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Conditioning [Ripening) of Pears

It is a familiar fact that there are several fruits, including bananas, tomatoes
and avocados, which are harvested befora ripe and then ripenad prior to
shipment to retail. There are other fruits that
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i benefit from a similar postharvest ripening
process and one that is probably overlocked Conditioning (Ripening)
most often is the pear. 1 of Pears: (ffen

Ripening of pears, or conditioning, as it is

: ; i overlooked, pear ripening
referred to in the trade, will result in riper and

will result in greater sales

Ripening, or

conditioning, will result

in riper and more
attractive fruit at the

retail level, generating
an increase in sales.

more altractive fruit at the retail level, gensrating
an increase in sales. This procedure may be
done at the packinghouse, distribulion center or
whaolesale facility and is relatively easy 1o do,
Standard tomato or banana rooms may be usad
and the steps are similar to banana ripening,
although completely different temperatures are
required. And instead of color, the key is to ripen
the pears 1o the correct level of firmness. A fruit
firmness tester, or penetromeler (available from
our subsidiary company, QAsupplies com) gives
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Suggested Procedures: _

1. Pears should be shipped and stored at 327 F (pulp temperature). Before M
conditioning begins, the fruil pulp temperature should be raised to 70° F.
Foom humidity should be maintained at 90% or more.

2. Air stack the boxes (at least 2" befweean boxes) lo ensure proper air circulation. Leave 1% fest between walls and

pallets and about € between pallets. If using a pressurized ripening room, air stacking is nol necessary.

2. Once the fruit pulp temperature is stabilized at 70° F, place a Catalytic Generator in the raom, fill it with Eth*_,r-GenQ'
Il Ripening Concentrate, plug inte a properly grounded outlet, turn on and close the door. Within 35-40 minutes, the
generator will produce enough sthylene for proper ripening (150-200 PPM). Apply ethylene for 24 hours.

3. Check pulp temperature at least twice per day and maintain 70" F temperalure. While applying ethylens, vent
rooms every 12 hours by opening the doors for 20 minutes. This rids the room of carbon dioxide (CO5), which
retards ripening, and replenishes the oxygen (D5),

4, When the elthylene has been applied for 24 hours, check the firmnass of the fruit with a firmness tester. If the pears
have reached the desired firmness level (taking into consideration the transit time to retail), rapidly bring the
temperature down to 32° F. The fruil is easily bruised; therefore, shipment and movement of the fruit at 32° F helps
to minimize damage to the fruit. If the fruit is not ripe enough, continue ethylene application for at least another 24
hours. Early season fruit may require 72 hours of ethylens application,

on

When the fruit has reached ils destination, allow the pulp temperature to stabilize at room temperature. The fruit will
begin to break within 3-5 days,

For more detailed information, confact us at (800) 445-8700,

Alsa, the Pear Bureau Northwest, (803) §52-8720 or Califorrmia Pear Advisory Board, (976) 447-0432,







