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ABSTRACT

The present investigation was carried out on Flordaprince
peaches to study the pattern of sugars accumulation in leaves and
fruits in 2004, 2005 seasons. Also, the effect of various
concentrations and dates on spraying Ethephone (an ethylene
releasing agent), spraying 0.15% sucrose weekly after pit
hardening and girdling on various dates on fruit quality were
assessed. Mature fruits of supreme treatments were stored directly
or after subjecting to co, shock & polypropylene lining.

Results clarified that; sorbitol was higher in leaves compared
to fruits, while the opposite was found concerning the remaining
sugars. Sucrose was the highest percentage of sugar in fruits
starting from pit hardening till the maturity stage. There were
effective improvements in fruit quality and maturity enhancement.
Ethephone 200ppm (TWPH), girdling 15(DAFB) and sucrose were
the best treatments. As for result of cold storage, the combined
postharvest treatment had a supreme effect on keeping quality
characters (decreasing weight loss, respiration rate, firmness loss
and reduction of sugar percentages) and occurring of mealiness at
the end of marketing period.
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LIST OF ABBREVIATIONS

a* Measures color chromatography that indicate color
direction (+a* is a red direction and -a*is the green
direction

a.l. Active Ingredients

ADPGPPase ADP-Glucose Pyrophosphorylase

ADS Agriculture Development System

A6PR aldose-6-phosphate reductase

b* Measures color chromatography that indicate color

direction (+b* is a yellow direction and -b* is the
blue direction

BFH Before First Harvest

CA Control Atmosphere

Cl Chilling Injury

Co Control fruit of pre or post- harvest treatment
CO, Carbon dioxide

DAFB Days After Full Bloom

E E 200(TWPH)

E 100(PH) Ethephone at 100 ppm a.i. at the beginning of pit
hardening (46, 49) days after full bloom

E 150(PH) Ethephone at 150 ppm at the beginning of pit
hardening (46,49) days after full bloom in both
seasons respectively

E 200(PH) Ethephone at 200 ppm at the beginning of pit
hardening (46, 49) days after full bloom in both
seasons respectively

E Ethephone at 100 ppm two weeks after pit
100(TWPH) hardening a.i. (60,63) days after full bloom
E Ethephone at 150 ppm two weeks after pit
150(TWPH) hardening a.i. (60,63) days after full bloom
E Ethephone at 200 ppm two weeks after pit

200(TWPH) hardening a.i. (60,63) days after full bloom
G G 15(DAFB)

G (FB) Girdling at Full Bloom
G 15(DAFB) Girdling treatment at 15 days after full bloom
G (PH) Girdling at the beginning of Pit Hardening a.i.

(46,49) days after full bloom
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HPLC High Pressure Liquid Chromatography

IB Internal Breakdown

Lin Lining with polypropylene film (thickness 14.00
pm)

MAP Modified Atmosphere Packaging

pm Micrometer

MOA Ministry of Agriculture

PGs Polygalacturonase

ppm Part per million

PH Pit Hardening

PVC Polyvinyl chloride

RH Relative Humidity

S S 0.15%

S0.15% Sucrose solution with 0.15% concentration

SH Stone Hardening

SSC Soluble Solid Content

SSR Sorbitol : Sucrose Ratio

TCA cycle Tricarboxylic acid cycle

TSS Total Soluble Solids

TWPH Tow Weeks After Pit Hardening

uULO Ultra Low Oxygen

USA United States of America

wi/w ratio Weight per weight
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