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ABSTRACT: The fresh fruit of juicy peach is famous for its admirable taste and rich nutrient, which is widely
recognized by the market and consumers. Because of its own respiratory peak and the production of strong seasonal,
it is liable to decay with the rapid deterioration, resulting in huge economic losses. As the continuous development of

agricultural industry and social economy, the peach preservation technology for multi-directional ways have been
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explored through the detection of important physiological indicators (weight loss, hardness, soluble solids content,
relative conductivity, respiratory strength, malonaldehyde content, polyphenol oxidase content and decay index, efc.)
with a gradual understanding of the mechanism of fruit and vegetable decay, which has formed some practical
methods in the actual production. Those methods are divided into three categories according to technical principles,
which are named physical preservation methods (temperature control, air conditioning, adsorption materials, ultraviolet
radiation and ultrasound, efc.), chemical preservation methods (calcium regulator, fungicide, coating technology and
growth regulators, efc.) and biological preservation methods (plant-source Chinese herbal medicine, microbial
antagonism bacteria and biological enzyme preparations, etc.), which have their own characteristics in the effectiveness,
safety and economy. On this basis, the combined preservation methods have been investigated and developed after
integration and optimization, which have obvious advantages, and are becoming the important future research trends of
antisepsis and preservation of peaches. In this paper, the status quo, analysis methods, practical techniques and effect
evaluation of domestic juicy peach preservation were summarized, which can provide scientific evidences for
continuously improving the postharvest storage and transportation quality and economic benefit of the fruit.

KEY WORDS: honey peach; storage; postharvest antisepsis and preservation; physical preservation; chemical

preservation; biological preservation; combined preservation
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KEMC B RS L R E R, FURER . REZ
T, Wz mia, Bl FRIEEARX . HESR
&, B 100 g fif R E SRS K5 87.5 g, A
0.8 g, NEWT 0.1 g, BAIEY 10.7 g, 45 8 mg, B 20.0 mg,
12 mg, AR By;(Bw#R)0.7 mg, 4iAEE CHikim
2)6.0 mg, AEEZ A JR(HE )60 pg, 4EER B(ihk
#£)30 ug A E B,(ZHE)20 ng, St E . R
MR . FPEERRAE, WA 2R AR AR, A &7
B SRR, 2 E KR B i {8
M FKEMN 20T R TSR, 52Uk, R
J B P B e A a5 =2 7K B 2 B TR I i R A 7R
RPl ORI E IR BRSO, PR KA, At
A SEBRA R, RIS T BRIMR R, B RE
&, IR B R AN A B Rk 2~3 d A2
SEN AR (AN & L TR AT 9 €20 2 € TN AL
F e AR . BEGET, Kk b i TR R R
B S E KBRS LR G 20%~40%, K JE b E Z 05k
40%~60%, S P EA N HEARMEDD, 5 AN RA S K
SRR, AL LS E SR A2 BRI SR K
Mo B, SR BFFER LI & IR EEH AR LIRS
KBRS AR DR, E B A B AT R
B, o A e U 58 T R s T RUBUK BBk 8 R 2E
ML AR EE LA BRI, BUS T R AR
AR SCHE TR B B AR (R 3 Atk -, XoF [ P K KR ) B
JEF . DR IR T M SR LR G AT S A, IR AR K
WA EEEOR 57 R —E 2%

