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Fig. 1  Production of peach in leading producing

countries in 2017

FHT 4 0 5 By AR A Ak 8 K 7 5 29 90% FH T I S T
Yy ; PGBk T R AR AR T, b ]y Ak
PR 61% JH TS Tk 33% , I FRTm T
H 5% , Tt i 1% , 3550 ELPG 8K A 77 ik A
HE O SRR T RS A= B, R A
T 2N Tl S o TR 32401,

1.2 FHEBE~= IR

b2 T 1] i 1 AR AR o 22— | RV I SR AR
HOOR TR AL TS 3, 4 34 MR YATIL
Xrp BRI R ST BIA XORTR RV 4, A
31 B BA BRI PR AL AR 8, wT 0 Bkt 2 3R 4
VG R =" 2017 4538 E BE R
FUIE 78,19 J7 ha, W= ik 1429 J5 v, JE i 5eg —
A7 o TR BRI AR Ko T2y 32 B4 A e L AR T
| A e 1 | ANt T IS AT IR Ui NG e 5 DS N L
LU ZR 28 b T B = e 35 o5 4 ) oA e L
WY 50% LA b AR B 1 AUHELE BT 0 A Oy 4
[k A S T R 77. 81% 5 4R P B HEAE A 1 144
By o5 4 FE R B0 83.03%

REBR L R e AR S SR
80% ~90% , LA Aok 3 | U0 4E rh 7E B AR
7—8 H . IR, TR & Ak 1 O BRI, 22
BRI EE s T R T E R, s Rkt Oy
17, 7 E R SRR VPR HE 1/ e =
BT RN AR A R 22 5 e L, 3R
Mk Rl A7 AE HI it T B 2 22 5 K B i R 4
G BEAE NI,

e EA I T 5 R R AR R N, 98 E A H AR
S ER I A R BT, IRET SR



$37 6 H S5

B0t . [ A AMIEIN AR 57l R B 9

A CAESK SRy 3 R R e ik () R
BhEER KB T4, BRRELIn T LAEREh £, T
TES AN TR KA A 250 NJC83 #4048
55 . &#6 5 HES NJC19 45, JFRZ Id bk A
AN, A RES N T ARG 40% Z2 A7, 3% 1 Bk
I ) 5 R AR 1 A2 [ PR 0k sl s e
BR o WESIN T AR ]y iz B A Sh AR AR A
P 2 R R £ R BR S B K s PR RAE B
BUAS 5 5 BEAM I Toad R b o™= A= i pk A% Bk 55 554
FIFHZAR, 75— E B L my T §ESk =k i 2 ot ik
R, M) I LA i 2 (1 Rk S Rl 32 (H
Bl = ARAS AR R AR JBE A0 XU 3 AR A4 0 1% FH Ak &
T s il AR, R mEE R AT AR KT
TR AR SF RN L, AR AE AR B H AR
PR ] DA e KB B b DR RSB A G XU 5 9% RS
i ST AE SR TN Tk b S TR 2 AR
FEIEA TR B, BEAh, 3T T 7= A i K
Bt A Rt — I R R, BT (B 4 2 e e
JKBRRE ) I T BN A BE AR R i TR
BT K SR RS (RARSRAEAE N T REFE = JRE
i oL (A SBUAR A ) B 22 AR IR

AL FERRIN T AR S =k & Ry, i 75 V)58
PSRBT T256 R R Hg ER 7, iF— 2048
e BE RS RRINAEL , e BEE P b i TR 82 6 R . K255
2T AR R A ) BT e G g IR 9% SE BBk
SR TR A BFE , © SO BB T AR 1%
FEff IR AL IR,

2 EASMEIMIHEAR

2.1 HEEESLI TR ATFRIDK
2.1.1 BeEEHEKR

F AR RSN TR EZ T A, B T
A A= 77 S R FH e kv VAR B B 2 B v (RO =
W BB ) |, SR AR TE SR S N RO K A A2
JNE, 150 R BR AR B e T A A T2 AR
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PR IR 3 A R TREE R 80,90 ,100 °C, it i
15, AR AR I BN T A, RO ) R AR e AR
I RS | & A R Ak B I AR 5 A s I
ST B ARG 1 R AR RO, RN T A
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ARSE SWN (191G 8¢ Bug e L L A 1

I e AR Ak R I T 7 S
A AT AL S, T IR W BT i 25 B, AT 8
FIRRARE T P ST B T A, 2K R A
- WIE(UV = Vis) BURHAMRIEY) e A R 3K
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ST R A B AL (AN PR E ) & i pH
(B AT PURR S 545 ) LA SR SRR A P00 o R P 4 0
(B IE] REESE) o K S U 3N kT L, 24 o,
WAEIRE) 0.2 mg-min ' - mL ™" B}, VE RIS [A] 12 min,
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HPCD £ ARE R TR R P PME, $2 55 R e
e, BT EIRAMSE
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ICEHIK I 0 s BB ORI B, Wb K 43 iR
REAL, 2B RV, st YR bk oy EER S
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drop drying, ICPDD) X FRAS IR R 2ZE AL TR H0R &
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controlée, DIC) ! EAGHIRIHER & MY IR 1 IR BE AN
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Research on Techniques and Industry Situation and Prospect for
Peach Processing in Domestic and Aboard

BI Jinfeng, LU Jian, LIU Xuan, JIN Xin, ZHOU Mo, LI Xuan
(Institute of Food Science and Technology, Chinese Academy of Agricultural Sciences/Key Laboratory of
Agro-Products Processing , Ministry of Agriculture and Rural Affairs, Beijing 100193, China)

Abstract; China has the largest cultivated area and production quantity of peach in the world. In 2017,
cultivated area and yield of peach in China were accounted for 51.17% and 57.96% of total in the
world , respectively. The harvested period of peach was short and seasonal, which was mainly in summer.
In order to avoid wasting, the processing products and technologies of peach were developed. This paper
reviewed the development situation of peach industries in China and abroad. Technologies of peeling,
sterilization and texture maintenance in canned peaches industry, color maintenance and stabilization pro-
cessing technologies during peach juice production, and hot air drying, freeze drying and instant con-
trolled pressure drop drying technologies during dehydrated peach products processing were emphatically
introduced. The development direction of peach processing technologies and equipments for productions of
canned peach, peach juice, dehydrated peach products, and fermentation peach were also focused. It al-
so discussed the necessity of transforming peach industry from traditional processing to modern processing
industry, and promoting health and rapid development of peach industry in China. Finally, the prospect

of development trend of peach processing industry in China was also expected.

Keywords: peach; canned peaches; peach juice; processing technology; industry status quo
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