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Postharvest Technology of Asian Pear
Ching-chang Shiesh, Shu-man Hsueh

Department of Horticulture, National Chung-Hsing University

Abstract

Asian pears are characteristically perishable and appear highly
susceptible to surface damage from abrasions to the skin. The causes of loss
during transportation and storage of Asian pears are physiological disorders,
diseases, chilling injury, and mechanical injury. The maturity of harvested
perishable pears has an important bearing on their storage life and quality and
may affect the way they are handled, transported, and marketed. The other
ways of loss reduction are careful handling from harvest to consumption to
avoid fruit damage, exactly sizing to control quality, and suitable
management of temperature, relative humidity, and atmosphere composition
during transportation and storage.
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