2 MAREZRITFMNIER

TELE T P AFAE Z2 0 N B 5 B IR 3% 3 [ 5 i 7K 2 Bk
PREET . B8, AENTBEZE S, ShRhA S Rk R AT i g
PRAEF I 1Y 25 57, — B0 22 R I 28 it Rl B 0 (A T T 12
meERe . CEEE . WIsE R A AR A, T R R A
PRI, Q&S HWEE . R A g,
Wk, NIEEE ) A MR e A B vl B S AR,
LT 1% F0 15 15| Wk 2, R (indole-3-acetic acid, IAA). i7%H&
(abscisic acid, ABA) & &5, EAITREEFEL, BK
LN R T A T D) RE X AR S R R AT
REEZREC XK S 2 A . i
ALY . DEE A XA AR ETS, FEANRIRFE . A
DRI PR XT R T OR BT A T T R, 25 A AR
ZAFRMEGE B A AR S ZE O, DU R] S Rk 2 ko i 56
MORE, X R SR AT BRSBTS IR W
JE 2 ) AR BOR U ) E BN TR R R, A S
HEEMAAL, UFEHE)E (Penicillium) . %28 (Aspergillus)
FIHERS )R (Alternaria)S "™, fEGEFGErh, RIEEIR BE A
R K AR 7 A EDULRZ R, A A ] 0 3 B R B 41
T KBRS B e ZE S 25 e B, BT AR
A BOK AN o RT3 T 1030 £ S 5 v 45 2 A 43
A2 S 2 ARIR AN T vk 2, (R R v e 0 i A K B0
Az FE, BT LA SOR B (H R K R R
PEIR, RSCAE 2~5 CWR R 25 o) & A v E ISP Bidiok
R KU 5 UG RIS, KB B OR S T A DR
YERFIZEREVER, BRI A WIEFE, Ko & mRes TR,
SHOR A, 2 EU ORI IN R, — R RAR X B A
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W e AR B0k, SRR A B AR R AE 7~8 AL
WK BB 0T OR fef i AL FR A, R AR B
RS RR IR 1 R RERAE T T E MR E,
T R S B TR K A TR TR L R
TRIK S 00 B () FE B AR AR, FLRRAR A =B 4 i R
W2, REHAgER . RSB HOKG, kS 508
AR 0L AL R B TR T T K AL A AR,
FRACTT VA, Ry B SR S B E SR I O RO R
— AN EBENR, AR C TENEOKENNh RKERE, R
PR AT — 1A, L i R S i R A
KB B I TR A R T R P R K S RN T 4
JRARIHE, AR T fef; K 2EARAE I L B op, B
Y i RS T AR, A PN AR R AN IR R,
PABCR SCHR IR (9 i 3 30 i 0 5, TN Rl S ] 0l e
S SRS B S AR EE Y, A A M B ALt R eh, T
(malondialdehyde, MDA)H K 2 F 2[RI H 2 5 BUBE i P
T, R AR R G A, R RS R IR
IRRAG AR R 4 B I G2 Rl 2 S8 Ak P it (peroxidase,
POD) 5 £ iy A AL it (polyphenol oxidase, PPO), HARALHHZE
Yy R IE B2 B A R (2, T R R i K BB A A
Rk BB TR, B R BONIRE RLR A TR RS2 B
SRR EE ) — PR LR, AR IE SR SR R
AFEBERERG), BAAZHARX DT SR R80T E,
JGe— I ELWPE IR SR S AR AR it 52
VAR AR B= (28 R GO I SR S ) 1R S B <
R R (1)
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Table 1 Main quantitative indexes in preservation of honey peach
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PROREETS | fLF OREELFAE Y IR R, AR . &
R Kl ey Sl W EE BT O
3.1 YRMREEE
311 BIEfREE

FEPVEROREE Jy kb, R ORI i UL, S8 R
VKRS o S5 45 A T /K BE AR E 98E,  RB A = TR A1l 25
VA RGE R K AR RS, (H ST VA A 25 ) BRI A
JOH P AR, RN R AR A SR TR DL R A
U221 BRAREAL, AT A A S R b v, B Y
TG TF ATHEA T AP 5 T D B, AT 6 ) e £
SERCRI B Y. BAKRE, FiR I RRIER Y . TEH%
SRR, TS TR T kA, {HAR R YRR IR %
R AR, FAEERR SRR ALY .

