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BEXPERIMGNTAL STUDIES RBLATIRG TO THE STORAGS ALD RIPENING
CF 30iE ORIINTAL AND HYBRID PEARS
WITH VARIZTY DESCRIPTIONS

INTRODUCTION

Pears stand as one of the exceedingly important tree
fruita; both from the viewpoint of orop production and the
human food consumption in the modern world. XNot only are
the fruits of attractive appearancs, but of high nutritive
value essential to human bveings. There are more than
twenty species and thousands of varieties with a wide
range of distribution throughout the globe. In the past
twenty years a considerable amount of experimentsl work
has been done upon the handling of Occidental or European
pear varieties, yst up to the present, the vfiter found
little literature relating to the handling of the Oriental
varieties so far as storage guality of these pears is
concerned. Ordinarily, American pomologists have been
interested in the Oriental and hybrid varieties largely
as a source of stocks having cthe characters of blight
resistanes, vigor, and productiveness.

With this in mind, experiments were initiated during
September,; 1938, for the purpose of‘obtaining_technieal
data pertaining to the étorage and ripening behaviox of
geven Oriental and four hybdbrid pears under gontrolled

conditions. The work began on September 14, 1938, and
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was carried through the spring of 1939, ¢overing a period
of seven months, _ _

This thesis 1s a detailed report of these investig-
ations, and, in addition, records for the first time a
number of variety deseriptions of Oriental pear varieties.
Apperently, these varieties differ widely from Oceidental
 poars in their keeping and ripening characteristics, and
it 1s hoped that these findings may stimulats further
researchk in this interesting pomologieal group. The
findings éhcnld be of interest to plant breeders who are
interested in pears of long keeping quality and which

possess the characteristic of blight resistance,



DESCRIPTION OF VARINTIES STUDIED

This work covers a total of eleven varieties, six of
which are Chinese, namely, Hau Kal, Hung Li, Hung Guar Li,
Heiang Sui Li, i Li, and Tzu Ma Li; one Japanese variety,
namely Japan Golden Russet; and four hybrid varieties,
namely Conkleton, Garber, ILe Conte, and Kieffer. All the
varieties studied were at the Southern Branch Experiment
Station, Talent, Oregon, which has the most comprehensive
collection of pears in the world, Nr. ¥. C. Reiner,
superintgndent of the Station, who obtained a number of ‘
Chinese varieties during his exploration to China in 1919,
is in charge of the collection aad supplied the material
for this wcrﬁ. Several workers have described the
botanical characters of the Oriental species (Cox, Fite,
‘Hu, Hedrich, Magness, Weyer, Ragan, Rehder, Reimer) while
limited information on hybrids was given by Cox, Hedrich,
Jonnston, deyer, and Reimsry but none on the vgrigty
descriptions except Kieffer. Garber, and LeMConﬁa, undexr
the Oregon conditions. It seemed, therefore, that a pom=
oclogical knowledgs of each variety being studied was
desirable for better understanding of the background of
the material, and the varietal descriptions are prssented
at the end of this psper. The botanical nature and dise

tribution are also given in Table I. This tadble was
prepared on information (22) given by the introducer to



the author, in which he made the following remarks cone
ccrning the trestment of the erop: | -

*The trees from which you obtained fruit are gréfted

trees and are twenty years old. These trees have

been growing on silty clay loam soil. They are
cultivated during the summer months and irrigated.

During the late fall, winter, and spring a cover

erop of Vetch is grown between the trees. No

other fertilizer has deen given."

Varieties studied in this work cover the main species
of the Oric¢ntal type, but the best flavored of Chinese
varisties, Tsu Li and Ya Liy have not been covered. Fruits
of this type are characterized by the shapse, color, and
flesh texture of the fruit. They are more or less apvle-
like, few are pyriforme with caiy; deciduous'and
peculiarly crisp in the texture of tne fleeh. The ilavor
is sweet with agresable subacid. Color of daeper yellow
or greenish yellow, often less aromatic than the communis
or hybrid wvarleties. Trees adapted to colid, drought,
and lignter suvil. |

Among four Chinese varieties studied, Hsiang Sui 14
has the best flavor but is too small in size and of
medium keeping quality, while Hung ILi keeps much longer
in the ripening room than any recﬁrd ever found in
literature with flavor only medium. N

Hybrid varieties are readily recognized by American
pomologists as blight resistant stock. Kieffer, Le Conte
and Garher are the beat known ones. They are leading

varieties and are widely grown in sections of the United
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States with t06 high summer temperatures for the communis
variety. Fruits of the hybrids resemble the communis
more than the Oriental parent, but are of lower quality

a8 compared with tlie Zuropesn sorts.
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HITHOOS OF PROCIDURE

THE HATSRIALs Jouthern Oregon Branch Ixperinent
Station, Talent, Oregon, is the source of the material
used. Trees that bore good fruits with proper maturity
were selected for the experiment. This involved a total
number of eleven varieties, Fruits were picked September
14 end 15, 1938, It was extrezely hot during that time
late in the fall, ninety-four degrees Farenheit being
the prevailing mid«day temperature.

