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Preliminary Study on the Suitable Harvesting Time of Bartlett Pear

YANG Chang-qing LIU Jun, WANG Xiao-wei WEI Qin-ping
(Forestry and Pomology Institute of Beijing Academy of Agricultural and Forestry Sdences Beijing

100093)

Abstract; Bartlett pear quality and time of 1ipening with 25°C on different harvesting time were studied. The results showed

that; the optimum harvesting time was that the ratio of soluble solid content to titration acid about 70 in Beijing area. T he ra-

tio of soluble solid content to titration acid was a key index on fruit quality and storability.
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