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ABSTRACT

The juicy fruit and crisp flesh are known as quality attribute of Asian pear (.P.serotina Rehd) at the time of fruit
harvest. This experiment was carried out in 2014-2015 growing season on three Asian pear cultivars 'KSg’, ‘KS;’
and "KS,y’ that grown in Tarbiat Modares University (TMU) research orchard and based on randomized complete
block design (RCBD) arranged in 5 blocks with three replications. The results indicated that three cultivars had no
significant difference in firmness, but the amount of Total soluble solid (TSS) and acidity (pH) of fruit were
significant difference thus the maximum amount of TSS in KSg (15.95 °Brix), the lowest TSS was belongs to KS;q
(14.77 °Brix) and the maximum amount of fruit juice acidity (pH) was recorded in KSg (5.45) fruit and the lowest
acidity of the fruit juice (pH) was observed in KS,, (4.81). Results will be used to determine the suitable time of fruit
harvest with better fruit quality attributes, suitable for Asian pear fruit market.
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