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Studies on the Physiological Change of Fruit during Storage
and Mineral Content in ‘Chojuro’ Pear
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The fruit soluble solids and acidity decreased during storage regardiess of fruit size, fruit firmness decreased
also, and the decreasing rate of the firmness in large fruit was higher than small. The ethylene production of
fruit was increased during storage, and there was the peak of fruit respiration rate at 2 and 6 weeks after
harvest. The calcium and magnesium content was the highest in peel, the lowest in flesh, and intermediate
in core. Especially, the calcium content in the outer flesh was lower than in the inner flesh, and the
magnesium content in the middle part of flesh was lower than in the other parts. The Ca/Mg ratio in the
inner flesh and the K/Ca ratio in the outer flesh were higher than in the other parts.
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Table 1. Changes in the soluble solids and acidity
of ‘Chojuro’ pear fruits during low tem-
perature(4-7°C) storage.

Soluble

Weeks after  s,jids(°Brix) Acidityt3¢)
MaeSi™ “Small Large  Small Large
fruit®  fruit fruit  fruit

0 e 122 012 014

2 19 127 010 0l

4 21 130 012 012

6 17 19 01l 0l

8 10 114 0l 010

* The weight of small fruit was 300-400g and
large fruit was 400-500g.
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Fig. 1. Changes in the fruit firmness of ‘Chojuro’
pear during low temperature(d-7°C) storage.
O, small fruit; @, large fruit.
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Table 2. Ethylene production( «l/kg/nr) of ‘Chojuro’
pear fruits during low temperature(4-7°C)

storage.
) Weeks after harvesting date
Fruit size’
2 4 6 8
Small fruit - traces 051 047 096
Large fruit - traces 059 051 087

* The weight of small fruit was 300-400g and
large fruit was 400-500g.

Table 3. Respiration rate (CO> mgkg/hr) of ‘Chojuro’
pear fruits during low temperature (4-7°C)
storage.

Weeks after harvesting date
2 4 6 8

Small fruit 1027 1858 731 1890 1588
Large frut 1087 1900 580 198 1692

Fruit size’

* The weight of small fruit was 300-400g and
large fruit was 400-500g.
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Table 4. The contents and ratios of mineral
elements in ‘Chojuro’ pear fruit(300-400g)

tissues.

Ratio of

Frit part Content(ppm fresh wt) dements
K Ca Mg CaMg K/Ca
Peel 0 1B 160 066 157
Flesh 0-5° 1493 2 % 053 515
5-12 1733 B 52 054 626
12-20 1670 ¥ 8 075 464
> 1643 RS 52 102 310
Core 1327 63 70 090 211

* Depth(mm) from peel.

Table 5. The contents and ratios of mineral
elements in ‘Chojuro’ pear fruit(400-500g)

tissues.

Ratio of

Frt pert Content(ppm fresh wt) lements
K Ca Mg CaMg K/Ca
Peel 1607 106 162 06 152
Flesh 0-5° 1437 5 50 050 515
512 17 5 49 051 69.1
12-20 1540 2B 41 068 %0
>0 157 4 46 091 315
Core 170 K3 67 052 506

* Depth{mm) from peel.
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