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Effect of Forced-air Pre-cooling at Different Postharvest Time on Shelf
Quality and Aroma Components of Honey Peach

AN Ronghui', CHEN Xingkai’, CHANG Zi'an’, REN Ziyan', ZHANG Jie', LIAN Huan',
JIA Lianwen', YANG Xiangzheng""

(1.Jinan Fruit Research Institute, All China Federation of Supply and Marketing Cooperatives, Jinan 250220, China;
2.Panasonic Electric (China) Co., Ltd., Beijing 100020, China)

Abstract: To investigate the effects of forced-air pre-cooling at different postharvest intervals on the shelf quality of honey
peaches under cold chain circulation conditions, a study was conducted using ‘Zaosheng’ honey peaches as the
experimental material. The experiment comprised of two groups: One group of honey peaches underwent forced-air pre-
cooling 3 hours after harvest, while the other group underwent pre-cooling 6 hours after harvest. Following pre-cooling, the
honey peaches were transported at a low temperature 5 “C for 12 hours, followed by an additional 12 hours of low-
temperature delivery. Subsequently, the honey peaches were stored on simulated shelves at 25 °C for 5 days. The quality
changes of honey peaches during shelf life were observed and sensory evaluation was carried out. The weight loss rate,
decay rate, color difference, hardness, brittleness, soluble solid, titratable acid, V., total phenol content and aroma
components of honey peaches were measured and analyzed. The results indicated that the effect of pre-cooling at 6 hours
after harvest on the shelf quality of honey peaches was found to be insignificant. Conversely, pre-cooling at 3 hours after
harvest demonstrated significant benefits in terms of maintaining higher appearance quality and sensory scores of honey
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peaches. It also notably reduced the decay rate, inhibited the decline in L" value and the increase in @’ value (P<0.05), and

preserved higher levels of soluble solid, titratable acid, V., and total phenol content. Furthermore, it hindered the decrease

of fragrance aroma components and the increase of fragrance components of flowers and fruits. Thereby delaying the post-

ripening and aging of honey peaches. In conclusion, for optimal honey peaches production, it is recommended to implement

prompt pre-cooling within 3 hours after harvest. This practice can enhance the quality of honey peaches during their shelf

life and extend their overall longevity.
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Fig.1 Schematic diagram of forced-air pre-cooling
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time on the decay rate (A) and weight loss
rate (B) of honey peach
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time on the color difference L* (A) and a” (B) of honey peach
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Fig.6 Effects of forced-air pre-cooling at different postharvest
time on the contents of soluble solids (A) and titratable
acid (B) of honey peach

Bifi 25 5T SR A (] (9 S, o) HEZH 7K Bk AT i o R
T FRE- TR R REERE S MRS 3 h e AR



322 - & Tl B 20244 5 A

J5 6 h A T A I AR S e T R R A 0.10

HaF(E 6B), TEFTZE 0.3 F1 4 d, =4HAFRZ [A] A

T RE TR o TG 2525 5 (P>0.05); 5% LA HE, R @WS

J& 6 h TR LH AT LIIRZE TR 48 1~3 d ZKEERK T i < R 3

SR RV, TSRS 3 h 042 n] L S 8 b 4] % 000

(1.2 1 5 d) /K BB AT TR o Ik 1 R (P<0.05) . > 04

AT FE 22 T4 T LAZERE K Bk ies 0 T i A2 T 2 fak,

SR (3 h ) TV oA TR A I o B R 0.02

SR T HER TRV XK Bk B R 1A 1

SLESU, W1 Miguel-pintado 5522 BF5E 45 1, BER 5 .

24 h FEHEAT FUA RL BT T 3 A T TR ot 7 VAT

SR, ] L, SR P TI0A A LR RS T = 008]

RIS . E

2.6 RIEREREEZEFA X KZEH Ve MREE % 006

M % 0.04
Ve B ) ST RAT ) R S T AL R

AP B AE K, KB Ve o i

TRE(E 7A) o ABAEFEATLAEAMN], SRS 3 h FR 1Y
IKERE Vo & B YERFAEARXT = RS, JUHAE
TR 1, 2 Al 4 d 3 E T X R4 (P<0.05), 4351 b
X HRZH 5 13.48%. 29.05% Fil 25.00%; 1K) 6 h il
BIREE Ve ST AR 2 d W8 E TR IRE (P<
0.05), Mgz al B —F mIJf oW 25 5. L, oR
J& 3 h BT 25 T8 il LA E IR K 8Pk Ve TR
ST RS, anE 7B s, MEE SR AR,

By RS DIHE T RRE AR X RIR S
6 h TR 2HAE G S840 3 d A8 K AH, Misk/5 3 h T
W SIAER 1 d k85 (B, IEIESRE, 5%
éﬁ%ﬂ%}z 6 h B ANFRAAAR L, RS 3 h F¥ AT LAY

% Sy B T AR, ETTER 4 d BF, SRJE 3 h FA Sy
j“alJ HeRJE 6 h Ty A HEZH = 0.02 Fi1 0.03 g/kg; 5
XTRELEAREL, SRS 6 h Five Al LAAHR U828 SR 48 s
B S R R, AT UL, SRS 3 h INTIA XK Ak

0.02 ! . ! ! ; .
PRBLETTR] (d)
7 RIE AR E 22 B KK BB V(A Fi
S (B) & =AM
Fig.7 Effects of forced-air pre-cooling at different postharvest
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