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Abstract: To investigate the effect of ice temperature storage on the color and flavor substances of Ruaner pears, the freezing
point temperature of Ruaner pears was determined by temperature time curve. The color changes of Ruaner pears after storage at 0,
3,6,9, 12 and 15 days at ice temperature and room temperature were compared, and the changes of volatile flavor substances on the
6th and 12th days of storage were compared. The results showed that under the conditions of ice temperature (-2.1 °C) and room
temperature (20 °C), the chromaticity values (L", @" and b”) increased with the extension of storage time. The increase of " value in
the ice temperature group was 31.7% lower than that in the normal temperature group on the 15th day. The color difference value
AE showed a downward trend, on the 15th day of storage, the decrease of AE in ice temperature group was 22.7% lower than that in
normal temperature group. A total of 37 flavor substances were detected in Ruaner pear fruits, among which esters, aldehydes and
alcohols were the main flavor substances. On the 12th day of storage, compared with the normal temperature group, the ester content
in Ruaner pears stored at ice temperature was 2.01 precent higher and the alcohol content was 0.55 percent lower, in which the ethyl
n—caproate and hexyl acetate contents were 1.22 precent and 7.18 precent higher, respectively, and the n—hexyl alcohol content was
0.62 precent lower. Ice temperature storage can delay the color deteriorationand slow down the volatilization of flavor compounds in
Ruaner pears, allowing them to maintain good quality and unique flavor.
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