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Table 1. Compare the fruit quality of Hosui pear from different scion sources

Scion  Fruitlength  Fruit width ~Fruit shape Weight Core size  Flesh thickness Edible portion
sources (mm) (mm) index (g) (mm) (mm) (%)
China 793 +3.6b” 953+2.7a 0.83+0.05b 4252+149a 363+58a 29.5+30a 620+6.0a
Japan 83.7+35a 950+22a 088+0.04a417.4+14.7a 383+49a 284+29a 59.7+55a

“Mean separation within columns followed by same letter(s) are not significantly different
at p=0.05 according to Fisher's protected LSD (n=10).

K 7 AR R AR 2 S K AL ik Y ] R R (5 2 B L

Table 2. Changes in peel color of Hosui pear from different scion sources during storage

Time of Source of

L value a value b value Chroma

Storage Scion

China 59.15+1.51a” 7.20+1.18b 37.08+1.85a 3778+ 194 a
’ Japan 57.38+1.45b 3.84+098¢ 31.70+2.62b 3487+ 1.51b

China 55.09+240c¢ 836+192a 31.33+231cd 32.83+2.76¢
: Japan 53.95+1.38 cd 510+1.30d 31.80+1.83 de 30.81+1.25d

China 5472 +2.85cd 849+1.18a 34.65+1.48 cd 3249+2.15¢
? Japan 53.73 £2.06 cd 6.07+1.20¢ 3036 £ 1.15¢ 29.93 £2.58d

China 55.13+1.83¢ 830+1.12a 29.29+2.55¢ 32.88+1.88¢
} Japan 53.52+221d 596 +1.36cd 29.13+2.06 ¢ 29.76 +2.14d

‘Mean separation within columns followed by same letter(s) are not significantly different
at p=0.05 according to Fisher's protected LSD (n=10)
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Fig. 1.Changes of firmness of Hosui pear from different scion sources during storage. Error
bar is the standard error of mean (n=10).Means with the same letter (s) are not
significantly different at 5% level by LSD test.
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Fig. 2. Changes in total soluble solids content (A), titratable acidity (B), and acid-sugar
ratio(C) of Hosui pear from different scion sources during storage. Error bar is the
standard error of mean (n=10).Means with the same letter (s) are not significantly
different at 5%]level by LSD test.
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Effect of storage time on fruit quality of Hosui
pear

Ya-Ling Chang*

Miaoli District Agricultural Research and Extension Station, Council of Agriculture,
Executive Yuan, Miaoli, Taiwan, R. O. C.

ABSTRACT

This study assessed the effect of storage time on the fruit quality of Hosui pear. Fruits that
grow on the scion of Hosui pear (Pyrus pyrifolia Nakai cv. Hosui) imported from China and
Japan were used for comparison of changes and differences in fruit quality at harvest and after
stored at 0°C for three months. Results showed that Hosui pears scions from China had higher
soluble solids than those from Japan at harvest with 11.55 “Brix and 10.38 °Brix, respectively.
There was no different in fruit width, weight, core size, pulp thickness, edible portion,
hardness, titratable acidity, sugar-acid ratio, and fructose and glucose content, between the
two scions sources at harvest. After three months storage, fruit quality of both scion sources
declined and the bright fruit skin turned dark. Fruits sample from China had similar hardness
and titratable acidity to those from Japan. However, fruit from Chinese scions maintained
soluble solids content (11.45 °Brix), resulting in a higher sugar-acid ratio than a consistent
Japan (107.80). Content of fructose (26.77 mg.ml"), glucose (16.54 mg.ml"), and sorbitol
(11.57 mg.ml") were also higher than Hosui pear on Japanese scions showing that Hosui pear
scion from China maintains higher fruit quality after storage.

Keywords: grafting, top-grafted pear, Hosui pear, storage, quality
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