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Study on antioxidant activity and quality of
different pears during storage
HOU Yu-ru',LI Wen-sheng', WANG Bao—gang'>",MIAO Fei', YANG Jun—jun', SHI Lei'

(1.Institute of Forestry and Pomology, Beijing Academy of Agriculture and Forestry Sciences, Beijing 100093, China;
2.Beijing Key Laboratory of Fruits and Vegetable Storage and Processing, Beijing 100097, China)

Abstract: To study the changes of antioxidant activity and quality of different pears during storage, antioxidant
activity, free radical scavenging capacity,antioxidant substances content and quality of six cultivars of pear
(Conference, Cascade, Whangkeumbae , Wonhwang,Jingbai and Ya -pear) were investigated. Results
indicated that antioxidant activity of European pear was higher than Asian pear,and antioxidant activity of
Conference pear was higher than Cascade. And firmness,soluble solids and reducing sugar content of
European pear was higher than Asian pear. Antioxidant activity of different pears showed a trend of increase
after decrease during storage,and V. content decreased significantly. The firmness, soluble solids content and
antioxidant substances content of Conference pear were higher than others,especially the total phenol content.
Key words : pear;antioxidant activity ; antioxidant substances;quality ; storage

FE 5 ES . TS255.3 XERFRIZAD A X E % 5:1002-0306(2015)02-0335-04

doi : 10.13386/j.issn1002-0306.2015.02.064

FAEREY) 53 27 L)@ T304k (Rosaceae) VHLE PR XA R A A, R R R T s S 2 Ve

Kl (Pomaceae) < FL )|/ (Pyrus LD , e AR g M, 7] 43
PR REBLE, R U7 Fivs J5 34 510, dngeit, At 5 gl
JEAEAT 35, T 2@ A AT 1440, Hoh B2y
HRELIANF A ABLRLE KT L RS WL RGN
PEAERL R G, THEE AL R4 DL AP R AR 4 11 H v AL
Fh3 Sk 5 1335 SRR AN [ R B B IR 0T B R
JS A AN [A], Hpr s A s PR AN A7 A o DRI

B, 7K S L B3 5 1 R Bk N B8 TS 9 o IS L A%

Y #s B #1:2014-03-31

BN AZEE35(1985-), %, Al L BF 50 A& BT 575 &) R 5 San TR
e LA

HEE BB b TR 2 A F A2 (QN201121) ; 3677 7 R ARA 5
Fe A+ 801 5k A7 3% & T (KJCX20140205)

22 Wy S5 R AR PUAAL ) I BE S 1131 40 i P 410 S Y 1R
A AR A X i IR 2 I RTDNA R S AR 45345
PN 38 S LAR T AL 95 AR 2R D BER, Rl SR DT
FEAIEPEIZ W N S A E TR T . HRT, XS5
IR RO A6 26 7 WA SRE (I DU AR TERT U =
T X6 AN [ it Al B SRMAC IS A I 5 J93 1) 70 4 A vt P4 4D
WD o AWFTTIE T 64 Sl R B, 75 550 Sk BEM A& 34T <
JUGrPUEE G B B AT AL, A B4 A6 1 AN
AT ILEE 53 S T P B AR S A o [ Rh AT 5G] A
A, B BRI R TP AL AR S i b [ A A, s R T
T IR MRS T R R G0 X3 AP RLUR L1
PUAALNE <UL T b 5o s BEAT T 23 AT Al EE
A, ASIN B 0 A A 3 B E e AR P A B SR Bk
Rt 24 71 B 5 P L AR

(eotszm2m P99



J@étﬂ@l’&

* &

Scence and Technology of Food Industry

1 #MRlERE
1.1 HHRE5NEH

JREABASHT (Pyrus communis L. cv. Conference) -l
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Table 1 Quality parameters of different pears
e T )5 (kg/em?® AL TEA) (%) A i 2 TR (%) 5B (%0
0d 180d 0d 180d 0d 180d 0d 180d
FEfe T 14.23+1.34a 9.17+1.18a  13.71+0.45a 14.88+0.63ab 0.0780+0.0010e 0.0348+0.0052¢ 9.99+0.13a 9.04+0.24b
YUY 13.67£1.44a 7.88+0.88ab  13.59+0.26a 15.44+0.69a 0.1568+0.0069a 0.1428+0.0001a 7.18+0.08b 9.36+0.11b
T4 6.15£0.53b  5.99+0.63bc 11.11x1.25ab 13.14+0.32bc  0.1282+0.0060c  0.0970+0.0013¢ 7.00+0.07b  8.42+0.08c

[[{#  5.6320.66b  4.50+0.65¢

WH  11.43£1.40a 9.07x0.73a  10.53£0.99b 13.83+0.33ab
AL 6.68+0.83b 5.7620.43bc  9.93+0.37b

11.77£0.92ab  11.43+0.98cd

9.99+0.49d  0.1399+0.0057bc  0.0765+0.0004d  6.30+0.06¢

0.1043+0.0023d  0.0772+0.0037d 6.43+0.06c¢ 8.87+0.10bc
0.1534+0.0030ab 0.1150+0.0028b 7.12+0.04b 10.43+0.14a
6.59+0.23d
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Table 2 Antioxidant substances content of different pears
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LTI 12.08+0.34a 1.8620.41de 8.90+0.56¢ 9.16+0.28bc
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(1] & 2%, 2R, 22,5, R TR L8 EF70E R

K . SHT(). AL IEAE TR F 3R ,2005,6(4) : 460-463.
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Table 3 Antioxidant activity of different pears

L BRid )5 B8 J) (mmol/kg) DPPH H HHEH B (%) ABTS*H HEEH BR % (%)

0d 180d 0d 180d 0d 180d
A 2.54+0.06a 1.93+0.01a 64.80+0.50a 41.27+1.51a 68.36+0.01a 53.41+0.05a
IR IR 2.10+0.02b 1.12+0.05b 43.50+1.01b 17.92+2.51b 53.84x1.84b 30.24+2.14b
W4 1.18+0.02¢ 0.86+0.05¢ 17.90+0.29¢ 18.1120.69b 27.19+0.10d 27.24+1.14bc
[5] B 0.98+0.03d 1.07+0.01be 12.53+0.90d 13.25+0.68bc 21.50+0.54¢ 30.5422.34b
S| 1.02+0.03d 1.00+0.04cd 19.51x1.15¢ 16.08+1.49h 37.10£0.15¢ 27.45£1.30bc
g A 1.01+0.01d 0.89+0.01de 18.84+0.25¢ 7.87+1.85¢ 26.34+0.46d 24.26+0.07¢
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Fig.1 Changes of antioxidant activity of different pears

during storage
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