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Abstract

This study was conducted to investigate the change of qualities of peaches by different packing types and humidity
during storage period. The weight loss ratios of ‘Kurakatawase’ and ‘Mibaek’ by non-packing were about 6.8% and
49% for 4 days storage at room temperature, respectively whereas, the peaches by packing with 30ym LDPE were less
than 1% for 25 days storage at low temperature and high humidity(95%3%). The firmness values of the peaches were
not decreased during storage at low temperature compared to the firmness values of the peaches during storage at room
temperature. Little difference of total acidity and soluble solids of the peaches was during storage at low temperature.
The contents of fructose and glucose in peaches were increased slightly after storage for 25 days but that of sucrose
was decreased slightly. When peaches were stored at low temperature(0~27) and high humidity(95+3%) after packing
with 30um LDPE or 25/m perforated polyolefin film, ‘Kurakatawase’ and ‘Mibaek’ were able to storage for 20 and 25

days, respectively.
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Fig. 1. Changes of weight loss matios of ‘Kurakatawase’(left)

and ‘Mibaek’(right) during storage period.
The symbols are follow.

-A- non packing at room temp.

-— 95% humidity and non-packing at low temp.(0~27)
-®- 95% humidity and packing with LDPE
-_- 95% humidity and packing with SM60
-*~ 85% humidity and non-packing

-9~ 85% humidity and packing with LDPE
-~ 85% humidity and packing with SM60
-A- 75% humidity and non-packing

-B- 75% humidity and packing with LDPE
-[_F 75% humidity and packing with SM60
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Fig. 2. Changes of hardness of ‘Kurakatawase'(left) and
‘Mibaek’(right) during storage period.
The symbols are same as in Fig. L.
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Table 1. Changes of color value(lightness) of peaches
during storage period

Treament Kurakatawase’ “Mitack
Huidy Paagng ¢ 10 15 0 %5 4 1015 2 2
® il days days

o BTN B BT M BB T

9% LDPE T TNM) GUSY 6100 T 6 ! B U
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W RTION N0H 66 6 5T D W6

& LDPE 0 () W) KT M) BB M B 6
SMID 60 GR(TY TUH) Go6H) ) M 6 M M T
00 6H6) 66 6 75 BTN 6
BOLDBE WO ) W) TSN MW RN
MO TS TH) TUED TN TI) 6 B M T M

# Colov value of peaches before storage @ Kurakatawase
70, Miback 77

The values in parenthesis are color values of peaches
elapsed for two days in room temperature after storage
at low temperature(0~27).

*Abbreviation: LDPE: low density polyethylenc:
perforated polyolefin
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Table 2. Changes of soluble solids of peaches during
storage period
Treatment ‘Kurakatawase’ ‘Miback’
Huidy Packagng ¢ 10 4 20 25 4 10 15 2 5
%  fim* days days
non 80 80 78 88 80 94 90 90 80 98
% IDPE 75 78 80 87 90 92 82 80 82 98
MO 76 80 87 69 70 89 87 80 90 90
hn 76 82 70 67 68 87 97 92 90 102
85 IDPE 75 80 62 87 71 86 90 102 98 87
MO 74 72 72 70 69 72 92 97 90 85
nn 68 72 76 74 80 82 81 82 100 98
I IDPE 70 75 82 80 70 88 100 80 89 80

MO 75 78 70 70 63 100 82 79 102 98

# Soluble solids of peaches before storage @ 'Kurakatawase
7~8%. Miback 9~10%

*Abbreviations are same as in Table 1.
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Fig. 3. Changes of free sugar confents of ‘Kurakatawase'(lefi) and ‘Miback'(right) during storage period at low temperature() -2 U).
The symbols are follow.

Table 3. Changes of total acidity of peaches during ©F B2F H&}
}

- 95% hunidity and packing with LDPE
-4~ 95% humidity and packing with LDPE
W 95% humidity and packing with LDPE

storage penod

- 95% humidity and packing with SM60
-0 95% humidity and packing with SM80
-3 85% humidity and packing with SM60
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— 25}~



Pz e 2

zai}

sheko A E vldtg oLt glucosedt sucrose Tk A

WAl Bls) viEel A o wtth

~2°C A 25907 A
gt 24_1} -}’-id#, %ﬂ%l%%’:% B5 AR E #2135
[e)

Ao HPown] ojmef AYEne 95*3%/} /P“

6} I L}‘a“n‘ a3

3¢ R A e e aagel et
e A% DWIAE APk Moz sgon) oA
& Aex gy Eid F 29741 FLHFS 1

23 A wpec

mjue el st 2ol el 2w U
ERdA ggton} 7)1 ghake) winjsk ‘i‘ii}@r g e
W3e neisle 25A7AE AR Psr|ke s 3l

2 %

‘bzl cojul Baeolo] AAW|7tE Fuklngo
b i"c}"ﬂ/‘i 445 247 68%, 49% oY AL
~270), AF9513%) ZeIM PE F-HE2E A%

psum w5 1% oluRch %ok A%F AR
e WISl AAAAE B 2 Aot gas
% 25 AP 47100 7HE nHEe 2
Aolg UrehiAl etk AMEASE e1He) fructose,
gucose P T FEF 2F APAuTH oM Frhgo
L sucrose FEke 259 ofF ke Aol He
ob= 30im LDPE film %5 25um SMOO filmO.2 ¥4 3}of
HO~20), 3405 +3%) ZUAM AR A5 Py
24 209, 'l & 25%7k3) g st

>

—{ﬂ rir -‘,J = o

—251—

ol (1996)

jSe}

col=3], MY,

2
o
M
i
ox
R
o
o

UZ‘-‘

=
o=d

ezt ¢af Ao, AL
p.14, 49~55, 87, 167, 185~193

cabzgl Aol vbEle zitul (1999) Hgolo] Ab

LHES U 754 BRI FTAFANA,
31(5), 1227~ 1234

S, BEE (90 Hooh Ch
A4E O SRS A% 5 EATY A
=53, 40, 134~139

CAYR, WA, 2%, F9d, 309,

. 8 AR L
(1998) A#4ew ol PEEE o] wE Hopo}l E
T4 My Hrh 3EUNFY dAFEdTEER
(11), 40, 41~46

CEFEANTA ASAEE (1997, AL,

148149

. Ryall, AL and Lipton, WI(1972) Handling transportation

and storage of fruits and vegetables. Vol. 1, Vegetables
and melons, AVI Publishing, Westport Corm. [Postharvest
Pysiology of Horticultural Crops, p.193(1996)]

. Wills, RH, Lee, TH, Graham, P, McGlasson, WE and

Hall, EG. (1981). Postharvest: An introduction to the
physiology and handling of fruit and vegetables. AVI
Publishing Co. Inc. Westport. [Postharvest Physiology
of Horticultural Crops, p.193(1996)]

. Van den Berg and Lentz, CP. (1974) High humidity

storage of some vegetables. Can. Inst. Food Sci.
Technol. 4, 260~262 [Postharvest Physiology of
Horticultural Crops, p.192(1996)]

L ARE, YR, £IT, 4T 19%) FHREE

A71Ed NPATR A, 169~174
Ao ATA Aol 8T} (1996) THale] Eda M
V&7, 114~116

(Ha 2001d 54 319))



