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Effect of Ozone Treatment on the Quality of Peach after Postharvest
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Abstract

This study was conducted to enhance the quality and peach (Yumyung) by ozone treatment. The ozone concentration and
treatment time in soaking of peach were 0.1, 0.3 and 0.5 ppm and 30 min, respectively.

Fruit brix degree, titratable acidity, hardness, colors values, and rotten rate were determined in ripening grade Yumyung
peach and when fruits were placed at ambient temperature(25°C) during 20 days.

No great difference occured between control group and all ozone treatment samples in the changes of brix degree,
titratable acidity, hardness and color values at any sampling period. However, the rotten rate of ozone-treated peach stored at
25T was lower than that of control sample. The orders of rotten rate in peaches stored for 15 days at 25°C were control
products > 0.Ippm ozone-treated > 0.3ppm ozone-treated ) 0.5ppm ozone-treated.

Therefore, optimal conditions of Yumyung peach stored by ozone treatment at ambient temperature during 20 days were
ozone concentration of 0.5ppm, treatment time of 30min, and ozone treatment frequency of four times
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Table 1. Changes in brix degree of peach treated by ozone
water with different concentrations

(Unit : °Bx)
Storage Ozone treatment (concentration)
period(days)  control 0.1ppm 0.3ppm 0.5ppm
0 104401 104+09™  104+03%  104+13*
5 102403 110+08*  103+04*  106+05*
10 115105°  106+06° 113+ 10717
15 113+107° 106+13*  106+05*  116+05*
0 112405° 115405  120£03®  114+08*

Values are the means * SD of three replicates. Different superscripts
within a row(a) and columm(A-C) indiate significant differences(p<0.05).
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Table 2. Changes in titratabie acidity of peach treated by
ozone water with different concentrations

(Unit : %)
Storage Ozone treatment
period(days)  control 0.lppm 0.3ppm 0.5ppm
0 0361001*  036+001*  036+001* 0361001
5 0R21001* 0341001 035002  032+002*
10 023£002®  036+0m* 0391003 037001
15 0301001° 032+001* 036+001*  035+001
20 028+00% 030001 039001*  031+001*

Values are the means = SD of three replicates. Different superscripts
within a row(a) and columm(A-C) indiate significant differences
(p<0.05).
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Table 3. Changes in hardness of peach treated by ozone
water with different concentrations

(Unit : g/0.5mm®)
Storage Ozone treatment
period(days) control 0.lppm 0.3ppm 0.5ppm
0 1384041 136 13841680 136
5 1307H47 123817208 1361260% 13424707
10 1145446 11834658 12314618 1243465%
15 104152%  1L102E66°  963E75C  1M9+70°
20 83E70°  R7456C 95463 s17+64”

Values are the means = SD of three replicates. Different superscripts
within a row(a) and columm(A-D) indiate significant differences(p<0.05).
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Table 4. Changes in color values (A, a, b) of peach treated by ozone water with different concentrations

Ozone treatment

Storage

perod(days) Control 0.1ppm 0.3ppm 0.5ppm
a b L a b L a b L a b
0 829+ 130 132+ £9+ 130% 132300 829+ 130X 132% 89+ 130+ 132
1438 057  075® 172 075C 5™ 175* 065 o062 134 160 0727
5 844+ 89+ 109+ 808+ 102+ 109+ 833+ 106+ 92+ 809+ 118+ 107+
152*%  069%C  065C 162"  065° 045° 165" 044 043 162  096C 046C
10 820+ 124+ 119+ 784+ 188+ 96+ 830+ 139+ (14+ 817+ 138+ 93+
0.84*% 079 044 096" 043" 047 1.00™  043® o:® 132 02  055P
i5 82+ 33+ 151+ 809+ 79+ 132+ 765+ 109+ 116* 781+ 182+ 115+
1238 099 043  134® 067 065 172 047F 047" 172 033®  047C
20 815+ 116+ 122+ 748+ 42+ 88+ 752+ 200+ 87+ 712+ 197+ 153+
095  004% 032¢ 095 005 055 152" o055 151C 151 021 066"

Values are the means + SD of three replicates. Different superscripts within a row(a-c) and columm(A-D) indiate significant differences(p<0.05).
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Table 5. Changes in rotten rate of peach treated by ozone
water with different concentrations

(Unit : %)
Storage Ozone treatment
period(days)  control 0.1ppm 0.3ppm 0.5ppm

0 0 0 0 0

5 68+05°  23+04®  23x02°  18+03®
10 263106°  199+17C  214+05° 216423
15 3.1103°  422+35°  04+34%  371+21%
20 HIEIT 822 S5t @a+os™

Values are the means = SD of three replicates. Different superscripts
within a row(a-b) and columm(A-D) indiate significant differences(p<0.05).
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