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Abstract

This study was conducted to evaluate the efficacy of high CO; pre-treatment (60, 100% for 3, 6, 12 hr) on quality
of ‘Hikawa Hakuho' peach fruits. High CO; treatment inhibited the respiration and ethylene production, especially
with long tenm treatment for more than 6 hr. Discoloration of peel, softening and decay were reduced by high
QO;, treatment. CO; concentration of 60~100% did not affect soluble solids content and titratable acidity of fruits.
CO, treated fruits, however, showed higher sweetness score compared with control. As the CO, concentration and
treatment duration increased from 60 to 100% and from 3 to 12 hr, respectively, the efficacy on quality increased.
Fruits treated with 100% CO; for 3 hr and 60% CO; for 12 hr, however, showed very low flavor score due to
the residual CO; in flesh. High CO; injury was not noted at any CO; levels tested in this study. Above results
suggest that 60% CO;, treatment for 6 hr resulted in as good control of respiration, eﬂlylene production, decay,
discoloration and softening without off-order.
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Fig. 1. Effect of CO; pre-treatment condition on peel color (Hunter
L(A) and a(B) value) of ‘Hikawa Hakuho’ peach fruit during
shelf-life,
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Fig. 2. Effect of CO; pre-treatment condition on the respiration of
‘Hikawa Hakuho’ peach fruit during shelf-life.
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Fig. 3. Effect of CO; pre-treatment condition on C2H4 production
of ‘Hikawa Hakuho’ peach fruit during shelf-life.
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Fig. 4. Effect of CO, pre-treatment condition on hardness of
‘Hikawa Hakuho’ peach fruit during shelf-life.
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Fig. 5. Effect of CO, pre-treatment condition on decay severity at
the 5 days of shelf-life of ‘Hikawa Hakuho’ peach fruit.
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Fig. 6. Effect of CO; pre-treatment condition on titratable acidity
of ‘Hikawa Hakuho’ peach fruit during shelf-life.

$2 & Begol o) FEE MBI gon olitg)
B Aol T fold 3% £ ATHFER 7). 217
So] Ll Bel AHE B Fa A4S Bls] A9

B5ote] F4 Wg] BlAE 9P 543

SSC (%)

—O— Controt

10 4 —{1— 60%+3hr
~x~ 60%+6hr
O~ 60%+12n1
—M- 100%+3hr
94 -k 100%+6hr
- 100%+12hr

[ 1 2 3 4 5 8
Days of shelf-life

Fig. 7. Effect of CO, pre-treatment condition on soluble solids
content of ‘Hikawa Hakuho’ peach fruit during shelf-life.
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Fig. 8. Effect of CO, pre-treatment condition on sensory score at
the 3 days of shelf-life of ‘Hikawa Hakuho’ peach fruit.
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