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Abstract The changes of Physplog€ica] property and quality ofHosui Pear frujtswere studied in this pPa
per Thése Hosui pearswere harvested by3 different fertilizer applicatpn methods conventjona] fertilizer
applicatpn}- Foliar watr conventjona] fertilizer application Folar Ca( N()3 )y application and pPrecise
and quantj@tive cultivatony and sored at am temperature and treated by 1 MCP The resuls shoved
that the fruit of HosuiPear by3 different fertilizer application a]] appeared respiratory peak fat showed a
characterjstics of clinacteric frujt The fruiss by conventijona] fertilizer application reached 10 the respirata
ry Peak ﬁrst],Y and the ota] soluble ©lid (TSS) content increased the fruit iTmness decreased and te
flavor tumed t©8oq] The fimness change and water Josswere gradually resta ‘ned and theTSS content
appeared a trend hat rose nitally and hen declined during the storage perpd At he roan emperture
the fimness change and water pss of frujtswere grajually restrained aferp h treated by 1 MCP
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