Ezcxiﬁcs Pruit was picked from different sides of
the tree 8o as to render the sample as rspresentative as
possible. In some varieties which had attained a higber
degree of maturity, only the greener fruit was pleked,
in order that a longer storage 1life might be obtained, .

FIRENESS TZ8T: PFirmness determination was made in
the orchard ghortly after pteking; uaing'the Orsgon typse
pressure tester with a plunger of seven-sixteenths of an
inch diametsr, Firmness reading of each variety is
taken from three sides of an unpared fruit, and three to
five fruits for each variety,

STORAGE: The picked fruit was placed in pear boxes
and hauled to storage within two hours after picking.

In 80 doing, the ripening procoss of the fruit after
pickinglﬁéa reduced to a minimum. The storage room

lveated in Medford, Oregon, has excellent refrigsrating
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facilities, having controlled temperature and humidity. A
temperature of 31° ¥, with no variation of more than two
degrees and & relative humidity of 78-85% were maintained
in the room. XNo treatment such as washing and wrapping
was given to the fruit prior to storase. Boxes were piled
with ample space between to provide adequate air circule
ation. Samples for the experiment were divided into (1)
short storage and (2) long storaze. The first lot was
stored for a period of fifty-five days and then was
removed to the ripening rooms The second lot was kept in
cold storaze until April 7, 1939, (205 days), following
which it was placed in the ripening room and handled in
the samé manner as lot one,

RIPERING: The ripening room, located at Corvallis,
was maintained at a temperature which varied between 650
and 70° ¥, A high humidity was maintained to prevent
wilt. During the ripening period observations were made
as to the followings (1) changes in pressure readings,
{2) number of days required to reach prime sondition,
{3) color changes, scald, and other symptoms of brsakdown,
(4) eating quality, juicineés, texture, sweetness, acidity,
and arona. |

TESTS FPOR THE PRESENCE OF EBETHYLIELTE CGAS IW ORIENTAL
PIAR3t Since the comumon varieties of pears evolve ethylene
gae during certain stages of maturation, and since this gas

is esgential to ripening, tests were made with Oriental



pears 1o determine -whethqr thess also evolved the gas.
The method of testing was that of fisnsen and Hartman
(Ore. 3tate Bul. 352) (6). By this method the ocourance
of ethylene is determined by noting the effects of the
gas on germinating seedlings and on tomato plants,



PRESSUTATICE OF DATA

The data obtained in the cource of these gtudies is
recorded in Tables II to YII inclusive.



TABLE II=~DATA ON STORAGE
Picked and storsd at 31-32° P, Septe 1L~15, 1938; Removed Nov. 8, 1938; Bumidity 80-85%

Variety Average Firmmess Days in ~ Firzmess Condition

(in lbs.) When Picked Storsge After Storage :
Hau Xai . i 55 163 Firm and green
Hsisng Sui I 124 ' 55 13.3 Slightly firm, yellow
Bmg Guar . V198 § 56 1645 Firm, yellowish green
Bag L4 16,8 55 1843 Very firm, greem |
1} 13s , 55 1740 Firm, green
Tsu Ma 18 23.8 55 281 Firm, green
Japan Goldemn - - - 16dl 56 2 Firm, green russet
Russet S _
Conkleton . 1B.3 56 21,0 Firm, greea
Garber 1345 56 17.2 Firm, green
ls Conte o 1842 56 1948 Firm, green
Keffer - 2.2 56 233 , Firm, reddish green

e



PALLE IIT=-DATA ON STORAGE
Ploked and stored Septe 1l=15, 19303 Removed Aprild B8, 193

Yariety Ave Flrmmeas Storage Tempe Days in Storage Wn cenditloa
When Picked (1bss) | After Storage . -

