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Examination of the Criteria for Judging the Optimal Time to Eat in Peach ‘Okayama PEH8go (Hakuro)'

Yujiro Unoki, Yuichiro Fujii, Hiroko Fujiwara, Tomoyuki Hino and Aritomo Araki
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Summary

The peach cultivar ‘Hakuro’: the original white peach variety bled by Okayama prefecture characterized by its juiciness and
tender texture, has very little change in fruit appearance after harvest. Therefore, clear criteria about when to start eating is
required by marketers and consumers. We have investigated for establishing the criteria of this variety about suitable timing for
start eating by general consumers without giving any destructive damage on fruit. We have found that when the fruit hardness
reaches about 1kgf is the suitable timing for start eating at 3 days after harvest. At that stage, slight sweet peach aroma around
the peduncle could be smelled. The representative compound of aroma which started to be detected at 3 days after harvest
are y -Decalactone: sweet aroma peculiar to peaches, 4-Hexen-1-ol,acetate: banana-like aroma and Octanoic acid,ethyl ester:
aroma reminiscent of fermentation. Based on these findings, the presence or absent of the sweet aroma of ‘Hakuro’ fruit by

sniffing around the peduncle could be the criteria for judging the suitable timing for start eating.



