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Change of Physiological Characters of Pear during Storage in Yianbian Area

CAO Wan-wan, LI Xu, JIANG Dan, PIAO Yi-long~ (Agricultural College of Yanbian University, Yanji, Jilin 133000)

Abstract [ Objective] In order to understand the physiological characteristics of pear after harvesting in Yianbian area. [ Method] The com-
mon pear in Yanbian area were used as the test material, stored at room temperature, ethylene and respiration rate, fruit quality changes were
measured. [ Result] The results show that: The common pear of Yanbian area fruit softening rate varies by species. The hardness of Pingguoli
which has a strong storage was slowly decreased in the storage period. In the case, on the contrary, it is more rapidly hardness decreasing in
this storage period for other else. At the early soften period, the soluble solid and the organic acid content has a little increase and then de-
crease for different fruit. This order of decline is connected with resistant to storing of peer fruit. The vitamin C content of higher storability
peer variety has slight increase at the later stage of storing. Then it was decrease. The change of total sugar and reducing sugar content is un-
like in different storage period, increased after the first reduce overall. In Yanbian common peer fruit, the climacteric was very obvious for the
pear fruit when storage time is a 14-day. However, it is not obvious in others. At the same time, the respiration rate were higher during storage
for other pears that its storage stability was poor than apart in all. During storage, the peak of ethylene outputs was apparently discovered after
storage 14-day, its production were respectively as high as 92.07 and 77.43 pl/(kg + h), ethylene production of apple-pears has a peak at
the 21 d storage, but ethylene generates was slowly and few during storage for Yanbian Xiaoxiangshui pear and Nanguoli, which means pear
fruit storage was associated with respiratory intensity and ethylene sensitivity. [ Conclusion] The study can provide theoretical basis for harves-
ting, storage and processing of pear in Yianbian area.
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