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Effect of ripening temperature on the fruit quality of ‘Doyenne du Comice’

pears

Yoriko YAMAMICHI and Takasi KUBO
(Kennan Fruit Tree Research Center, Apple Experiment Station,

Aomori Prefectural Agriculture and Forestry Research Center)
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2006 10/ 6 143 358 3.2 10.6 3.8 14. 2 0.418
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R B R (%) fE#&%  (lbs) (Brix) (g/100mL) (1~5) H¥k

2005 @O 10C 3.8 4.9 2.5(0.31) 14.2 0.227 3.0 22~25(22)
®@ 15C 2 4.9 2.2(0.41) 14.0 0.247 3.3 11~14(11)
® 20C 2.7 4.7 2.3(0.59) 14 0.223 3.6 9~10( 9)

2006 @O 10C 5.0 4.9 2.7(0.25) 15.9 0. 357 2.8 25~29(25)
®@ 15C 3.8 5.0 2.3(0.27) 15.9 0.363 3.8 17~21(19)
® 20C 4.8 5.0 2.8(0.35) 15.7 0.275 2.8 15~25(15)
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