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Wolliness progress in a number of peach and nectarine cultivars during cold storage
N.jafarabadi', M. Keshavarzi”', H. Fathi", M. Mostafavi', N. Bouzari"
"Islamic Azad Univ, Garmsar Branch; "Seed and Plant Improvement Institute, Karaj, "East Azarijan research
Center, Sahand Research Station

Abstract

Wolliness is an important postharvest disorder in peach and nectarine causing decline in fruit quality during cold
storage. As this disorder is associated with fruit water decline, it could be measured through determination of
fruit water percentage. In this research, wolliness severity was studied in five peach (Anjiri, Red skin, GH Hall,
No Y++ and No )+:)) and nectarine (Shams, Nectared %, SunGlu, Independence, Red Gold and Rome Star)
during 1 weeks of cold storage. Fruit water was extracted using a pressure device made based on Y+ Newton
pressure or by blending fruits. Based on results, fruit water percentage was higher using blending method. The
water decreased continuously during cold storage period and its was highest in Rome Star and Anjiri (total
average of decline was YA, ¢7 and Yo, AZ, respectively) and the lowes in No Y+« and N+ Y+ (total average of
decline was Y ¥,¥°7 and 9,AYZ, respectively) indicating lower wolliness damage to the latter in cold storage.
Keywords: peach, nectarine, cold storage, wolliness
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