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Abstract 

The main goal of post-harvest management is to delay aging by reducing maturation and other physiological 
processes such as respiration. Fruit quality in commercial shipments is usually measured using techniques 
such as soluble solids content (TSS) based on refractometer, fruit mass, or stiffness test. One way to maintain 
the quality of fruits is to store them in the refrigerator and at low temperatures. Pear fruits were grouped in 
9 groups of 15. The fruits were stored in three environments with different temperatures of 0, 5 and 10 ° C, 
then the samples were taken out of storage at intervals of 15, 30 and 45 days and mechanical and chemical 
measurements of each sample were performed. Increasing the storage period reduces the quality of the pear 
fruit as soluble solids content(SSC) and pH increase and firmness and titratable acid (TA) decrease. Reducing 
the storage temperature to 0 ° C can greatly increase the shelf life of pear fruit, so that fruits stored at this 
temperature compared to 5 and 10 ° C changes significantly in their soluble solids (SSC), pH, stiffness and 
titratable acid (TA) did not occur. Also, the effect of lowering the storage temperature is so great that fruits 
stored at 0 ° C during the 45-day storage period are also of better quality than fruits stored at 5 and 10 ° C 
during the 15-day storage period. And their qualitative properties have not changed much. 
 
Key words: Storage period, firmness, temperature changes, Pear, Soluble solids Content 
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