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Abstract: The effects of different thickness films on the quality of modified atmosphere packaging
honey peaches (Prunus persica) were investigated. Compared to CK, MAP retained fruit at the
levels of titratable acidity and total sugars significantly. Fruit stored at high temperature (25 C)
was subject to severe decay. MAP increased the incidence of decay at this temperature. Fruit in
MAP had minimal weight loss (<<3%), while CK packaged fruit had a 9. 77% weight loss after
storage for 40 days at (331)C. Storage temperature was very important for honey peaches in
MAP conditions. Lower gas permeation MAP (0. 03 mm and 0. 05 mm LDPE) increased fruit
physiological disorders, including browning of the fruit. Packaging honey peaches with 0. 015
mm thickness LDPE at (3 4+ 1)C resulted in an in-bag atmosphere of 3% O, with 5% CO;
approximately.
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Fig.1 Changes in total sugars of different thickness films
MAP honey peach during storage time (3 'C)
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Fig.2 Changes in titratable acidity of different thickness
films MAP honey peach during storage time(3 ‘C )
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Fig.3 Changes in weight losses of different thickness films
MAP honey peach during storage time(3 C)
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Fig.4 Changes in L* values of different thickness films
MAP honey peach during storage time (3 'C)
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Fig.5 Changes in CO, percentage of different thickness
films MAP honey peach during storage time
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films MAP honey peach during storage time
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