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Aroma is an important trait for peach fruits. Effects of storage
temperature, cultivars and varieties, ripening stages and ethylene on the aroma compounds of the
fruits and their regulatory mechanisms were investigated. Results indicated that lactones, terpenes,

esters, benzaldehyde and b-ionone synthesis were inhibited and C6 alcohols and C6 aldehydes were
increased under low temperature storage of peach fruits. It was suggested that these changes of
aroma compounds were regulated under gene expression level, especially, linalool and C6 alcohols and
C6 aldehydes would be regulated by both ripening, ethylene and low temperature.
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