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Abstract 
The objective of the study was to investigate the efficacy of NO treatments according to harvest period 

in “Mibaekdo” peach. “Mibaekdo” peach were treated with 100 µL.L-1 NO for 5 hr, than stored at 20°C. 
Exogenous application of NO reduced the weight loss. NO could keep horticultural produce act in a way that 
reduces transpiration. NO treatment in “Mibaekdo” maintained flesh firmness and improved skin color 
retention during storage. According to harvest period, especially early harvested fruits had more effects on 
lower carbon dioxide, ethylene production and color retention than moderately harvested fruits. Overall, the 
results indicate that NO has tremendous potential for maintaining peach quality during storage, but its efficacy 
can be affected by treatment concentration as well as by peach cultivar.  
 


