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Effects of Storage Temperatures on the Quality and Physidogy of Shelf-life Pear

WANG Jing', ZHANG Hui', LI Xuewen', PANG Huan-ming', ZH U Xuan', SUN Shouwen’
(1. Food Science College of Xinjiang Agrncultural University, Urumug, Xinjang 830052 Ching 2. Insistute of Xinjang Forest Research
Urumugi Xinjiang 832000 China)

Abstract; This paper set the Pyresbretschneideri Rehd as test materials, they were stored separately at temperature 0°C
and 5 Cfor 60 d, then they were taken out and stored at about room temperature 20 C to simulate shelf-life. The weight
loss, firmness, soluble solids, titratable acids solid-acid ratio, Ve, chlorophyll content, the respiration rate, the releasing
volume of ethylene, the relative conductivity and the activity of oxidase polyphenol were determined to explore the effect
of different storage temperature on the shelf-life quality and physiology of pear. The results showed that the quality of

pear were stored at 0 ‘Cwere better, the physiology activity stored at 5°C were higher during the early shelf-life and lower
the later shelf-life.
Key words: Storage temperature; Shelfdife; Pear; Quality; Physiology activity

235



