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Examination of time of harvesting in lower-chilling peach cultivars ‘KU-PP1’ and ‘KU-PP2’

Yuta Tokaji, Ikuo Kataoka and Kenji Beppu

Abstract

The appropriate time of harvesting for shipping fruit was determined in lower-chilling peach cultivars ‘KU-PP1’

and ‘'KU-PPZ’, bred at Kagawa University. After the fruit reached full size, they were harvested at the four develop-

mental stages with different skin color and flesh firmness (stage I: pale green, hard; stage II: pale yellow, hard; stage

I1I; pigmentation, hard; stage IV: pigmentation, soft) and then ripened. In ‘KU-PP1’, fruit harvested at the stage I, 11

and III took 6, 2 and 2 days for ripening, respectively. The taste of their ripened fruit was almost same as that of the

on-tree ripe fruit (stage IV). In ‘KU-PP2’, fruit harvested at the stage I and II took 4 days for ripening, and that at the

stage III did 2 days. The ripened fruit harvested at the stage I was too sour, but those at the stage II-III tasted as good

as the on-tree ripe fruit (stage IV). These results suggested that harvesting at the stage I-I1I in ‘KU-PP1’ and at the

stage II-1II in ‘KU-PP2’ was proper for shipping fruit. For longer-term shipping, harvesting at the stage I in ‘KU-PP]’

and at the stage II in ‘KU-PP2’ seems to be more appropriate.
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