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Effect of Ethylene Removal on Fruit Quality of
Oriental Pear during Storage
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Abstract. The objective of this study was to examine effect of ethylene removal apparatus on fruit quality
of Niitaka' pear (Pyrus pyrifolia) in case of a double storage of apples and pears in a storage room. Ethylene
and carbon dioxide concentration were efficiently decreased by the ethylene removal apparatus. Fruit weight
loss was high at double storage of apples and pears (DAP) in a storage room compared with storage of pears.
Fruit core browning was 5~22.5% at the fruits in DAP, but as setting ethylene removal apparatus it was not
occurred till 90 days after storage. Soluble solids content and fruit peel hardness were not different among the
treatments. Accordingly, a double storage of apples and pears in a storage room is possible as setting ethylene
removal apparatus.
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Table 1. The treated methods in this study were as follows.

Storage Condition

Control Storage of pears

DPA Double storage of apples and pears
DPAE Double storage of apples and pears setting

ethylene removal apparatus

Table 2. Ethylene and carbon dioxide concentration by storage periods in storage rooms.

Lee, J.C., J.P. Chun, M.S. Ryou, and H. Park. 1993. Effect of calcium sources on the alleviation of the forced ripening and
Moon, B.W., 1.S. Choi, and K.H. Kim. 1999. Effect of calcium compounds extracted from oyster shell on the occurrence
Park, Y.M. and S.K. Lee. 2003. Ethylene removal program for quality maintenance of cold-stored ‘Fuji’ apples. Kor. J.
Park, Y.S., C. Pelayo, and T. Agar. 1999. Effect of storage temperatures and CA conditions on physiological disorders and

Trinchero, G.D., G.O. Sozzi, F. Covatta, and A.A. Fraschina. 2004. Inhibition of ethylene action by 1-methylcyclopropene

Storage days

Storage* 15 30 45 60
(Ilit:ylene Co 0, (itzylene co, (it;lylene o, (E]tzylene (E’ 0,
L) (%) L) (%) LY (%) LY (%)
Control 0.04 2" 0.15a 0.00a 0.09a 0.00a 0.10a 0.00a 0.21a
DPA 0.07a 0.15a 048b 0.14b 199b 062b 1.52b 0.20a
DPAE 0.13a 0.15a 0.16 ¢ 0.14cb 041c¢ 0.14a 0.79 ab 0.14b

*See Table 1.

YMean separation within columns by LSD at 5% level.

Table 3. Changes of fruit hardness of pear after storage.

Storage®

Hardness of fruit peel (kg/@5 mm)

Storage days
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15 30 45 60 75 90
Control 2.1 22a 21a 20a 20a 19a
DAP 1.9b 21a 19b 19a 20a 19a
DAPE 2.0ab 21a 20b 19a 20a 19a
“See Table 1.
YMean separation within columns by LSD at 5% level.
Table 4. Soluble solids content of pear after storage.
Soluble solids content (°Brix)
Storage® Storage days
15 30 45 60 75 90
Control 1294 13.1a 13.1a 134a 13.1a 129a
DAP 135a 133 a 134a 132a 13.1a 133a
DAPE 132a 13.2a 13.7a 132a 13.6a 129a
*See Table 1.
YMean separation within columns by LSD at 5% level.
Table 5. Core browning of pear fruit after storage.
Fruit core browning (%)
Storage™ Storage days
15 30 45 60 75 90
Control 0.0 0.0 5.0 7.5 5.0 10.0
DAP 0.0 225 15.0 5.0 7.5 225
DAPE 0.0 0.0 0.0 0.0 0.0 12.5
*See Table 1.

YMean separation within columns by LSD at 5% level.



