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Peach ripening:

Segregation at harvest and postharvest flesh softening

D dogs

JolS 005 doz 3 dllie dugd gl adlus doz 3 3l rad g5 o )

Dole SIS low) cllie andS5) dinas b olyan (Giolys JoB) 355 Canyd L

daim se o)) il o8 g b



http://iranarze.ir/peach+ripening+segregation+harvest+postharvest+flesh

4. Conclusions

Establishing the optimal harvest time in peach is a crucial issue
because it regulates the softening rate to a great extent during the
postharvest period and thereby determines the potential shelf life
of the fruit. The segregation of peaches with different fruit/flesh
firmness and compression at harvest, when determined in a flesh
firmness range between 100 and 40N, could be indexed to the Iap
or to the h° of the ground color. Between the two indicators, the

Ipp had a higher correlation when firmness was determined for the
whole fruit with the needle than with the 7.9 mm plunger. The uni-
axial compression determination exhibited less association with
the optical features of the skin.
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