HE P R BRI R >
LS TUBLE, H 3 A4S BB R RSB R L ) A2 4k
HASA— B AR TR B R A T SR S ) B R L U S B A
JUBGEASR 235 21 06 1 A9 B 1] Bb b B0 R S0, /U
PIRAAEN A PR IR L 2 TP, &8 8 5
3 A B R S A R IR LU AE IR A0 (1] 35 2R B0 A S T
1R e BRAR A 3, AR IR 0\ R S 1 W
Form B USRS,

3 17 i

U A 2 R M R SR SR A B AR R A
T 2RI AN AR F TR AL
PRA B FER 0 ST R, I VKR R A
(0 CLAL) BA A A I X7 S kR e
(RS2 R SR BRI AE 0 °C AR A= W0 40 i 485 VK o5
DA I 18303 D) e k4 o A K IR 3 Ty 2R
B ZH VA M Ak T S VR 8 IR 2 R L PRI
FRPPR S ), B Kt 0 1 40 B %) 3 A AR 203, g SR s
R A= A K BT R Y B R A 2 BRI, 1T DA ok
TR g A= DI K B 4 27 SR S0 5 3 HE K
WA B A, AFEE KB, 7E 0 C IV AY 60 d
P, A TV DR ) i TR O AL
PR i PIGHR R R S 1 AR AR /N O B
A2 1 T R XU A A X0 Zhao 25
A 5 3l Ak 2R S %) 30T K IR P R 2% 1 & B, G vk R
(=1.5~-1.2 °C) Wy 4% 44 T LA JE 2 b5 I 9 2 5
TRl R | TR A S R U B TR
JERIR SR AL A R AT & R TR R R SR E
AT BT ARRE F1 . AR S A AT IR S, R IR
TS L, 305 VAR I 6 PTG 4550 AE 2 R SR 5 7K 43 11



SRR A « B T2 S0 BT AR A AN TR B it e 0T VIR I AR LA 1007

15014
120
90
60

30,

TR & (g/ke)

150

120

90:

60

30

SRS (g/ke)

T 1] (d)
—m— F-G# —— A-GRiy —a— F-JURE, —— AUy —e— FIL —x— A-JU
a: BINKEFE ;b EIFE 8 Tic: K ;d: £ 85, FITuKIRITEG A H IR,
9 SEKERRFAERDHNAE MM AR AERR T ATNRERES 2NN

Fig.9 Effects of near-freezing storage and normal temperature storage on total soluble sugar content of peaches with different maturity
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Fig.10 Effects of near-freezing storage and normal temperature storage on sugar-acid ratio of peaches with different maturity
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