F IR AR 2 Bk B JRUE K BE B < 1 AR W B (Prunus
persica cv 'Bahua')& AL 38 1Y 4E 22 (R B AR BT R[] 1)
WK o 7E 0 “CTR A3 10 min 5] LU 253l 7Kk 28 Wk SR S
SREE . WD TN AR | PR SR ST R R O R ) A,
T ARG SF S A A T R AR o )W 26 405 s %ok G 5 P
LK ZEHE 40 CHUBALPE 24 h, T RRI5 L SC Ao REE M
WA TSGR . IR Bz v 2 2 22 5 i 4R PP e
Wk, REIFPILL W S R K B IR Rk,
RO - Vo AT G IR R OR AR A BT A RGO B
65.1 “C. PIEI]H 13.9 min FISHIREEH 4.2 CH, 7]
TEAR I P HEZE K AR BE 1~2 J L KIS & 2SI LURURL
18 K ERCHIRIE AR, TER BRI T, WF5E TR0 C)
IR0 MBI IR EFRCR 22 5, & IR IO I b 2
BIE K BB OREE P R FEBURAE H, B A R TR F
SRS P R ) AR A S T, ARG A P A R R AR T
Bk
3.1.2 A SR AT R A A

AR 25 Ak BRI L AT AR BEL R 1 R ) £ 2B A R
e IR, (0 A RS HOR, Bl iz T KR R fif
o IR TR K AR R, B RS R
LB, i S S R AR R AR A B AR B, AT
KB GELE LR EERT R AR . TESLIERE b, b TR
WA 7AW O, HERPEI E EBR, AT IE 2
TG R R R = PR SR, B TG X R AR IR 2
LD, HOEA RO, ARSI SR S A 1) 20
A, TR AT ISR A3, PR SR SIS Y AR AR R T
f, MHRBORRAER ., HILERES @RTTARE, e
SR IREETS, B 5 i SR S AR

2 i SR PTUR B R () B B R f e K B b, i 2
KW 0.015 mm JEEELHE R LIRHIAE 0, R 3%, CO,
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SRR B SRR, XFRSE 100 %N, ZbBE 6 h 5 TSI
fE, ZEREIRZ N, FAb I /K BBk Bk B B )i 2%,
YRS SE v FLA (R R0 . RO 98 T e
PRI 22 I 25 A0 1 e SV 2R AR 2 MR A1) A AR 52 11
PREFRCR, T R AR UL 27 IR AT, &SRR
BRI A B 7K B A TR BRI 0 B . 225745
UONIE 512 736 4 ¢ Ak 27K 28 Bk PTG 0 A 3 R i g A 4 i) 4
TR, S5ATAG CRTE, HR T AT RER I
W% 6 do FIRMEEP R R SRR 25 A 2R
PRt )y 3 IR 28 QR EE IR AT LA, B RAIE S AR & 2501
SR b ELR S, SRS R T R BRILZ AN, A
SEIARIFGE T IR R 5 AT A o P PR e R, i
RS OFE TR KENARYE KR, ZIAUR N
JE I FURE A 0 WBGRI A 6 A, TR0 0.8% LR HE
BRI R 0.5%20 fih 25 2 7 W Uk 2 0T 1 — 25 B ik 28 kA
HERIR

3.1.3 BRI EKAE AR F IR A R R

L8 HM I 22 S (ultraviolet C, UV-C)H1 T R 4FAY 4
AT R, A T 4 Sf T T R 1) — el R (R £ 4 i,
LB DI S T A 255 T SR SR S B ke B A il i 20 )
RERG E S P RS AEPOUR A 0.25 kI/m? de i 24
HRGH/KZERE 3 min J5, A& BUAL L 7R R AIK 2 T3 AT I 7
R ERMRH, AR T AR, PRSI 5
KE, 1.5 kI/m? 5 B 25 AN IR T K Bk e 1A B
AERIOR, BEETEEPOR T 0.25 kI/m? B UV-C 3R 5 52
HEAT 3 min WALFE, FCA SRR RIE R HAT B
R SR ST R A 2 WP R g W B SR FCR, b3 7 d SR AT
RHAE 80%; KHIZELTRM 1 ki/m® iYL IRAT 3
min, Z 545G AR P bR G U AL AR SO R IR
TR AR AR, 455 R AN R S5 A YUK IR | i
TR N TR 0 525 TR P OR B A R e A, W g 0 T
iR 5d,