Heu EKai i 31.329 Py 206 11;.5 Pirm, snrgnoa.,

_ . _ flesh disooloretion
Hslang Sui L4 12.4 . .- 206 13.5 Fairly firm, yellow,

. soald
Bung Guar Li 1.1 . 205 16.5 . F&m, rodduh green
W 1s B L ' - v 206 1640 Firm, green
Tsa Me L3 23.0 . . " 206 25  Fimm yonm-oh green
Jepan Golden Russet 1644 s bud 205 21.5 Firm, green russet
Conkleton 1843 " 205 1947 - Firm, green
Garder 13.5 ' 205 17.0 Firm, yellowish green
1e Conte 1842 " 205 190 ' Fim, darkening .
’ ! B ﬁ.m' s

KXis{fer 2.2 " 205 21.5- - - Firm, reddish. y-«n

a6



TABLE IVe~=DATA OF RESULT OF RIPENING

Dates of Removal from 31° P, Storages (a) ¥ov. 8, 1938, (B) April 9, 1939
Ripening temperature 65-68° Fuj3 Bumidity 80~85%

Variety gg- in  pates of B Date Attained Firmess (1bs.) Days to Reach
Orege  Rpipen: Pr ondit : Prime Conditic
Hau Kai (A) 55 B s u.m938 ten 19/0 ' 15 °
(B) . Darkening Not ripened Internal discoloring
Hsiang Sul L1 Egi 11/21,/1938 g.g 12
Bung Guar Li (A) 11/20/ 3%3 7.0 Al
- . (B) L/19/19%9 540 10
vl Ll -
W L4 () 55 16/ASE  12/1519%8 20,8 36
o (B) 206  ly . s/ I/ 19% 21.0 25
Tsu Ma 11 (4) / 2 1&%938 7.0 7
| (B) , | 9%9 1340 9
Japan Golden Russet &. ; gg;a 20.5 15
. L. 190 . ‘ l
Conkleton (a) 11/20/29}8 9.(53 ' 1;’:
(@ 1y/20/19% 53 ¥
Gerber (A) 11/20/1938 10.0 11
| (B) /19/19%9 9¢0 9
e Conte 25. 11111938 8.0 ' 5
By Darkening Not ripened o '
Heffer 8; 11/17/1938 7303'1 Braukdm

6/19%9 640 7

26



TABLE V--DATA ON KEEPING QUALITY {FIRST RUN)

Variety Days in 31° F. Storage Days to Attasn Days lsrketable
Prine Condition

Hay Eed 55 15 23
Hsiang Suf 14 55 15 2
Busg Guar 14 56 S § 28
Bwg 13 55 3 200

M o1 55 36 150
Tsu M 14 55 7 28
Japan Golden Russet 56 1 27
Conkleton 56 1n 15
Garber 56 1 15

Le Conte 56 5 10
Kisffer 56 8 20425

P6



Variety

Hau Kai
Hsiang Sui 14
Hung Guar L1
Hung L3
- O
Tsu Ma 14

Japan Golden
Russet

Conkleton
Garber

Ls Conte
Kieffer

TABLE VI-~DATA O XEBPING QUALITY {LAST RUN) .-

Storape

2388 B paBReR

Days to Reach

Prine Condition
Interflal discoloration

8
10
3R
25

9
15

10
9
Broakdown

Days Marketable

{

K

180

{

86



TABLE VII=~DATA ON THE TEST OF OCCURANCE OF ETHYLERE

Yariety Speciss Days in 31° F. Days in . Effect on Tomate
_ Storage Eipening Room Plant
Bau Kad Po ussuriensis 206 20 Hoderats epinasty
Hsieng Sul Li . 206 10 Hoderate effect
Hung Guar Li .-,.. 205 n Slight effect
Hung 14 " 206 u Fo epinasty
ML » 206 1 fo epinasty
Tiu Ma Li . 206 n o spinasty
Japan Golden Russet P. serotine 205 n No epinasty
Conkleton Hybrid 205 10 ‘Marked epinasty
Garber " 205 1 Marked epinasty
Le Conte | » 205 10 . Slight effest
Keffer . 205 10 Marked epinasty

J6
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DI3CUSEICH

This paper is mainly concerned with the following
viewpoints: (1) storage at cool temperature, (é) ripening
at room temperature, and (3) duration or period for which
fruit ean be kept under storage and ripening conditions.
Since Kieffer is a leading variety in the United States
with flavor and quality beyond all eleven varieties
studied énd good results were obtained with it, more
attention was given to this variety.

