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Table 1 Hawest date and fruit growth period of pear
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Fig. 2 The fruits of the different harvesting changes
in relative conductivity (A) and MDA(B)
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Fig. 3 The fruits of the different harvesting
changes in firmness(A) and VC(B)
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Fig. 4 The fruits of the different harvesting changes in SSC(A) and TA (B)
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Fig. 5 The fruits of the different harvesting changes

in browning incidence and intemal browning index
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Fig. 6 The different harvesting fruit at 0°C(A) and 20°C(B) the changes

in respiration rate during storage
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Fig. 7 The different harvesting fruit at 0°C(A) and 20°C(B) the
changes in ethylene productiduction during storage
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Fig. 8 The different harvesting fruit at 0°C(A) and 20°C(B) the changes

in relative conductivity during storage
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Fig. 9 The different harvesting fruit at 0°C(A) and 20 ‘C(B)
the changes in MDA during storage
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Fig. 11 The different harvesting fruit at 0°C(A) and 20 “C(B)
the changes in VC during storage
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Fig. 12 The different harvesting fruit at 0°C(A) and 20 “C(B)

the changes in SSC during storage
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Fig.13 The different harvesting fruit at 0 ‘C(A) and 20°C(B)

the changes in titratable acid during storage
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Fig 14 The different harvesting fruit at 0°C the change
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Fig.15 The different harvesting fruit at 20 C the change
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Research of Ripening Time and Quality Changes of Pears Under Different Harvest Time

ZHAO Cherrxia LI Xue-wei FENG She-zhang, DU Jin-pingg ZHAO Yanxia
(Beijing Vocational College of Agriculture, Beijing 102442)
Abstract; Taking “ Cascade” Pear fruit as materials, different harvested time on s September (T1), 15" September (T2),
25" September (T 3)of the fruits change in physiological indicators were measured. The results show ed that storage of
fruit T1, T2 T3 under 20°G the harvest time was about to complete after-ripening at 12, 10, 6 d T2 fruit had better
ripening quality, T1 fruit had storage-resistant than others, T3 fruit’ s shelf life was short. different harvest time of fruit
stored 60 d at 0 °C would not complete the process of ripening and softening, T1 fruit lost it’ s normal ripening basic
ability at 20 G, T2, T3 fruit directly stored at 20°C, compared to the fruit, ripening time were ahead of 2 days

th

respectively, they finished their ripening on the 4" and 8 day after storage, respectively.

Key words: cascade; pear; ripening; quality change
6



