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Quality Distribution of Korean Shingo pears

Joo-Won Lee, Sun-Hee Kim, Seok-In Hong, Moon-Cheol Jeong, Hyung-Woo Park and Dong-Man Kim
Korean Food Research Institute, Seongnam 463-746, Korea

Abstract

The quality characteristics and distribution of Shingo pears were investigated for 3 years to establish a reasonable grade
level of the fruits. Shingo pears were purchased from the orchards located in five main product areas, Naju, Sangju, Ansung,
Ulsan and Asan pears. Quality factors such as greenness, uniformity, defects, size, weight, sweetness, firmness, pH and
titratable acidity were measured with the pears. The average greenness (100-yellowness) in Shingo pears for 3 years was
2527% with variation of 17.72-36.57%. The average height and diameter of Shingo pears were 94.95 mm and 105.61mm,
respectively. The average weight was 566.13 g, The average scores of defects on the surface of Shingo pears damaged by
physical stress and by insects were 1.23 and 1.03, respectively. The average value of soluble solids content was 12.22 °Brix.
The average firmness was 0.96 kgr. The average values of pH and titratable acidity were 523 and 0.10%, respectively. In the
results of the study based on assortment of producing districts, ranges in greenness of the pears by cultivating area was
17.23%-32.15%. Defects caused by physical stress and by insects did not show significant differences between cultivating area.
Soluble solids content of the pears was ranged from 11.67°Brix to 12.94 °Brix.
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Table 1. Quality of Shingo pears by cultivated areas for 3
years
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Fig. 1. Distribution of greenness, uniformity and defects cavsed by physical damage and by insects as external quality

characteristics of Shingo pears by cultivated areas and years.
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Fig. 2. Distribution of size (height, diameter) and weight of Shingo pears by cultivated areas and years.

HAE BYes 23d5E 9561%8 AAXE B 21
zpol7t w-¢ wlwjstda Ao gifEo] HWEIHE U3 &
4E e AL YePgtiFg. D).

A WEsel A3 EAAEE AYAT) LI0FLZ 7}
stz A9B7} 101M2 2 7bE 9% Aog vehgto
A zpo)7b wfg- ZgkTHTable 1). AHXE RXT 14
Ehlle Aol 7H Bater oAl A9 2% 95% o)A
H&-g Bo AR zol7h A9 YIAtHFg. 1).
ARAoR, EElF 94 % HFHo A3 &AHE 2
32 33t B o AAHozE YWEuoe 28F &
ol o3 A3l Axr ol 33, dxdEe 2apdee) 2
o] EZ3 &Aool E4E WEFA JF SAFEE A
RAog ygygten &A3PEE 3xpder} 714 gstn 2%}
Hert 71 A% 222 veud dAdze duEes
B2 &4do]l & A9 Halo] ¥Ead o3 4=
o1} WEshe) g &4 F=7) ulg o} vimr) gX &
tth

23

> o

o o £ oo
L

37| F& &d

o] A7le FA7IE Qo] BE9} AAx ol F8
& A2 nHHIL Y Aotk 53] uje Aol o
A ABlRRE ARt AR R4de A7E 9 58 ¢
Aetn Azt A7) g el SFol AolA 71F Fast
Az okl Al 9 shtolck4). Ax wie] FF
337 AR A Zo] Zdole HE 94.9517.65mmej X
9] Aol HF 10561+7.50mm ©}icKTable 1). =7]9)
& 29 9 Lol 90mmol4 100mmp] TH0-100mm)
Z Yeghie vlgo) 5067%2 7+ B3ten 1 3 33
=7} 5383%2 7P ¥ HIFS AAsgTh ¥ ol
100-110mm HAE Yehlle 3H4o] 51.32%2 718 B
F 22pdert 5754%2 1 B S-S RYtHFg. 2).

A2 Fo] dole AACT} 96.60mm= FHF A1, AY
De 08mm=z g Agtow, Heo] Zole AFEZ}
10896mm= 7} #3 9D} 10207mm 2 73 gtk

Z
al

o rE o Ae oo ale
fo i



166 T HFALRH T A A|108 A2%5 (2003)

6-9 9-12 12-15 15-18 18-21
Sweetness (°Brix)

3887 72wl
6-9 9-12 12-15 15-18 18-21
Sweetness (°Brix)

8 1th yr,
0O2nd yr.
B 3th yr.
Btotal

0-0.7 07-14 14-21 21-28 28-35
Firmness (kgp)

0.0-0.7 0.7-14 14-21 21-28 28-35
Firmness (kgp

0-0.05 0.05- 0.10~ 0.15- 0.20-
0.10 0.15 0.20 0.25

Acidity (%)

100 100
[CRs s Darea A
B 1th yr. areaB
02nd yr. OareaC
® 8 L
50 @ 3th yr, 50 WareaD
Btotal BareaE
25 + 25 b N Btotal
3
o - - 0 _ 0
3.0~3.7 3.7-44 4.4-51 51-58 5.8-6.5 3.0-3.7 3.7-44 4.4-51 51-58 58-6.5
pH pH
80 80
60 | 60 | Barea A|
0 1th yr. area B
O2nd yr. OareaC
R 40 ® 40
&4 " '@ 3th yr. WarecaD
Stotal BareaE
20 20 r Htotal
0 c—sam o S

0-0.05 0.05— 0.10—- 015  0.20-
0.10 0.15 0.20 0.256

Acidity (%)

Fig. 3. Distribution of sweetness, firmness, pH, and tirtatable acidity as internal guality characteristics of Shingo pears by

cultivated areas and years.
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