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0°C MA 25~40d 24~30h

Abstract In this paper, effects of different processing steps

of MA stored ‘Okubao” Amygdalus persica cv.
Okubao peach fruits on the flavor of canned
products were studied. Results were shown as
following.Fruits ~ for  processing  should  be
harvested at green —mature and packed with
plastic bags, fruits kept satisfactory quality during
25~40 day storage at 0°C, ripening at 20°C for
24 ~30h before being processed gave better
aroma of canned products. Storage time had
some effect on aroma, while some other methods
such as prolonging or shortening presterlization
time, adding peach kernel in syrup and pouring
syrup made with peach kernel could not improve
canned peach aroma effectively.
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