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Evaluation on Storage Quality of Several Japanese and Korea Pear Cultivars

LI Wenrsheng, FENG Xiao-yuan, YANG Junjun YAN Guo-hua
( Institute of Forestry and Pomology, Beijing Academy of Agrculture and Forestry Sciences Beijing 100093 China)

Abstract; The quality changes of several widely cultured Japanese and Korea pear cultivars during storage w ere studied in
this paper. It showed that hardness, soluble solids and titrated acids remained relative stable, while the ratio of un—rotten
fruits and flesh quality showed significant difference among these different cultivars the cultivar Xingao with the best
quality, Fengshui the worst, Huangjin and Yuanhuang lie betw een them. The results can be used as valuable guidelines
for selection of suitable cultivar and end time of pear storage.
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