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Abstract: With Huangguan pear as the test material, the effects of GA; application on its ethylene
respiration characteristics, quality change and storage performance during the storage at room temperature were
studied. The results showed that Huangguan pear was a typical climacteric fruit, and GA; treatment could
promote respiration and ethylene release, and accelerate fruit ripening. GA; treatment increased the content of
soluble solids, titratable acid and Ve in the fruit at the early stage of post—harvest storage, which made the
storage quality of Huangguan better than that of the corresponding control fruit. GA; treatment significantly
increased the incidence of chicken feet and brown heart in Huangguan pear fruits during storage at room
temperature , which were 2.13 and 1.12 times higher than those of the corresponding control fruits. In summary,
GA; treatment can significantly increase the nutrient content of fruits in the early storage period and maintain the
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quality of fruits, but it also lowers the storage preformance and promotes fruit pathological changes.
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