STORAGE TIZMPERATUXE: On the first run all fruits
having been kept in 31-32° P. storage for a periocd of
fifty-five to fifty~six days remained in mormal and
sound condition just as well as at the tima‘ﬁhey were
pickéd. Fruit of sll varieties showed green, firm,
bright color and neat appearance. Ripening was éffect-
ively checked, and no trace of iow temperature injury,
bacterial breakdown, mold or decay could be found in any
sample. Fruits when removed to the ripening room ri)ened
well and developed the dessert Cuality in every case .
normal for the variety. For the last lot a longer storage
period had been given, but most varieties showed no injury
or other defects that could be accounted for as a result
of cold storage temperature, except in Le Conte, which. |
showed physiological breakdown due to too long storage.
Results thus far confirmed that uniform refrigerating
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condition with a ieﬁpérétu§e'r&hge of 31-32° ¥, ia.by far
the mast aucceasful and axcellent methiod for those .
Oriental- and hybrid varisties as it is for the coumunis
varieties. o

CHARGES IN FIRINISS: 4s shown in Tables II to IV
the changes in firuness of flesh vary with the different
verieties and different treatments. The pressure readings
gshowed in most instanqaa au increasing resistance for both
runs} ;nstéad of a deciéaaing one a8 commonly occurrs, It
was reéoénized th;t.ihe rexdings after haévesting‘were
made @u?ing tha season with a high prevailing atmospheiic
temperature. Under such éonéitions. undoubtedly the fruit
must have attainéd ‘high temperature, incvsasing the
turgidlty or lowering the r#sistance of the fruit skxin
to the préssure tester. In additian. the fruit remaining
in ¢old étorage for a certain period, conaide:able
shriveiling devaloﬁedp causing the skin of thgﬁfruit to
become toughened, and tending to increase the resistance
éf the fruit gkin to the pressure tester. It sheu;d be
pointed out further, that one of the charseterisfica of
the Oriental varieties as distiiguished from tﬁe communi s
gsort is the erispness in texture of flesh, which remdins
erigp even though the normal ripening and the prime eating
condition is reached. 1In the case of Hung Ii, & long
keeper, on the first run afﬁer a period of fifty-five

days in storage, instead of softening, the pressure



12
reading inoreased. This waw due to the toughening of u
skin, caused by evaporation of moisture from the.f:ﬁit;
Such a condition is noticeadle for the Oriental typa:when
fruit is kept in the ripening room for a long period.
Data slso showed that the firmness in all varieties in
the last run is still higher than the readings made after
being picked, but is slightly lower than the recofd shown
on tbe lot first removed from storage. A variety with
such c¢risp flesh in nature tends to increase the pressure
reading or firmness of flesh up to a certsin point, then
drop but slightly until the fruit is broken down. In
fact, the amount of fruit available for this experiment
was rather linited and the samples were too scarce
and variadle for precise results.

The changes in the firmness of flesh of the hybrid
varietiea during ripening are similar to those of the
communis varieties. The difference ie marked between
the readings of prior and after ripening, When in the
overrine stagze, fruit is soft and surface breakdlown or
fungous sttack is common. . .

RIPENIRG TEIPZRATURS: It has long been known that
pears should not be ripened in cold storage, but ghould
be rinened at fairly high temperaturcs (8). Ixperimental
lots having kept for designated periods were subjected

to a tempercture of 65-68° ». for ripening. This



| 13
procedure enables most varieties to attain a rapid rate
of ripening and optimum dessert quality. Except the Is
Conte and Hau ¥al, which develbped'yhyaiologieal breakdoun
before ripening, all varieties attained nonmai condition
and developed dessert guality satisfae@orily after being
kept several days in the ripening room. Good results
were obtained especially on the Kieffer pear, while,thesp'
of the erisp flesh varieties did not ripen as sensitiveldy
as those of the common gort under %his range of
temperature, , .

RATE OF RIPENINGs ZExperimental work by a number of
investigators show that at a temperature around 65° .
for common communis varieties such as Burtlett, Bosc,
Anjou Comice and Vinter Helis at optimum picking date and
to optimum dessert quality, the time required to reach
prime eating condition during ripening is approximately
a week to ten days. UWhen the fruit is plcked too early
or too ripe the time required is longer or shorter, but
only falr quality can be obtained (6) (7) (8) (13).
Tindale (23) worked on Australian Williams Bon Chretien
pears and found that when atored at 30 °F. for a period
of eight to ten weeks, the fruit takes aix days to ripen
and the time required will lengthen or shortgn when the
fruit is held for a longer or shorter period, while Luts
in Maryland reported that the Kieffer requires a period
of sixteen to twenty days at 65° F, to develop the
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optimum dessert quality nost desirable.

