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Effect of Harvest Date on Fruit Quality and
Core Breakdown of “Wonhwang' Pears

Choi, Jin-Ho - Yim, Sun-Hee - Kim, Sung-Jong - Lee, Han-Chan -
Kwon, Yong-Hee - Park, Yong-Seo - Jung, Seok-Kyu - Choi, Hyun-Sug

This study was conducted on how the harvest time affect fruit quality, core
breakdown, and taste of GA-pasted ‘Wonhwang’ pear (Pyrus pyrifolia Nakai) fruit
in order to verify the optimum harvest time. Harvest time included 110, 115, 120,
125, 130 days after full bloom (DAFB). Delayed fruit harvest increased fruit
weight and content of soluble solids but decreased firmness, titratable acidity, and
starch content. Harvest at 130 DAFB severely reduced fruit firmness and increased
fruit core breakdown for 21 days at room storage, while harvest at 115 DAFB
showed the opposite result of the fruit firmness and breakdown. Delayed fruit
harvest reduced fruit taste, regardless of GA pasting on fruit. GA-pasted fruit
showed reduced taste in advance compared to those of non GA-pasted fruit,
regardless of the harvest time. Harvest at 120 DAFB would be suitable to maintain
fruit quality and reduce core breakdown.
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Fig. 1. Fruit characteristics of GA-pasted ‘Wonhwang’ pear trees as affected by harvesting
at days after full bloom (DAFB) in 2013. Different lower-case letters on each
datum point at each hours after harvesting indicate significant differences as
determined by Duncan’s multiple range test at P<0.05 (n = 3).
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Fig. 2. Starch index of GA-pasted ‘Wonhwang’ pear fruit as affected by harvesting at days
after full bloom (DAFB) in 2013. Different letters above bars indicate significant
difference between treatments as determined by Duncan’s multiple range test at P
<0.05 (n=3).
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Fig. 3. Fruit firmness of GA-pasted ‘Wonhwang™ pear trees as affected by harvesting at
days after full bloom (DAFB) in 2013. Different lower-case letters on each datum
point at each days after harvesting indicate significant differences as determined
by Duncan’s multiple range test at P<0.05 (n = 3).
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Fig. 4. Fruit core breakdown of GA-pasted ‘Wonhwang’ pear trees as affected by harvest-
ing at days after full bloom (DAFB) in 2013. Different lower-case letters on each
datum point at each days after harvesting indicate significant differences as
determined by Duncan’s multiple range test at P<0.05 (n = 3). NS, no significant
difference.
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Table 1. Panel tasting of GA- and non-GA-pasted ‘Wonhwang’ pear fruits on 3, 6, 9, 12, 15,
18, and 21 days at room temperature and harvest days after full bloom (DAFB)

. Days at room storage
Pasting DAFB
3 6 9 12 15 18 21
115 - -+ -+ -+ ++ ++ ++
GA 120 - - - ++ ++ + +
125 - - - ++ ++ + +
130 +++ +++ ++ ++ + + +
120 -+ -+ -+ -+ +++ ++ ++
125 -+ -+ -+ -+ +++ ++ ++
Non-GA
130 +++ +++ +++ +++ +++ ++ +
135 +++ +++ +++ ++ +

*+++, ++, and + indicated for excellent, good, and poor taste of the fruit, respectively.
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