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Abstract: To investigate the influence of varying storage temperatures on the postharvest quality and flavor of ‘Nanhong
Pear’, harvested ‘Nanhong Pear’ fruits were separately stored in constant-temperature boxes at 0, 10, 20 and 30 “C. Sensory
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and nutritional indicators of the fruits were measured at seven-day intervals, and changes in flavor were determined using gas
chromatography-ion mobility spectrometry. The results indicated that ‘Nanhong Pear’ fruits stored at 0 ‘C exhibited
no discernible change in color or evidence of rotting and browning during the storage period. At this temperature, fruit
ripening was also inhibited, leading to the maintenance of a relatively astringent flavor in the fruits. “Nanhong Pear’ fruits stored at
10 “C exhibited soft, golden-yellow flesh, and a hardness of 3.47 kg/cm’ after 21 days of storage. Their flavor became unpleasant
after 28 days. In pear fruits stored at 20 C and 30 C , yellowing and softening of the flesh occurred after 7 days of
storage, while rotting, browning, and an unpleasant flavor developed after 14 days. The findings of this study indicate that
temperature exerts an important influence on the postharvest quality and flavor changes of ‘Nanhong Pear’. Specifically, a
temperature of 0 ‘C is optimal for long-term storage and transportation of ‘Nanhong Pear’ fruits, while 10 °C is suitable for
short-term storage and on-shelf sales. Fruits are best consumed at 14~21 days of storage. ‘Nanhong Pear’ fruits stored at
20 C and 30 °C suffer quality deterioration after 7 days of storage, indicating that fruits stored at these temperatures are only
suitable for short-term sales after harvesting.
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Fig.1 Sensory pictures of ‘Nanhong Pear’ at different storage temperatures
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Fig.2 Effect of different storage temperatures on decay rate and hardness of ‘Nanhong Pear’
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Pears’ at different storage temperatures
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30 12.72+0.038" 0.50 +0.002° 25.69 *0.179"
"""""""""" 0 13930052 049%0003" 28.09%0.072"
10 14.13+0.052° 0.46+0.002° 30.72+0.209
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H 20 15.70+0.000° 0.30 +0.004° 51.76 = 0.685"
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Table 2 Information of flavor substances of ‘Nanhong Pear’ at different storage temperatures

5% il 4 AR CAS & TR KRGk kGt EAEE/ms ReRAFAE
2-WHATETE (M)  15706-73-7 C,H, 0,  1038.1 647.955 1.384 23
FERA
2-WHATETHE (D) 15706-73-7 C,H0,  1033.5 639.48 1.890 68
ETECE (M) 123-66-0  CgH,;0,  1009.9 597.377 1.338 89
8 Z Mk
ECECE (D) 123-66-0  CH,;0, 1010.8 598.78 1.785 22
THRES (M) 628-63-7  C,H,,0, 919.1 426.835 1.307 43 .
TEREE (D) 628-63-7  C,H,,0, 916.8 423.034 1.753 04
KB TES (M) 539-82-2  C,H,,0, 902.1 399.817 1.273 79 ok
P
KELTES (D) 539-82-2  C.H,,0, 900.1 396.765 1.680 79
2-FHATHRCEA(M) 624419  C,H,0, 880.7 369.632 1.291 22 .
5o 2-FHATIHCEAE (D) 624419  C,H,0, 878.6 366.919 1.730 58
sk St S
&2 8 LB 623-70-1 CH,,0, 843.9 324.499 1.178 08  #ir KRk
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LEETHES (D) 123-86-4  C4H,,0, 811.4 289.304 1.616 34
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7KD
LEABS (D) 109-60-4  CsH,,0, 713.2 200.359 1.464 61
LELTEE (M) 141-78-6  C,H 0, 614.1 148.293 1.096 87
G Z ek
LB LE (D) 141-78-6  C,H 0, 614.1 148.293 1.331 38
T8 T B8 2639-63-6  C,Hy0, 735.2 213.258 1.252 43 FReR
ETE (M) 111-27-3 C,H,,0 877 364.79 1.325 38
ETE (D) 111-27-3 C¢H,,0 875.8 363.221 1.653 45
(E)-2-SH-1-B2 928-95-0  C¢H,,0 862.1 346.093 1.179 58 FHER
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2-¥ K A BF 78-83-1 C,H,,0 631.4 155.608 1.174 44 F Rk
2-FATER 137-32-6  C;H,,0 735.9 218.5 1.23421 EIEIL N
LEES 4- & B 123-19-3 CH,,0 871.8 358.135 1.574 95 KA
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