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Abstract

In order to promote the utilization of peach fruits, we investigated the physicochemical characteristics of three
different varieties of peach, namely, Wild Peach, Hikawa Hakuho, and Baekhyang, in various development stages
(stone-hardening, fruit enlargement, and ripening). The peach fruits increased in length, width, and weight in the
development stage. Baekhyang had the highest size among all the varieties in the development stage. The ratio
of the length and width was the highest in the stone hardening stage and decreased thereafter. The hardness of
the peach fruits decreased, except Wild Peach (p<0.05). The sugar content in all the varieties increased during
the development stage, but the acidity decreased. The ratio of sugar and acidity increased with the progress of
the development stage. The total phenolic content (TPC) was the highest in Baekhyang in the stone-hardening
stage. All the varieties had the highest TPC in the stone-hardening stage, among all the development stages. No
significant difference in the DPPH radical scavenging activity was observed in the fruit enlargement and ripening
stage across the different varieties. The length, width, and weight of peach fruits increased, but the hardness decreased
in the fruit development stage. The ratio of sugar and acidity increased, but the antioxidant capacity decreased.
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A : absorbance of DPPH solution with sample at 525 nm
B : absorbance of DPPH solution without sample at 525 nm

Table 1. Physical quality characteristics of peach fruits depending on the development stages

Development stages

Sample

Stone hardening Fruit enlargement Ripening

Wild Peach 38.612.1"% 45537 534143

Iggmgt)h Hikawa Hakuho 470537 557429 60.8+1.8%
Backhyang 53.142.3 68430 88.645.3*

Wild Peach 294439 432445 53.7+4.4€

‘(’f;fnﬂ; Hikawa Hakuho 457540 636132 73.1:2.1%
Backhyang 42.0£1.5% 68.543.1° 87.045.6*

Wild Peach 18.243.7® 492122 84.2+19.6°
W(eght Hikawa Hakuho 61.4£12.9% 139.118.0® 193,112,
Backhyang 56.9+5.5% 1783+14.9" 337.9+71.0

Wild Peach 1332010 1.06:0,06™ 1.000.04

Ratio of length/width Hikawa Hakuho 1.030.05 0.88:0.04" 0.830.02¢
Backhyang 1274004 1.00:0.06™ 1.02+0,03"

"Value represent meanstSD (n=20).

2Means followed by the same letters within the row are not significantly different (p<0.05).
9Means followed by the same letters within the column are not significantly different (p<0.05).
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Table 2. Soluble solid contents and titratable acidity of peach fruits depending on the development stages

Development stages

Sample

Stone hardening Fruit enlargement Ripening

Wild Peach 8.420,300259 104+0.1 11.30.8%

(§]‘§§§) Hikawa Hakuho 9.5+0.3" 108+0.5® 11609
Backhyang 9.9£0.7" 12.0£03* 11.6:0.5*

Wild Peach 0900 1.1:0.0% 0.5+0.0°*

Afiquty Hikawa Hakuho 08:00° 03401 02:00€
Baekhyang 10£0.0* 0.820.0" 04+0.1®

"Value represent meansSD (n=3).
%Means followed by the same letters within the row are not significantly different (p<0.05).
I Cmeans followed by the same letters within the column are not significantly different (p<0.05).
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Fig. 2. Ratio of soluble solids to acidity of peach fruits depending
on the development stages.

I, stone harding stage; LI, fruit enlargement stage; III, ripening stage.
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Table 3. Antioxidant capacities of peach fruits depending on the development stages
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Development stages

Sample 5 5 .
Stone hardening Fruit enlargement Ripening
Wild Peach 20.7+04%989 13.9+0.3® 10.5+0.3®
1)

(fnpg%) Hikawa Hakuho 160:0.7€ 11310 104:03%
Backhyang 72.7£09% 66.42.1" 32.5¢14%

Wild Peach 844109 82,9424 42339

D(I%H Hikawa Hakuho 692405 60,5424 416:71%
Baekhyang 9.6+1.1 91.6+0.1* 80.9+10°

TPC, total phenolic contents; DPPH, DPPH radical scavenging activity.
'Value represent meanstSD (n=3).
)

@
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“Means followed by the same letters within the row are not significantly different (p<0.05).
"Means followed by the same letters within the column are not significantly different (p<0.05).
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