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Abstract : This study was conducted to investigate the effect of temperature during transportation and continuing shelf-life
on fruit quality and the occurrence of physiological disorder to set up the appropriate exportation temperature condition
in Asian pear (Pyrus pyrifolia Nakai) ‘Hanareum’. In the experiment of simulated exportation headed for USA, the fruits
transported at 1°C showed less weight loss than those of 5C. Market temperature appeared as a key factor for keeping
freshness of exported pear fruits rather than transportation temperature. Quality factors such as high flesh firmness and
low incidence of fruit rot and physiological disorders including core breakdown and pithiness were attained at the fruits
maintained at 18°C. Approximately two times higher incidence of physiological disorders and of fruit decay rates were
observed in the fruits distributed at 25°C than the those of 18°C. Therefore, temperature management during marketing
resulted as an important factor for maintaining fruits quality in the process of pear fruit exportation.
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Table 1. Changes in fruit quality indices during 21 days of shelf-life in ‘Hanareum’ pear as influenced by various transportation

and distribution temperatures.

Temp (C) during Shelf-life Weight loss Firmness SSC TA SSC/TA
transport  distribution (days) (%) (N, 8 mm®) (“Brix) (%)
- - 0 - 34.2 12.1 0.11 112.6
1 18 7 397 ¢ 321 a 12.0 a 0.08 a 1459 a
25 552b 29.0 ab 122 a 0.08 a 1509 a
5 18 436 ¢ 28.9 ab 122 a 0.07 a 156.3 a
25 6.04 a 284 b 12.1 a 0.08 a 155.1 a
1 18 14 473 b 27.1 a 11.7 a 0.09 a 1283 b
25 7.06 a 215 b 12.0 a 0.08 a 156.0 ab
5 18 519 b 256 a 11.8 a 0.09 a 131.0 b
25 7.57 a 19.6 b 12.1 a 0.07 a 169.6 a
1 18 21 5.80 ¢ 238 a 12.0 a 0.08 a 150.2 a
25 890 b 232 a 12.0 a 0.07 a 164.1 a
5 18 6.08 c 19.6 ab 12.1 a 0.07 a 1609 a
25 1021 a 184 b 122 a 0.07 a 158.6 a
ANOVA?
Distribution temp (A) ok ok * * *ok
Shelf life (B) ook Hokk * NS NS
(A) x (B) okok * NS ok s

YMean separation within columns within each shelf-life by Duncan's multiple range test at P=0.05

NS, * % %% indicate non-significant and significant difference at p <0.05=*, p <0.01=**, p <0.001="***
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Shelf-life at 25°C

Fig. 1. Occurrence of fruit decay during 21 days of shelf-life
in ‘Hanareum’ pear as influenced by various transportation and
distribution temperatures.
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