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Abdstract. We evaluated the changes of fruit quality factors and the incidence of physiological disorders dur-
ing the periods of high temperature environment in ‘Wonhwang' and ‘Whasan' pears to determine appropri-
ate harvest time for exportation. In ‘“Wonhwang' pears, the fruits harvested at 130 days after full bloom
(DAFB) showed 31.3 and 17.6N of flesh firmness after 5 and 10 days after smulated marketing at 30°C,
respectively, while those of the fruits harvested at 135 DAFB lowered to 16.7 or 6.9N, respectively. Wheress,
‘Whasan' pear showed higher firmness during 14 days of high marketing condition than ‘Wonhwang' pears
which represented 30.4, 26.5 and 21.6N in the fruits harvested 145, 150 and 155 DAFB, respectively. Higher
soluble solid contents and lower acidity values observed in the late harvested fruits in both cultivar along with
increased marketing period at 30°C. Late harvested ‘Wonhwang' pears showed higher respiration rate and eth-
ylene production than early harvested ones, while those of ‘Whasan' pears showed lower values regardless of
fruit maturity which represented less than 50% of ‘Wonhwang' pears. The incidence of physiologica disor-
ders such as interna browning, water soaking, flesh spot decay, core breakdown and pithiness appeared more
severdy in the fruits of *Wonhwang' in accordance with the progress of high temperature marketing and fruit
maturity. Whereas, those symptoms were occurred only after 14 days of prolonged marketing time in
‘Whasan' pears. Consequently, it was needed to pay more attention to determine the ripeness when the fruits
exported to the country with high temperature environment, especialy in the fruits of ‘Wonhwang' pears
showing rapid quality loss and severe physiological disorders.
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Table 1. Effect of fruit ripeness on fruit quaity indices during shelf-life at 30°C in ‘“Wonhwang' and ‘Whasan' pears.
Cultivar Ripeness’ Shelf-life  Weightloss  Firmness Soluble solids Acidity SS/Acidity
(DAFB) (days) (%) (N) (°Brix) (%) (Retio)
Wonhwang 130 5 54+02 31.3+£02 121+01 0.14+0.01 86.4+10
10 6.7+0.1 176+0.2 123+0.1 012+ 0.01 1025+6.5
135 5 51+01 16.7+0.1 135+0.1 013+£0.01 1038+22
10 74+0.2 6.9+0.1 128+0.1 0.06+0.01 2133+16.1
Whasan 145 7 37+01 353+£10 126+0.1 0.16+0.01 788+40
14 73+01 304+20 129+ 03 0.14+0.01 921+32
150 7 38+01 314+10 13.0+0.1 012+ 0.01 108.3+4.6
14 75+02 265+19 135+0.1 0.13+001 103.8+40
155 7 37+£01 323+20 135+0.1 0.13+0.01 1038+27
14 75+03 21.6+£29 142+0.1 011+001 1291+16

“Fruits were harvested at two or three different days after full bloom (DAFB) in ‘Wonhwang' and ‘Whasan' pear, respectively.

YDatawere the average of 16-32 fruitswith S.E.
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Table 2. Effect of fruit ripeness on external appearance, decay, and skin color difference during shelf-life a 30°C in

‘Wonhwang' and ‘Whasan' pears.

Cultiver Ripenes?  Shdf-life  Appearance Decay Color difference
(DAFB) (days) (Index, 0-5) (%) L* a b*

Wonhwang 130 5 38+£0.3 6.3+6.3 58.8+ 0.6 40+08 405+ 0.7
10 09+£0.2 625+ 125 629+0.3 79+0.3 45.0+0.3
135 5 1.7+04 450+11.4 59.4+ 05 105+04 426+0.7

10 0.3+£0.2 828+84 N.D.X N.D. N.D.
Whasan 145 7 3.3+£03 125+59 60.4£0.6 21+04 39.0+£04
14 28+0.3 250+78 60.6+ 0.4 39+08 39.0+03
150 7 3.3+£03 125+59 60.2+0.5 52+05 39.3+£05
14 28+0.3 125+59 60.5+ 05 6.4+0.7 39.2+0.3
155 7 3.1+£02 0.0+£0.0 505+ 0.6 10.3+0.8 405+04
14 29+04 125+59 59.7+0.7 101+05 39.3+0.7

“Fruitswere harvested at two or three different days after full bloom (DAFB) in ‘“Wonhwang' and ‘Whasan' pear, respectively.

YDatawere the average of 16-32 fruitswith S.E.
*Not detected.
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Fig. 1. Effect of fruit ripeness on respiration rates and ethylene evolution during shelf-life at 30°C in ‘Wonhwang' and
‘Whasan' pears. Data were not collected at the stage represented with arrows by severe fruit decay.
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Table 3. Effect of fruit ripeness on the incidence of physiologica disorders during shelf-life at 30°C in ‘“Wonhwang' and

‘Whasan' pesars.

Disorders (Index, 0-5)

Cultivar Ripeness’ Shelf-life I
(DAFB) (days) nternal Water Flesh spot Core Pithiness
browning soaking decay breakdown
Wonhwang 130 5 06+04 0404 14+05 25+0.6 18+04
10 34+06 36+06 31+06 49+01 39+04
135 5 25+05 23+05 28+05 49+01 38+03
10 41+04 41+04 39+05 50+00 47+02
Whasan 145 7 06+04 06+04 06+04 06+04 06+04
14 09+04 03+02 0.0+ 0.0 31+0.2 30+04
150 7 0.7+05 0.7+£05 0.7+05 11+05 0.7+£05
14 0.7+05 1.1+05 0.7+05 32+05 22+05
155 7 01+01 0.0+£00 00+00 04+04 05+02
14 06+06 09+06 0.6+0.6 40+06 39+05

“Fruitswere harvested at two or three different days after full bloom (DAFB) in ‘“Wonhwang' and ‘Whasan' pear, respectively.

YDatawere the average of 16-32 fruitswith S.E.
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