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Storage of “Green No.9” Peaches at Controlled Freezing Point

Zhao Chaohui Li Lite
(College of Food Science and Engineering,CAU)

Abstract The experiment of the storage of “Green No. 9” peaches in test refrigerator
utilizing natural coldness resource is carried out. The results show that at controlled freezing
point (CF), the respiration of peaches are depressed largely, the coming of respiration peak
is put off while the peaches’ water content and firmness are well kept. Q,, of peaches at CF is
lower than that at 0~20 'C. More mature peaches are more fit at CF. The percentage of
good fruits is 92% in 30 days.
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