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Abstract

The proper stage of maturity for Harvesting and techniques: (ie
waxing and plastic file packaging) to extend storage life of pears
grown in the highland climate of Northern Thailand were studied. Post
harvest quality of pear fruit cv. Pien Pu harvested at 123. 128 and
133 days after- full bloom (DAFB) in'1987,'as determined by fruit
Firmness, total soluble solids(TSS), titratable acid and chlorophyll
content, were not statistically different. An evaluation of sensory
quality found that these 3 different ages of fruit were sour and chewy
sugéesting that the fruits were immature compared with fruit harvested
in 1986. Comparison with results from prévious years suggested that
rate of maturity df fruit to be varies from year to year .

At all 3 éges fruits were unable to ripen when stored at room
temperaﬁure. The_'123 DAFB fruit shrivelled and had a short storage
life. Evaluated b& acceptability scores, the storage life of 123, 128
and 133 DAFB fruits were 14; 14 and 35 days respectively. Waxing and
packaging the fruits in PVC film extended the storage life of 123 and
128 DAFB fruit for 1 and 2 weeks respectively. For i33 DAFE pears,
waxing did not extend the storage life but gave the fruit a more

crispy and more Jjuicy quality.



Storing the fruit in a water-roof pond room, maintained by
"mechaﬁical refrigeration at 17 ° C in which ventilation was limited.
arose the accumulation of ethylene gas and stimulated all fruits to
ripen after one week. Pretreatment by waxing extended the storage life
of the fruit by retarding fruit ripening and color change in 133 DAFB .
‘fruit for at least 6 weeks. _

Waxing pretreatment - extended ‘the storage life of pears more
than FVC paékaging at both‘roqm temperature and at 17 °C. passively
cooled room. But PVC packaging slowed dpwn the rate of water loss
from fruit more than waxing. The effects of waxing and PVC packaging
did not appear to be additive. The reaéon for this is as yet unclear.
There were no sidnificant changes in TSS and titratable acid content
between the waxed, FVC packaéed and wéxed plus PVC packaged
fruits. at all 3 differént ages. '

With Xiang Sui pear, there were no relationships between fruit
age and fruit size or fruit quality when harvested at 119, 126, 133.
140 and 147 DAFB. All the pears were astringent and chewy and the
sensory qualitieé . were not accepted. Fruit of all ages had no
different in fruit frimness and titratable acid content. TSS of
the fruit of 140 and 147 DAFB were higher than the others.