A 7 U o R SRR A T LA DR BR R4, At
TR B s AL AR 40K 1T 7 A= Jay 308 94 w85 R R e 3l 5 A A
F 2, TR AR A R EOR S P B 1 D)
Fi2s &= BRI 25 Hz A5 37 40 “CR /K &b B 10 min,
AHEE T A AL B A T B AL, ] ik — 25 B B R 45 AR
AR
3.2 {LEEREEE
3.2.1 A5AAREER

TCHLAS AN HILATS 5 1 AT 4005 40 6 7K foge g 0% 1k, DA
o At I 5 AL e B 1 R B 1, ST R R
SUNME N — R AN A AN I 2 5 LR A R R AR
(0T 2 T [ 25 5 3 o 11 R K B Bt FH S A A v i, %
PUAE AR LG B, DT AR SR S0 R e 0 17

o A DRI 5 S B < (1R B AR e e it il P
BER G R T; 7.8%, HERMEIE R 1 do S5 A EEHA
AT 3E P K B AR5 PR, [t T SR i i) 38 5 b
7o, R, MR SORAE AR, R A e E
HAAS LB
322 FEEREA

IKERRAER G, BRAS B RS2 A4 A8 1k, SN
RO TR 0 55 4 5 Ak T A I R DA, A e X SR K
SRt FHE AT B B B R TR P A AR 59, T A A K 2
PR RERERE o WLAOA 59 BR OIS A 7, WAk 4514 M
I KB AR 508 0.3 o/L /KI5 BR UG 15 min,
R IAL B 5 /K B AR A AR bR O 0 B, TR n v
W R0 0 IO W i 8 )y T 5 23 R 5 e A A A AT
WP IR 1L R (vitamin C, Vc), 454 1% ¥ BR 4 (sodium
alginate, SAA)il#HE G IREEAC, AF IR TXRIE A6
IR AT R RO OR KN BRSO 0.1% 7 B2 IR
5 1.5% Ve il £ T PR, FTA AR RE L R AR FE AR,
PR R IR S O R AE K & 7 d. R e —
TP IR R R BT, I8 TR, Sl S B A0 Y
BTG T IG5 A5 W G R AT B, Ak T A I A, AT
5 P TSR AR GET) 28 1000 pg/mL 4558 2240 L K BBk,
IR 3 CR it 4~5 AT, 7Rk 60%, ROER T
F, CHEI 25 CIinT SRR L R = 4 d A4, B —
SEHES AR BRILZ AN, SRR SRS R A
A TR BB T A, TR S %t K B B b i
VRIS Ve A SR S R T R B LT VR R R RIS, AN S
FLH BT D 98.7% . 98.4%, %A AT LIAT SR K BUR
A, WK BRI Az P B I R A
323 RBEREEH K

TR R LR A AR R SR SR TR 2 S TS
MR, TR ST B, I B 2 A0 SRS e, BRAIG
RSO | B IR R Y S, 1k B A% L S B AR
RO MR e Ik S TR 5T 5 KB (chitosan oligosaccharide,
COS) HI R 2 I M W& JE i (polyvinyl pyrrolidone, PVP)ZH &
K, 15H 2 /100 mL COS 5 0.1 g/100 mL PVP 2 & 40P
RUBL AL K B BRSO A, IR = A=, x4
JRURE | AU PR BRI . FEMIEA b, XA R
PVP Fl15¢ M (chitosan, CTS)ZH & PR EHK I ZE ¥ (3+1) C
MA IR Q6E2) CHAT TR ILE:, 45K B/R 1% CTS 5
0.1% PVP IRBEEMCIRI R 0 A HAT e EROR P, s
FAEBEIRELL 1% CTS 5 0.1% PVP B F @4k ok
SR SRR EE R, {5 SO A A IR R e K
35 do W 22— RUETERG IR 20, nT Y RS RS AR,
FE AR TE IR UESE, 2%)5 B B0 6 22 AR AL B
REAT R B AR S ) 2R B R, AE LR SR ST (W P g e, 27
SRR, R IR, RGP AT RMORL, S5
Tl v i /K A FRK BE K, R BLYA T X R S PR B £ 11
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LHE ., H*E . CHE> IR TR 85%~91% ., 85%~93%
M 114%~122%, BEMESE TRAMAEE, G FRENR
R AR EE o
324 AKET A LKA

