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Abstract: Flat peaches were packed with different plastic wraps to study preservation performance in cold storage and shelf storage at room
temperature. Beijing Pinggu flat peaches were used in this study and were divided into four groups. For the control group (CK), ordinary plastic wraps
were adopted. The peaches in the three experimental groups were wrapped in anti-fog, PE, and PLA films. The peaches were first placed in cold storage
and then placed onto shelves at room temperature for 3 days before taking measurements. Measurements were recorded every 10 days to analyze
variations in the sensory quality, hardness, physiological indexes, and nutrient levels. The results demonstrate that all the three plastic wraps used in the
experimental groups enabled air flow. On the 40th day, the highest oxygen content (20.53%) and the lowest carbon dioxide content (0.21%) were
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measured for the CK group. The oxygen levels for the groups using the anti-fog, PE, and PLA films were 19.90%, 20.33%, and 20.10%, respectively, and
the carbon dioxide levels were 0.93%, 0.63%, and 0.98%, respectively. During both cold storage and shelf storage at room temperature, the rotting and
browning indices increased. Rotting and browning were noted first in the CK group, and the indices in this group were the highest. The sensory quality
was the highest for the PLA-wrapped peaches. Compared to the peaches in the CK group, those in the other three experimental groups aged relatively
slowly and the nutrient losses reduced. SPSS analysis results suggested that the comprehensive scores of the different groups ascended in the following
order CK group < anti-fog film group < PE film group < PLA film group. Optimal preservation performance was noted for the PLA-wrapped peaches. In
summary, using plastic wraps helps to keep peaches fresh during both cold storage and shelf storage at room temperature. In particular, PLA films

outperform other types of wrapping.
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Table 1 Effects of different plastic wrap on nutrients of flat peach in cold storage
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CK 11.42+0.06™ 12.16+0.17%4 10.48+0.014° 9.73+0.58°3 9.72+0.10°¢
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Table 2 Effects of different cling film on nutrients of flat peach shelf at room temperature
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IF) IR AL FTERE%  RirakE%
Fig.7 Effects of different plastic wrap on ethylene production 1 3.38 48.30 48.30
rate of peach in cold storage (a) and normal temperature shelf 2 1.35 19.30 67.60
3 0.82 11.70 79.30

x4 BiRSRHABE R IR E R ST R
Table 4 Principal component eigenvalue and contribution rate

during normal temperature shelf

ERmA A TRE%  RHTTRE%
1 3.65 52.20 52.20
2 1.58 22.60 74.70
3 0.86 12.30 86.40
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x5 REHIEERNFIER

Table 5 Principal component score table during refrigeration

PG FAC1 FAC2 FAC3 F1 F2 F3 F F 3 H

0.64 -1.63 -0.11 1.18 -1.89 -0.10 0.25
0.83 1.63 -2.29 1.52 1.89 -2.07 1.08

CK -0.58 -0.15 -1.95 -1.06 -0.17 -1.76 -0.94 -0.89 4
-1.39 -0.41 -0.30 -2.56 -0.47 -0.27 -1.72
-2.84 0.28 -0.18 -5.22 0.33 -0.17 -3.13
0.64 -1.63 -0.11 1.18 -1.89 -0.10 0.25
0.17 043 -1.14 0.31 0.50 -1.03 0.16

B H-HE 0.05 -0.49 -0.23 0.09 -0.56 -0.21 -0.11 -0.23 3
-0.43 -0.37 0.56 -0.79 -0.43 0.51 -0.51
-1.03 0.51 0.53 -1.90 0.59 0.48 -0.94
0.64 -1.63 -0.11 1.18 -1.89 -0.10 0.25
1.11 1.45 0.25 2.04 1.68 0.23 1.69

PE & 0.64 0.57 0.72 1.18 0.66 0.65 0.98 0.41 2
-0.33 -0.06 0.54 -0.61 -0.07 0.49 -0.32
-0.69 0.52 0.54 -1.28 0.60 0.49 -0.56
0.64 -1.63 -0.11 1.18 -1.89 -0.10 0.25
1.25 0.90 -0.68 2.29 1.05 -0.61 1.56

PLA J& 1.03 0.81 2.06 1.89 0.94 1.86 1.66 0.72 1
0.08 0.20 1.03 0.15 0.23 0.93 0.29
-0.43 0.68 0.98 -0.79 0.79 0.89 -0.16

&6 BRSRHABER NG IR
Table 6 Principal component score table during normal temperature shelf
PO FAC1 FAC2 FAC3 F1 F2 F3 F F -3 He2

1.48 -0.16 0.69 2.82 -0.20 0.64 1.75
0.37 -2.43 1.62 0.70 -3.05 1.51 -0.16

CK -1.41 -0.57 0.03 -2.69 -0.72 0.03 -1.82 -0.88 4
-1.86 0.52 1.45 -3.56 0.65 1.34 -1.80
-1.51 -1.75 -0.35 -2.88 -2.20 -0.33 -2.37
1.48 -0.16 0.69 2.82 -0.20 0.64 1.75
0.18 -0.73 -0.97 0.33 -0.92 -0.90 -0.17

B 0% -0.46 -0.75 -0.76 -0.88 -0.94 -0.71 -0.88 -0.11 3
-0.81 1.08 1.43 -1.54 1.36 1.33 -0.39
-0.69 -0.12 -0.01 -1.32 -0.15 -0.01 -0.84
1.48 -0.16 0.69 2.82 -0.20 0.64 1.75
0.34 0.33 -1.51 0.66 0.42 -1.40 0.31

PE & -0.23 0.41 -0.48 -0.43 0.51 -0.45 -0.19 0.20 2
-0.62 0.84 0.31 -1.18 1.06 0.29 -0.40
-0.21 -0.10 -1.40 -0.40 -0.12 -1.30 -0.46
1.48 -0.16 0.69 2.82 -0.20 0.64 1.75
0.56 0.19 -1.32 1.07 0.23 -1.23 0.54

PLA & 0.27 1.25 -0.36 0.52 1.58 -0.33 0.68 0.78 1
-0.06 2.07 0.82 -0.11 2.60 0.77 0.72
0.21 0.40 -1.26 041 0.51 -1.17 0.21

115



MK EmBHL

Modern Food Science and Technology

2022, Vol.38, No.5

I FH R Ak s A e ) SR SCAEE . TSS. RV E
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79.30%, HIRBTEEMAME 3 A E R RUFTTERR N
86.40%, #RJGHHT SPSS 4T HHdtATHE4, Wik 5.
% 6 fr.

AN T85> FACL. FAC2. FAC3 FTxf i
FHEE AL, 51%F T80 I8 E 155,
SRR F AR A LR G155 F, A8UHIE
AN F=(F1x48.30+F2x19.30+F3x11.70)/79.30,
WU T 2R 1A) T 5 A 30N F=(F1x52.20+F2x22.60+
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