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Abstract

Peach (Prunus persica (L.) Batsch) fruit was subjected to hot water and moist hot air treatment at
varying temperatures. The activities of polyphenoloxidase (PPO) and polygalacturonase (PG) were
monitored during storage for 0, 3 and 6 days. PPO activity decreased in all treatments during storage. This
decrease was more in hot water treated fruits than in hot air. PPO activity decreased with the increase in
treatment duration. However, the PG activity increased in heat treated fruits as well as control. This
increase was more in mild heat treatments as compared to severe heat treatment. Both polyphenol and

pectin contents decreased during storage in both heat treatments.
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