A 700 B X A ) B R S AR R B S
LA, B B AR IR B B, thfrrE KE A
TA RIS R RUEL A 7K 2 Bk
it 0.5 g/L JREE KA G & TG S A H R AR a8 1 T 5 BE 4L

1-F ZEIR M5 (1-methylcyclopropene, 1-MCP)# i T A4,

Tk, B—RAEE A LI, ES AT,
fFH 1 uL/L 1-MCP Zh Kbk 24~48 h, BERSA RUIRFFR
SRR AN AT i, BRI R, TR
SEAECOM F R RE VR B 1-MCP Ab 3R 42T K %8k, ks T
RAFROR . AERT R, FE N RIE T 1-MCP 3
e SRS A R, DR ERRCR RO
3.3 EWREDL
33.1 AR YIRS

FRELZRIES T AR, VRN EREA L SR
25 A LT D5 58, 22 800 B 24 v A 5 3 1 2B A s
Wi, ORI EAMEIER, Y (alkaloids) & = E AT
e ) — 2K E AW A LS Y, G BENEY
W, KREPUEIRIR LS R R, HXF 2R 5 I SUS
A S HLAT B ARV FE AT s B TR R
Homnaifk, Hls A IR A EA HaEsk . K. 5

W filp FNPRIE AU S5 A, E AR G 2 A8 R R AU,

HAWRIF RN AMAE . TAMEZEPIBF 5 T 2270 % )UK
AR EE S, I, DAMEIROR T 6 22 7 45 6 0.03
g/mL W, A 1 h JERe A RIEHER AL 58 . 7Rtk
FERE X T 2R R DT, W, RIHR R
RO A R R S T A B B B AL, A%
BT E AR AR . NN, Hr R 2 Al A3t RE I R B0w
HAERKE, BHBEERA 500 mg/L PRI 2 &
HC 25 70 R B < S A A K B BE SR SE 5 AR, R SR
SRSAT RO R AR o R B L B
JEEAR . RS S R 2GR IO R RS B TR AT IR
HHHFAE GRS, A U5 KSR AL W OB R T i T
AREELF FAXT Tl Bt os B BB W 205 I AR SN 25 -
332 AN RA R

IR R A J5 A4S 2SS I I B i R A BT b - P L R R
2R s Y, (FH A A X SRS A e AT 35 R PR BT
FEAERIFE R A R R N IR, R G0 Pl 4t
PSSR R AR, WSE LA HUR 1 B . ZEPHEE
(OUFn 2 5 SOV SR i (A6 K BBk 4 Bl e ks T 5x10°
CFU/mL W Z e EREEEE (Cryptococcus laurentii), ZEt52
R 2 B8] (Candida guilliermondii) F 22 FWEELE (Trichosporon
aquatile), # il T (28~30 C)RAT 24 hJa A BLHAT T R4F

PR EE SR, DL SE BRI B R BRSO e, W IEZR 1%
BUNE 7 d ik FOMEE T B S Bk i A 5
ZEAINTF B (Bacillus subtilis)Bt& 2%NaHCO; ¥ 1 it % J5
TR BB BB EE S R, 45 0 UE B AR T B it SR AL
R, XKEM T, X2 TR A SL b A 7 oA 42
&, JUPAZAWAE W, BAT 1%, EARkA i Ret
1 % J fa .,
333 AApEeH N REE

Fifg ELAT = B AR M, BRAR R N A fRRE, (R aF A ik
AT W EAT, O R A O T A R A R sl LA ) SO
B, AR OREE T, R RV DB TP AL B
V65 DRI SURR N- TG FRLRE 5 SRR /K Ak ey, 7T /K A 40 T 400 i
RRZHE, SEAFEAEET, HA RIFAFESCR, THF
PR IREERTIE . R E O R IEAR30£5) CF, fiff
FE VAT Tl AT R Ak B XU B, 43 SR S T T A A1
WP | AR RS A5y T 4 W T R, T
ROHE K R I SRk HI S S CTE ER A 1
kJ/m® S HNR BT TR 3 min, {55 B AR S5 SE R BVE R R
T TRCR, W T RSO . R Tk A AR
Gy SEB, R RTSR T ATR

