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Abstract

Studies on the morphological changes and staining of

salted preserved peach (Prunus persica 1L.) found that, when the

seed was taken out from the fruit, the flesh to seed weight ratio
was about 4:1. By soaking the fruits in two volumes of water
and changes at nineth or fifteenth hours could reduce the salt in
peach tissue to 1.8 % in 24 hours, which is in the high acceptabi-
lity range. The procedure was continued by decolorizing with 0.4 %
Na,SO, and hardening with 0.4 % CaCl, 48 hours for each
treatment. Then staining with red color 0.03 % (Ponceau 4R) for
48 hours following with 24 hours fixing in 0.8 % acetic acid
before preserving in 30 % brix syrup and increased up to 70 %
brix. It was found that the preserved peach in sugar or corn
syrup by increasing the % brix 2,5 and 10 per day had no
statistically significant differences in color, flavor, texture
and acceptability by the taste panel. But those that increased 10
% brix in sugar per day seemed to have higher acceptability



score. When the procedure was repeated in the following year,
the shrinkage of preserved peach occurred. The more rapid in
increasing % brix the greater shrivelling appeared. There was no
significant difference between the preserved-peach after adding
0.2 % Na PO, and 0.1 % C,H COONa and the control preserved peach.



