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Effects of Ozone on Several Physiological Indexes of Postharvest Peach (Prunus

persica L. ‘Shinvhong’) under Low Temperature Condition
YANG Yu-Ming, RAO Jing-Ping"
College of Horticulture, Northwest A & F University, Yangling, Shaanxi 712100, China

Abstract The fruits of peach (Prunus persica L. ‘Shinvhong’) were stored at low temperature and treated with
8 mg-m* ozone. Several physiological indexes were measured during storage. The results showed that ozone
treatment could delay fruit softing, respiration rate and the ethylene peak, inhibit the increase of malondialdehyde
(MDA) content and electrolyte leakage, retain higher activity of catalase (CAT) and inhibit significantly the

activities of peroxidase (POD), amylase and polyphenoloxidase (PPO), decaying rate decreased.
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Fig. 1 Effects of 0, on respiration rate and ethylene production of peach
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Fig. 2 Effects of 0; on electrolyte leakage and MDA content of peach
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Fig. 3 Effects of 0, on CAT and POD activities of peach
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Fig. 4 Effects of 0, on amylase activity and soluble solid content of peach
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Fig. 6 Effects of 0, on firmness and decaying rate of peach
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