4 Big

7K 57 65 PR B Atk 2 2 B SRR A 7 40 o
—, TEEZEFIRAMF(35+5) C, 3 d NHENA S &I
W, T RLJEE LI B A TR, 7 R TR [ K B Bk
el R, HA, W HTE K BRI AR
AR, B ERL . TR A BRI SR, A
SEARRIZE BN EL . b5 A W) I F2 S8 AR B vk alb A 7
TSR, EYEEET, Bl S R R iR
e, MEAH A SRR T VR 3 B R R I, vk v] i
O P 3 5% R SN RO A A, (ISR R 6 ], R
TAHAER AR . ILAh, 256 SCI0 S FUESE T8 Ab 3% &
T T SO g R 0 L PR A, AR R
SILEEA B AR /K B PR e ORI TAE Gl A PR 1 S
Feee kYR, A TR . RS 1T, BEE L
95 W MAC 700 (O 2 i 25 ) RE 3R AR B0 A R, AR Al B A Ry
400~500 JC/E, HAT 2T RMAE, &AL Tk AE
P AN SR A B OA O RSHT R AG AR E T , A R
TR A AT — e MRIVE R, R il P AR A R B, 7
Azl A A AN B T 1, SRR B AR PREERR . bR ft
it 5 PR RCRAL IR TV AR i, 2% 8350 e 45 P AR 4l S B
A&, BIRMERZ MM, (ARIBFEAE % 4 ),
USR5 Rt il % 2 7 A AR OB, R AR R
FHJG SR MA BORE, R i, HMERRANAES
X ARSI S . M2 T, TR R R LAk
R RIRA, Z R HRE R, Zae, B
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Table 2 Some combined preservation methods used in honey peach
HEREETTE (U e R Lagis
ARBOEZ R I T, MR IFR e RS RO R F RS KR, ¥ BT b oy i £ e T B
R+ BRI B0 1 SETH, AR R AR AR HLAR AR AR R IR 5 T AR S SR A v
k6 HLL L TRBENE SIEPE D
P — TR, BRI TR T b BORA KB, A HAAk 3 KB o AT, BARS R
o a7 Jrik BRI E
NN . - X I B R, TERLSSR S VI hE
S R ¢, fal 17 S NN : .
PG P AR . 51T ANIE T R AR SR R Z A8
HRESR  pEs, ws i,  RRSRRGZ A PR R
CREEACIREERE RO R IR A » RIUKEBER T e RS
45 T2 e e
. X 5 98 330 A PSSR e R A BE AR SRR BIE AR X A, B S E
A7+ RIFH , A e o
BRI RS RERCR R, R 5 IR 2 AT, B BN
ECEANE) LR, MRMEHSRERAYIE  FHEmL, BT MRAEESE MR FUCERE Y., £
A= Wy ) i, iR —RTs g FFAEHARMER MW BRI IS

A R T1 ARG 21 2 W R A ) PR A A by 7
Biord:, BTEMAIEYRAE KRS EAE R, AT F o
il B0 R B BRI 1 it K AR SE M I, R ARk R A
TS, HBTE T L E TR AR, A L,
il s AR PUE A R R R B, AR S IR AL, SR
TR MR BR AT R AT AEFORBE 2, T — 2P 98 35 IR A
MR . RIESCHREM, 454G 2 PR SR OREETT ik A
254G PR EERT G AT W 3, AUBER A BB,
[ R kb 1 P 0 AR, A SOOI A3 S5 A A A i
AT T RAE NG, 25 B R 2 Brs .

BRibZ b, TR S R A R B B, R GEbnifEfl
EPOKERR AL | MRS S IR F OGS R, i
KBRS b PR AE BN PR SNBT, Zia AN SR, b
T S AR R AL EEIAY, IMTSEBA T | i ARk ST 9%
B JE AT, EAILR A% R
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