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Postharvest Physiology, Postharvest Pathology and Freshness-Keeping

Technologies of Pear Fruit in South China
Lin Hetongl‘z, Xi Yufangz, Chen Shaojunl, Zhang Xinjinl, Peng Xinyul, Huang W eiping1
(1 College o Food Science, FujianA griculture and Forestry U niversity, Fuzhou 350002, China;
2 Deparment of Food Science and N utrition, Zhejiang U niversity, H angzhou 310029, China)

Abstract: In this paper, the research results of postharvest physiology, postharvest pathology and
freshnesskeeping technologies of pear (Pyrus pyrifolia N akai) fruits, which were distributed in Fujian
Province were summarized in recent years Postharvest physiology involved the changes of fruit
regiration, ethylene production, nutritional ingredient, cell manbrane pemeability, cell menbrane
oxidation and pericarp pignent, and fruit oftening mechanian. Physiological diseases caused by fruit
water loss, chilling injury, core browning and flesh browning, and infectious diseases caused by
macrophoma rot (M acrophoma Kawv atsukai Hara) , brown rot (Sclerotinia fructigenaA derh et Ruhl ) and
rhizopus rot (Rhizopus nigricans Ehrb ) during pear fruits storage Q uality keeping technologies of pears
such as storability anong various cultivars, harvesting date, antiseptics, package, storage environmental
oondition, storage and transport under anbient temperature, cold storage and freshnessXkeeping, etc ,
w ere studied too.

Key words pear fruit in South China; Huanghua pear; postharvest physiology; postharvest pathology;
freshnesskegping
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