ONTROLLED ATSOSPHERES nearly -
.doubled the normal storage life
of fresh- peaches and uect:mncs m’
tests at Beltsville, Md.

Aftec 9 ‘weeks in storane ‘atmos- :
pheres of I percent oxygen and 5 per: -
cent carbon’: dioxide,. peaches™. and:..

' nectarines. were.- juicier, had better .
flesh color. “and flavor, and softened
more like fréshly harvested fruit than
_similar fruit from air storage.- :

In the: Beltsville study, tce:arch_
homculturuts R. E. Anderson and C.",

S. Parsons and. plant pathologist W.

L. Smith- studled Redhaven, Sunhigh, '.
and Loring peaches and Late LeCrand ~

nectarines for three seasons.’
Additional studles of year-to-year
fruit variations and tests of other fruit
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.-Anderson wsted. six dxffercnt a:-

mosphera at 32°"F:: " Oxygen levels:.

.of 0.25 and 1 perccn! as well as 21 :*
percent, the oxygen: level in air, were -

" used, with and without the addmon 2 .'

"of 5 percent carbon® cho:ude.. Froit -
qualn) was evaluated ‘after 3, 6, and "

-'9 weeks and again after ho!dmv in axr»;.

at 60° to 63° F for ripening....’

_ The external appearance ‘remained -
- good with all storage atmospheres, and
internal flesh appeared normal when - fl
fruit was removed from stora«e.' e
- When fruit was npened in air, how-' .
“ever, small differences "showed Bp: after .

- 3 weeks and became ptonounced aft:r .

6 apd 9 weeks.
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fore recommendanons can be made. :
The best harvesun" hma must a!so be-

bon d.mnde. “The frmt also softened '

pened fru:t from, all ox)geo aqd'. X
" carbon:, ~dwnde atmospheres mtml.'
was juicy mth good yellow fieshcolor

‘and :little-- or no: fesh: breakﬂown-f

Some fnnt fmm thc 0.2S-percent axy-j’ '

o:ygen atmospheres thﬁout ca.r'bou -
- dioxide ‘did mot- ripen- sat;sfactonly S
-and was unnarLetabIe after 6, wecks.
- It became. dry and g °ramy in texture:
“and watery around the pit. “Much-of
the fmxt also hnd badl ,ducolored.

from storage than fruit without=car

pheres was slower mdzcatmg a dowe.:
‘ deterioration. rate and, there{ore,
i longer storage life. " i

-, Flavor also received consnderablc'
attgntxon. “Over 400 individual taste -
evaluations were " made .on frmt

ripened in air after each trcahnent. :

The tasta panel selected fruit from

‘the l-percent oxygen and S-percent

carbon dioxide atmospheres over all

" the others. The decline in Aavor was

greatest in fruit from atmospheres
“without carbon dioxide. '
.“Acidity decreased with more nme

: instorage but decreased less in;3; r i

2Ry
dioxide atmospheres. Thu acxiiily

. may be related to taste—some taste
- panelists noted a bland flaver i in fnm.
from atmosphcres wnhout carbon




