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Abstract
Calcium is one of the most important key characteristics of the fruit, which plays a critical role in the plant's
physiological processes, including cell wall strength. Fruit tissue firmness is also the most fundamental quality
characteristic of pear fruit. The experiment was carried out in the Tehran climate to assess the calcium content
and the fruit tissue firmness of two Asian pear cultivars (KS6 and KS8), as well as their relationship. These
cultivars were transferred to the laboratory after harvest. After washing the plant samples and drying, they
were used for extraction by digestion method involving dry burning method and in combination with
hydrochloric acid. Then, an atomic absorption spectrometer (a wavelength of 422.7 nm) was used to measure
the amount of calcium absorption. The measurement of fruit tissue firmness after cutting a portion of the fruit
skin was performed by a hardness tester. There was a significant difference between the obtained numbers
after analysis. Calcium content and subsequent firmness of fruit tissue in the KS8 cultivar were higher than
KS6. There was a linear relationship between calcium and fruit tissue firmness, and as calcium content
increased, fruit firmness also increased. The KS8 cultivar is recommended for improved and better storage
due to the importance of calcium in terms of nutritional benefit, storage, and post-harvest storage.
Keywords: Pear, Calcium, Firmness, Postharvest
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