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Effect of Postharvest Treatments on Physiological Disorders
during Storage of 'Niitaka Pear

Hong, Se-din

Dept. of Applied Plant Science, Coll. of Life Science, Kangnung National Univ., Gangneung 201-702, Korea
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Table 1. Occurrence of skin blackening and decay on fnit ‘Niitaka' pear cultivar after postharvest treaiment and

during storage.
Treatments Controi{ %) Predryingz(% ) Heatingy(%) Ethanolx(%)
Packaging without with without with without with without with
Blackening 28 27 0 0.7 0 0 0 07
Decay 28 42 49 2.8 2.1 28 42 6.3
= Conventional predrying for 10 days in shaded place.
v 48°C for 3hrs,
* applied at 05ppm for 5 hrs by vapor.
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Fig. 1. Weight loss of ‘Nitaka' pear fruits without(d)
or with(B) package during storage at 1~3°C.
The fruits were treated with predrying for
10days, Heating at 48°C, or ethanol after
harvest.

Fig. 2. Dry matter contents of ‘Nitaka pear fruits
without{d) or with(B) package during storage
at 1~3C. The fruits were treated with
predrying for 10Days, Heating at 4°C, or
ethanol after harvest.
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Fig. 3. Firmness of Nitaka' pear fruits withoutld) or

Hunier a Value

Fg. 5. Hunter a value of

with(B) package during storage at 1~3C.
The fruits were treated with predrying for
10days, Heating at 48°C, or ethanol after
harvest.
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‘Niitaka' pear fruits
without{d} or with(B) package during storage
at 1~3C. The fruits were treated with
predrying for 10days, Heating at 48°C, or
ethanol after harvest.

Hunter L (%)

Fig. 4. Hunter L value of

Hunter b Value

Fig. 6. Hunter b value of
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‘Niitaka’ pear fruits
without{d) or with(B) package during storage
at 1~3°C. The fruits were treated with
predrying for 10days, Heating at 48°C, or
ethanol after harvest.
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‘Niitaka' pear fruits
without(s) or with(B) package during storage
at 1~3°C. The fruits were treated with
predrying for 10days, Heating at 48°C, or
ethanol after harvest.




HEE U3 o) MelZs) AHE 98 $8% M2l - 65

~(— Contral 80
T4 ~%p=- Predrying [~ —O~ Control
=3~ Heating iz Predrying
—<~ Ethanol 5.5 - —+- Heating
13 = 3= Ethanol
= 5.0 =
£ 42
i)
u=> 4.5 <
= 11
8 A . A
‘; @~ Control P:, 40
k-l —F— Prodrying = r
% ~&— Heating =3 ~—@— Control
[] —@— Ethanol 55 - ~%— Predrying
@ 134 ~f— Heating
§ —&— Ethanol
8 12 50 4
11 - 4.5
B B
10 T T f T i 4.0 T T ¥ T T
0 5 10 15 20 0 5 10 15 20
Storage (weeks) Storage (weeks)

Fig. 7. Soluble solid contents of Nitaka' pear fruits Fig. 8. pH of ‘Nitaka' pear fruits without{d) or
without{A) or with(B) package during storage with(B) package during storage at 1~3°C.
at 1~3°C. The fruits were treated with The fruits were ftreated with predrying for
predrying for 10days, Heating at 48°C, or 10days, Heating at 48°C, or ethanol after
ethanol affer harvest. harvest.
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Fig. 9. Sucrose contents of ‘Niitaka’ pear fruits

without(A) or with(B) package during storage
at 1~3C. The fruits were ireated with
predrying for 10days, Heating at 48°C, or
ethanol after harvest.

Storage (weeks)

Fig- 10. Glucose contents of ‘Nitaka" pear fruits
without(A) or with(B} package during storage
at 1~3C. The fiits were treated with
predrying for 10days, Heating at 48°C, or
ethanol after harvest.
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Fig. 11. Fructose contents of ‘Nitaka pear frits
without(d) or with(B) package during storage
at 1~3°C. The fruits were treated with
predrying for 10days, Heating at 48°C, or
ethanol after harvest.
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Fig. 13. Soluble sugar contents of ‘Nitaka pear
fruits without(A) or with(B) package during
storage at 1~3C. The fuits were treated
with predrying for 10days, Heafing at 48°C,
or ethanol after harvest.

30 ~O— Conirol ™=
g~ Predrying
={}~ Heating
&3 Etharol

20 -

o 10

=

L.

=4 A

£ o

] &~ Control
:"é -~ Predrying
8 —— Healing

20 - —@~ Ethanol

Storage (weeks)

Fig. 12. Sorbitol contents of ‘Niltaka® pear fruits
withoutlA} or with(B) package during storage
at 1~3C. The fruits were treated with
predrying for 10days, Heating at 48°C, or
ethanol after harvest.
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