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Maturation Characteristics and Determination of Harvesting
Stage of Japanese pear Cultivar 'Chikusui'

Takao Takano, Ken-etsu Yamapa and Tomoaki KaNEko

Summary: It is important to establish the method to decide the harvesting stage of Japanese pear
(Pyrus pyrifolia Nakai var. culta Nakai) 'Chikusui', a russet-skin type cultivar maturing earlier than
'Kosui', to introduce it and produce good quality fruits. So we investigated the characteristics of fruit
maturation and established the easy method to decide the harvesting stage of Chikusui by using color
chart.

Fruit color showed the fruit maturity well, so we could use it to decide the harvesting stage. The
color change in the skin of calyx ends was smaller than that of equatorial area, showing that the latter
was more suitable for deciding the harvesting stage. Eating quality just after harvesting was superior if
the fruits were harvested at color plate No.3-4 (over color in equatorial area). Although eating quality
just after harvesting was not good if the fruits harvested at color plate No.2 (over color), it became as
good as that harvested at color plate No.3 (over color) after five days preservation at room temperature.
Eating quality could be kept for five days when harvested at color plate No.2-3 (ground color 1.5-2.5)
in over color, three to five days at color plate No.4.

Thus, considering marketability, the optimum harvesting stage of Chikusui, which will be kept at

room temperature for five days, is when the over color is No.2-3 (ground color 1.5-2.5).

Key words: Japanese pear, 'Chikusui', maturation, fruit color, color chart
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ニホンナシr筑水」の成熟特性と収穫適期判定

高野孝夫・山田健悦・・金子友昭

摘要：幸水より早生の優良品種，筑水を導入するにあたって，高品質果実を供給するための

簡易な熟度判定法が必要である．そこで，果実成熟特性を明らかにし，カラーチャートを利用

した収穫適期判定基準を作成した。

　果色は果実の成熟度を良く表し，収穫期判定に利用できる．ていあ部では果色の変化が小

さいので，比色部位は赤道部が良いと考えられた．収穫直後の食味は，赤道部表面色3〜4

で優れた，収穫時表面色2の果実は，収穫直後の食味はやや不良であるが，常温で5日貯

蔵した後の食味は，収穫時表面色3（地色2．5）の果実と同等であった．常温での目持ち目

数は，収穫時表面色2〜3の果実は5目，4の果実は3〜5目であった．

　以上のことから，市場流通を考慮して，5目程度の目持ちのある筑水の収穫適期は，表面

色で収穫時2〜3（地色1．5〜2．5）である．

キーワード：ニホンナシ，筑水，成熟度，果色，カラーチャート

Maturation　Characteristi（冷and　Determination　of　Harvesting

　　　　Stage　of　Japanese　pear　Cultivar　IChikusuiI

Takao　TAKANo，Ken−etsu　YAMADA　and　Tomoaki　KANEKo

Summary：It　is　important　to　establish　the　method　to　decide　the　halvesting　stage　of　Japanese　pear

（Ply川s　pッ7ヴわ伽Nakai　va瓜culta　Nakai）℃hikusui�da　russet−skin　type　cultivar　maturing　earlier　than

，Kosui壁，to　introduce　it　and　produce　good　quality　fruits。So　we　investigated　the　characteristics　of　fruit

maturation　and　established　the　easy　method　to　decide　the　harvesting　stage　of　Chikusui　by　using　color

chart．

　Fruit　color　showed　the　fruit　maturity　wel1，so　we　could　use　it　to　decide　the　harvesting　stage。The

color　change　in　the　skin　of　calyx　ends　was　smaller　than　that　of　equatorial　area，showing　that　the　latter

was　more　suitable　for　deciding　the　harvesting　stage。E＆ting　quality　just　after　haπvesting　was　superior　if

the　fruits　were　harvested　at　color　plate　No。3−4（over　color　in　equatorial　area）。Although　eating　quality

just　after　harvesting　was　n（》t　good　if　the　fruits　harvested　at　color　plate　No，2（over　color），it　became　as

good　as　that　harvested　at　color　plate　No。3（over　color）after　five　days　preservation　at　room　temperature．

Eating　quality　could　be　kept　for　five　days　when　haIvested　at　color　plate　No．2−3（ground　color15−2．5）

in　over　color，three　to　five　days　at　color　plate　No．嬬

　Thus，conside血g　marketability，the　optimum　harvesting　stage　of　Chikusuiラwhich　wm　be　kept　at

room　temperature　for　five　days，is　when　the　over　color　is　No．2−3（ground　color15−25）。

Key　words：Japanese　pear，℃hikusui『，maturation，fruit　color，color　chart
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