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Effect of high-voltage static electric field and spermidine
treatments on post-harvest physiology of* Beijing 14’ Peach

W ang Jie, LiLite, Dan Yang
(Food College, ChinaA gricultural U niversity, B eijing 100083, China)
Abstract: In this paper, effect on regiration rate, membrane pemeability and pulp fimness of* Beijing 14’
peach using 100 kV /m high-voltage static electric field (HV EF) and 50mg/A spemidine, were studied The re-
sults show that 100kV /m high-voltage electric static field and 50mg/A spemidine can inhibit the increase of res-
piration rate and membrane pemeability and control the decrease of pulp fimmness
Key words peach; high-voltage electric field; polyanines post-harvest physiology
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