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Ifluence of ripeness of' Yali' pear fruit onits core
browning during storage

Li Qingpeng, LinLin, Cao Jiankang , Jiang Weibo
(College of Food Science and Nutritional Engineering,China Agricutural University , Beijing 100083, China)

Abstract In order to study the irfluence of ripeness of Yali’ pear ( Pyrus bretschneideri Rehd) fruit onits core brown-
ing during storage, the fruit were picked in a period of normal maturity, around 20 days, sorted by their weight and
storedat 0 +1 , 85%- 95% RH. The results showed that the firmness and titratable acid content of the pears
picked early were higher than those picked late after storage; while their soluble salids and soluble sugar contents |ow-
er. Titratable acid content inlarge pears was higher than that in smaller ones, and soluble salids and soluble sugar con-
tents in moderate size pears were higher than those in others. The occurrence of core browning was remarkably irflu-
enced by the degree o ripeness in the fruit at harvest (P<0.05). The core browning index and core browning rate for
the moderate size pears picked early would be reduced by 86. 8 % and 77.4 %, respectively, than those o the pears
picked late, which indicated that these fruit were more suitable for storage in low temperature.
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