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Fig.1. Fruit center temperature of peach fruits and air temperature during vapor heat treatment.
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Table 1. Effect of vapor heat treatment on the survivor of oriental fruit fly and firmness and total

soluble solid (TSS) of peach fruits after stored at IC for 7 days and then rewarmed to
25°C for 3 days.

Treatments Survivor (%) " Firmness (N) TSS (°Brix)
At harvest 24,62 a“ 11.42 ab
Control 100 5.74b 11.26 ab
46.5°C-10 mins 2 10.04 b 10.98 bc
46.5°C-19 mins 4 12.06 b 11.28 ab
46.5°C-23 mins 0 7.88b 11.56 a
46.5°C-43 mins 0 10.17b 10.58 ¢

“Means separation within column was by Duncan’s multiple range test at 5% level.

" The survivor of oriental fruit fly was investigated after 7 days at 25following vapor heat
treatment.
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Table 2. Effects of vapor heat treatment and cold storage on the peel color of peach fruits.

Treatments” Lightness Chroma” Hue angle®
At harvest 67.54 ab" 31.95 abc 81.86 a
After VHT
CK 67.30 ab 32.24 ab 84.59 a
46.5°C-10 mins 65.63 abc 30.10 be 83.60 a
46.5°C-19 mins 66.45 ab 31.10 abc 82.82 a
46.5°C-23 mins 66.69 ab 30.90 abc 87.59 a
46.5°C-43 mins 67.06 ab 32.96 a 85.30 a
Stored at 1 C for 7 days
CK 66.20 ab 31.64 abc 84.61a
46.5°C-10 mins 65.38 abc 30.75 abc 84.76 a
46.5°C-19 mins 64.96 abc 32.11ab 79.69 a
46.5°C-23 mins 66.55 ab 30.95 abc 87.15a
46.5°C-43 mins 67.13 ab 33.38a 85.88 a
Rewarmed at 25 C for 3 days following storage
CK 69.15a 31.66 abc 79.30a
46.5°C-10 mins 60.29 cd 29.23 ¢ 64.10 b
46.5°C-19 mins 63.91 abcd 31.39 abc 61.27 b
46.5°C-23 mins 59.09d 29.15¢ 60.09 b
46.5°C-43 mins 62.32 bcd 30.09 bc 63.99 b

ZVHT = vapor heat treatment

¥ Chroma = (a*+b%)"?

*Hue angle = tan™(b/a)

" Means separation within column was by Duncan’s multiple range test at 5% level.
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Fig.2. Changes in ethylene production of peach fruits after vapor heat treatment and then stored
at 1°C for 7 days and rewarmed to 25°C for 3 days.
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Fig.3. Changes in respiration of peach fruits after vapor heat treatment and then stored at 1 °C for
7 days and rewarmed to 25°C for 3 days.
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Effect of Vapor Heat Treatment for Quarantine on ‘Ingetaur
Peach (Prunus persica L. Batsch) Fruit Quality

Ya-Jing Chang® Ching-Chang Shiesh?
Key words : Quarantine, Vapor heat treatment, Quality.

Summary

Before shipment to Japan and Korea markets, some Taiwan-grown fruits are subjected to
quarantine treatment to disinfest the fruit of fruit fly. Vapor heat treatment, a majority of
quarantine treatments, was developed for fruit fly. This study was initiated to evaluate the effect
of vapor heat treatment on the quality of peach fruits grown in Taiwan and the efficacy to
destroy eggs and larvae of fruit flies in the fruits. The vapor heat treatment consisted of
sequentially exposing the test fruits to forced air at 49-51°C until fruit center temperature
reached 46.5°C and hold at this temperature for various time. Survival tests with the vapor heat
treatment until fruit center temperature at 46.5C for 57, 23 minutes for peach fruit showed no
survival for oriental fruit fly. The quality of peach fruits treated with vapor heat and stored at
suitable temperature for 7 days was not affected by thermal treatment. In addition, the ethylene
production and respiration rate were inhibited by vapor heat treatment for peach fruit.
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