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Abstract

For investigation of the optimum gas composition for CA storage of Shingo pear, the pears were
kept at § different 0,/CO; concentrations for 5 months and checked in some indices related in stora-
bility and sensory quality after storage and transfer to air at 20°C for 1 week. The pears kept in all
the CA storage conditions in this experiment, especially in 3% 0,—3% CO, were lower in weight
loss than the pears kept in cold room. Immediately after storage decay rates of the pears stored at
CA storage conditions except 3% 0,—3% CO: and 3% 0,—4% CO, were more serious than that of
the pears stored at cold room, and the rates of the pears, especially stored at cold room, were rapidly
increased by exposure to 20°C after storage. The highest soluble solid content and firmess were
shown in the pears stored at the CA storage condition of 3% 0.—8% CO,, and the pears stored at the
conditions of 3% 02 and 4%~5% CO. had the highest acidity. In sensory evaluation the pears .kept
at the conditions of 3%0,—3%,4% and 5% CO, maintained a good quality after storage and after

storage and transfer to air at 20°C for 1 week.
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Table 1. CA storage conditions adopted in
this experiment for Shingo pears

2% 0:—2% and 3% CO:
3% 0,—2%, 3%, 4% and 5% CO:
49 0;—2% and 3% CO»
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Table 2. Conditions of Instron for measurem-
ent of firmness of Shingo pears

Instrument: Instron Universal Test Machine
Model 1140, England.

Diameter of plunger: 8 mm

Cross head speed: 100 mm/min,

Chart speed: 100 mm/min.
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Table 3. Weight losses and decay rates of Shingo pears 'stored at different CA storage
conditions at 2°C for 5 months and then transferred to air at 20°C for 1 week

CA storage condition, 0,/CO.

It S iod
e torage perio Comtrol 2/2 2/3 3/2 3/3 3/4 3/5 4/2 4/3
After storage 4.8 2.6 1.9 2.8 1.1 1.4 2.2 24 21
Weight loss After storage plus 7.2 4.3 36 39 25 23 35 40 3.8
(%) 1 week at 20°C
After storage 5.3 14.5 12.3 9.4 0 0 55 16.6 10.2
Decay rate After storage plus 42.5 28.5 30.7 17.5 0 1.5 14.2 30.5 22.8
(% 1 week at 20°C
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Table 4. Soluble solid contents, titratable acidities and firmnesses of Shingo pears stored
at different CA storage conditions at 2°C for 5 months and than transferred to

air at 20°C for 1 week

CA storage condition, 0,/CO.

Item Storage period

Control 2/2

2/3 3/2 3/3 3/4 3/5 4/2 4/3

After storage
After storage plus
1 week at 20°C
After storage

After storage plus
1 week at 20°C

Soluble solide
(brix)

Titratable acidity
(mgZ%, malic)
After storage
After storage plus
1 week at 20°C

Frimness
(kg. force)

9.8
88.3

483
314

7.8
5.6

10.2 11.3 11.1 11.7 11.4 10.9 11.2 11.3
8.9 11.1 10.8 11.4 11.2 10.6 10.6 10.8
476 586 632 689 704 724 511 615
352 472 508 636 667 631 439 531
8.3 86 84 9.9 9.6 86 7.9 85
6.4 6.7 6.1 84 83 6.9 6.3 6.6
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Table 5. Sensory evaluations of Shingo pears stored at different CA storage conditions
2°C for 5 months and then transferred to air at 20°C for 1 week
CA storage condition, 02/CO,
Ttem St i
te orage period . Lol 22 2/3  3/2  3/3  3/4 3/5 4/2  4/3
After storage 5.84 6.6° 6.6° 7.0Qb¢ 7.5P 8.22 6.8° 6.5¢ 7.1be
Appearance After storage plus 4.5¢ 6.0b° 5.8¢ 6.1bc 6.83b 7,12 6.52bc 6.2bc g, 3be
1 week at 20°C
After storage 5.4¢ 6.2» 5.5¢ 6.72b 6.9P 6.92 7.0% 6.3 7.02
Taste After storage plus 4.1% 4.5 4,8 6.02  6.5° 6.6 6.6* 6.12 6.0
1 week at 20°C
After storage 5.3¢ 6.6° 5.7° 6.92b 7, 1ab 7.3% 7.08b §.7b 7, Q2%
Texture After storage plus 3.8° 4.6° 4.9> 6.22 6.32 6.52 6.22 5,2 5,3b
1 week at 20°C
After storage 6.7b 7.1ab 7,12b 7 7ab 7. g8a 7.4ab 7 gab 7 D2ab 7 fab
Juiciness After storage plus 5.4¢ 5.9b¢ 6.1abc g, 42ke 7 Q2 7.0* 6.8%% 6.62b 6,82k

1 week at 20°C

After storage 5.6 6.82
After storage plus 4.3¢ 5.4b

Over-all state
1 week at 20°C

5.3b 6.8 7.28 7.4 7.3 6.7* 7.12
4.5»  6.12»  G.92 6.72 6.3* 5.92P 6,12P

* Mean within each row followed by the same letter not significantly different(P>>0.05)
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