EEREDOHXICLIETUNRDE

MR, TS,
CIIBAE, AU A )

Effects of the storage on the flavor of peach

Yukiko Tokitomo', Takahiro Tezuka® and Kato Osamu®

(*University of Yamanashi , ?Yamanashi Fruit Tree Experiment Station)
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Abstract : The volatiles of peach bred in Yamanashi prefecture were isolated by solvent assisted flavor evaporation
techniques and analyzed by GC/MS and gas chromatography/ olfactometry (GC/0O) applied aroma extract dilution
analysis (AEDA). The peach "Reihou" stored at 5C possessed over-ripe and unfavorable odor in 8 days. By application
of the AEDA to aroma concentrates prepared from "Asamahakutou" stored for 0, 14, 21, 28 and 35 days, the results of

flavor dilution factors of the peaches revealed that the characteristic fresh and sweet aroma of the fruit stored at -1°C

lasted for 21 days.
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GC : Agilent 6890 Series GC System
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7 1274 aary 4 - - - 0 -Octalactone
8 1307 NV - 4 4 1 1 Unknown
9 1350 PR, V-2 - - - - 64 Unknown
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