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ABSTRACT: The work aims to deeply understand the current situation and main problems of storage and preservation
technology of Hongxiangsu pear in Shanxi and Shaanxi. Management level and later sales and other basic situations of
Hongxiangsu pear storage enterprises in Shanxi (Yanhuand Linyi, Yuncheng) and Shaanxi (Dali) were and tracked and
investigated for six consecutive years from 2013 to 2018. The current situation of Hongxiangsu pear harvesting, post-
harvest treatment and preservation technology application as well as post-storage sales in Shanxi and Shaanxi were
analyzed. The main problems in the post-harvest storage of Hongxiangsu pear in Shanxi and Shaanxi were summarized,
and relevant suggestions were put forward. At present, the temperature management, warehouse humidity and stacking of
Hongxiangsu pear in storage enterprises are basically up to the standard. However, the harvesting time and warehouse gas
management are not up to the standard. Therefore, it is easy to cause a large number of physiological diseases during
storage, thus affecting the efficiency of enterprises. In a word, storage enterprises should strengthen the corresponding
management level.
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Tab.1 Investigation on relevant indicators of refrigeration house of Shanxiand Shaanxi
Hongxiangsupear storage enterprises
5 /°C CoHaFr i /(uL-L7Y)  CO2%rft/(mL-L7Y)
X BIEZFR RS i P | EW £ BN &
782 753 B2 7
1 2.15 0.05 — 2.2 8.45
BB 250 t/[d], 6Ja]
2 0.68 0.0 — 3.2 — 8.44
i AR W X 1 0.27 -0.35 13.05 9.6 13.2 7.84 ) )
A R 300 t/[7], 8[A]
2 -0.12 -0.09 17.05 16.8 12.5 7.86
T R 1 -0.01 -0.33 — 10.2 4.57 300 t/[H), 4[H]
55 [&1.00 ¥ 1 0.2 -1.03 7.8 6.3 0.9 7.24 200 t/[d], 5[]
MR 1 0.77 -0.55 — 9.0 — 6.32 100 t/[&], S[&]
1 0.5 -1.0 — 9.5 — 5.44
3l N7 240 t/1a], 10[8]
PR % 2 2.1 -0.55 — 7.0 — 5.15
3 -0.17 -0.91 20.9 19.6 16.5 >10.0
- 6K 10/  0.64 -0.48 14.7 9.34 12.8 7.1
1-MCP CO2 felixF950
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Tab.2 Comparison of mineral elements in good fruits and fruits with peel brown spot disease in different orchards

Em/ (g(100 g) ')

&/ (mgkg™)

R IR
N P K Ca Mg B Fe Mn
. IR 0.140 0.029 0.078 66.64 114.91 3.92 1.82 1.81
L
ES 0.143 0.025 0.070 47.26 131.73 2.92 1.72 1.71
. bR 0.167 0.033 0.089 87.42 112.67 3.83 1.37 1.86
W2
9 SR 0.178 0.031 0.097 54.99 124.58 6.83 2.18 1.72
. jas s 0.155 0.024 0.078 71.35 118.52 10.01 3.86 1.77
3
BN 0.159 0.033 0.081 56.96 125.30 9.10 2.87 1.54
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Tab.3 Ratio of mineral elements to calcium content in good fruits and fruits with peel brown spot
diseases in different orchards

B3l Mg/Ca N/Ca

K/Ca P/Ca (Mg+K+P+N)/Ca

4R
GRS
4R
TR
LIS
TR

1.72
2.77
1.28
2.27
1.66
2.20

21.00
30.25
19.10
32.36
21.72
27.03

W1

B2

B E3

11.70
14.81
10.18
17.64
10.93
14.22

4.35
5.29
3.77
5.64
3.36
5.79

38.79
53.15
34.35
57.91
37.67
49.24
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