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Effect of Storage Conditions on the Quality of Peach During Storage

Sehee Lee, Seunghee Lee, Myoungsuk Lee, Yongwoo Lee, Seongbae Byeon, Namkyu Sun, and Kyung
Bin Song
Department of Food Science and Technology, Chungnam National University,

To examine the quality changes of ‘Changhowon Yumyeong’ peach under various storage conditions,
we determined the rate of weight loss, spoilage rate, soluble solids contents (° Brix), and pH change during
storage. The peachespre-cooled at 4°C for 24 hr were stored at 25°C and 1°C, respectively and compared
with those not having precooling treatment. The rate of weight loss of peaches stored at 25C without
precooling was the highest, 18.3% after 20 days of storage. In contrast, it was the lowest, 1.3% for
peaches stored at 1°C with precooling. After 8 days, spoilage was observed for the peaches stored at 25C
without precooling, yet the peaches stored at 1C began to be spoiled after 20 days regardless of
precooling. Soluble solids contents of the peaches stored at 25°C increased slightly, while significant change
was not observed for peaches stored at 1°C. Regarding the pH change, storage conditions did not affect the
pH values of peaches.
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