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Evaluation of the quality of different varieties of pears and
effect of temperature on pear concentrated juice

CHEN Shu-jun,ZHAO Xin, KANG Jun-jie, TIAN Jin-rui, PANG Zhen-peng,
LIU Xiao-juan, YI Xin, HU Jie, XU Xiao-xia
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Abstract: To screen suitable processing varieties for preparing pear concentrated juice and probe the effect of
temperature on the quality of the concentrated juice. Five kinds of typical pears - Yuluxiang, Su pear, Hebei
snowflake,Laiyang pear and Gaoping yellow pear were chosen as studying materials. The juice yield, soluble
solids, total titratable acidity, reducing sugar and polyphenols were investigated in this paper, and sensory
differences between the different pears were analyzed. The results showed that Gaoping yellow pear had higher
nutrient content than other varieties although tasted slightly worse. It was the ideal material for the preparation of

concentrated juice and the concentration temperature was an important factor in the course of preparation.
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Table 1  The comparison of quality characteristics of five kinds of pear
RA TR(%)  EERESCBi) | BEE | pH | ME(g/L)  BEW(gL)  ZM(pg/ml)
EEH 78.2 11.0 0.498 423 1.07 82.27 174.84
iR 60.6 12.0 0.915 4.83 0.54 77.23 248.80
WAL E R 74.0 12.5 0.697 4.00 1.34 89.20 233.70
A EH AL 75.6 11.5 0.824 4.16 1.21 73.50 235.78
(RSN 70.7 13.0 0.575 3.87 2.96 92.87 275.70
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Table 2 The comparison of morphology and sensory of five kinds of pear
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