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Effects of Different Chemical Treatment Methods on Water Peach Preservation

GANG Cheng-cheng, LI Jian-long*, WANG Yi-jia, CHEN Yi-zhao, FAN Juan
(College of Life Science, Nanjing University, Nanjing 210093, China)

Abstract: The preservation effect of Fenghuang water peach picked from Zhangjiagang City, Nanjing Province, was investigated
by using 2% calcium chloride (CaClz), 0.3 g/L salicylic acid (SA) and 0.5 g/L gibberellic acid (GAs) under refrigerated condition.
The results showed that each index in treated group was better than that in control group. SA treatment revealed more effective
in maintaining soluble sugar content, slowing down respiratory rate than other treatments. CaCl. treatment was better in keeping
fruit firmness and total soluble solids, reducing membrane permeability and malonaldehyde (MDA) content and inhibiting the
activity of polyphenol oxidese (PPO). In addition, Due to low cost, important roles in physiological and biochemical reaction in
fruits, no environmental pollution and meeting the requirements of food safety policy, CaCl. treatment is the best choice for chemical
preservation of water peach.

Key words : Fenghuang water peach; salicylic acid (SA); calcium chloride (CaClz); gibberellic acid (GAs); chemical
preservation methods
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Fig.1 Change in fruit firmness of water peach treated with different
chemical methods during cold storage
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Fig.2 Change in total soluble solids of water peach treated with
different chemical methods during cold storage

FIE [ TP 2 1 B T T R T K IR S
B, BLERRE. B 4EEE. TSR, 2R
B EEE RV G — A E R AR . AT R 0
SE GG T (B 2)F Y, AN [) A L A0 1) ) v v A
(soluble solids content, SSC)iZi#i N[k, FEE K N H
2 BRI 5 B B ST RE, AT Ik [ T
BRI /N, CaCl M1 SA AFRAL T a1k, it
B LS SSC R AW, FEALFREE 15 R, XTI
S SSC FF& T 45%, 114 CaClaw SA FIl GAs &b
PR S TSS 205 FFE T 35%. 37% £1138%, AbH4]
Z M ZRAEE P > 0.05).

2.3 AN[AIAR A A BTG A L S 41 RS P AR A 1) 5 T

50
S
40
‘@ —e— CaCl.
K
é —a— SA
=% —A— GA
' —o— X R
20 . . . . '
0 3 6 9 12 15

SRR f8) /dl

Bl 3 AR AR T5 ko 7 ep R S 4 M RE 1tk (K AR 4L i 7R h
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different chemical methods during cold storage
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chemical methods during cold storage
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chemical methods during cold storage
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Fig.7 Change in PPO content of water peach treated with different
chemical methods during cold storage
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