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Study on Ripening Condictions of Amydalus persica cv. Okubao

WANG Jing
(Department of Ecology, Entironment Management College of China, Qinhuangdao 066004, China)
Abstract: The impacts of the ripening method, temperature and time of refrigerated Amydalus persica cv. Okubao on the sensory quality

and physiochemical index of canned soft white peach were studied, and the utilization rate of raw materials was researched. Result showed that,

packaged using the PE bags with punched holes, the Amydalus persica-cv. Okubao had good ripening results with low decay and browning

indexes, and its flavor was strong. Both the sensory and physiochemical indexes of canned soft white peach could meet the national standards if

the Amydalus persica cv. Okubao was effectively refrigerated for 18 d and then ripened for 3'd at 30 °C.At this time, the utilization rate of the

materials could be maintained above 83.31%. The study provided technical basis for the ripening methods of Amydalus persica cv. Okubao for

the production of canned soft white peach.
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Table 1 Standards of sensory evaluation
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Table 2 Fruit quality in different ripening ways
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Table 3 Physical and chemical indexes of soft white peach
canned in different ripening temperature and time
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AL 0 30 3 10 81.43
Az 6 30 3 10 84.08
As 12 30 3 9 80.68
Ay 18 30 3 9 80.03
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Table 4 Physical and chemical indexes of soft white peach

canned in different ripening temperature and time
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A1 44678 2720 60.88 182 391 0.034
A: 41114 26482 6441 186 3.86 0.025
As 41584 26784 6441 19.1 385 0.027
As 43288 267.09 61.70 193 3.94 0.030
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Table 5 Material available rate of soft white peach canned in
different methods
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