The number of days or the rate at which the fruit
came to prime condition during ripening showed a great
variation between different varietiss, maturity of'fruit
when picked and the length of storaze. 1In general, |
fruita of the last run having longer duiation in etorage
ripen quicker than the firast. Results aiao indicated
that hybrid vaerieties have a quicker rate of ripening,
while the Oriental varieties are generally slow, On the
first run, Le Conte took a peried of five days to ripen,
representing the greatest rapidity in rate of ripening,
but has the poorest keeping quality e will be shown
later. I{ ia intercsting to note that the two Chinese
varieties, Hung 14 and i Li, took a month or pcfe to
attain ripeness. Probgbly the fruit had not been picked
in the right sta.,e of maturity for proper development of
dessert quality. This may account for such slow ripening
for normal condition, but it should ot be overlooked
that these are crisp flesh varieties and that they did
develop normal condition and quality wp te'the desisnated
perioé and in the ripeping room and remained alive without
decay at the ripening tgmperatﬁfp evgn;beypng the time
when thls paper was completelywritten. Heyer {15)
found in China that, "The Liu Yuea Ii in Kuangning, Xan-
churia needs to be kept for six months before it acquires

the right flavor." Accordingly, those varieties
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mentioned took such a long period to ripen and can still
be kept in the rivening room for & period of six months
or more is by no means surprising. .

Esiang 3ui Li, which vas considerably too mature‘fer
storage when it was picked, became too ripe sooner than
the other Chinese varieties, while Hung Guar Li and Tzu
¥a 11, which are tender flesh varieties, took even shorter
time than the Hgiang Sui Ii.

Hybrid varieties became too ripe at the ordinary
rate as in the case of the communis varieties.

Relating to the last run, it is evident tiat the
long storage pericd materially hastens tue rate of
ri?ening in most varieties tested. Take, for in:stance,
the Kieffer, whieh has been kept for fifty-six days in
¢old storage and required a period of eight duys to
ripen, while those kept for two bundred six days required
only seven days or less, an incresse of 10-157% in the
rates Other varieties showed mueh the same trend. These
results sgreed with mogt of tie former inveatigétara.

CUNDITION AND QUALITY DEVILOPED DURIRG RIPENING:
Different varieties respond differently when sudbjected
to the same ripening temperatuce. It has been found
that the condition and quality developed during ripening
is asscciated with the maturity of the fridit when it was
picked. Fruit picked at the right stage of maturity
will develop thie beut quality without sny defects or
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abnormalities during rijening. Eqaults of this work
highly support this statement; only Hsiang Sui Li, Hung
Guar Li, Conkleton, Garber, and Kieffer resulied with
this condition, Those fruits that were nicked too early
did not develop properly during rijening; polorldig not
attain ites full intensity, guality was low, the flesh
vag not juicy, and the tissues tended to shrivel. Loss
of julciness and becoming mealy, poor keeping quality,
susceptibility to breaxdown, development of decay and
the attacking of mold rots wers common. Hau Kai, Tzu
¥a Li, and Japan C(olden Husset were found to be slightly
affected by this conditiun. PFruit left in a semi-ripe
condition witk no development of color shrivelled soon
after ripening, as in tihe communis varieties., When the
fruit gttained srime eating condition it waa character-
ized by (1} full development of color, fading away of
ehlorozhyll snd coming out of yellow at the end of about
one week at the ripening temperature; (2) full develop-
ment of dessert quality with medium firn flesh, Juicy and
sweet; (3) clean appearance, free from blemishes. The
tenderxr fle;hed hybrids, such as Conkleton, Garbér, Le
Cunte and Kieffer have the same ripening behavior ag the
conmunis gorts. OFf the hybrids’atudiad, Kieffer was the
outstanding variety. The most striking phengmehon of the
behavior of the bybrids is the disappzaring of green

color and the sofiening of flesh after cbout one week of
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ripening. Xieffer took a period of geven to eight days to
attain the orime eating condition and showed a decrease of
firmness or softening of the fiesh at the rate of two
pounds pressure for each day in the ripening room.

On the other hand, the erisp flesh types o: the
Chinese varieties, especially Hﬂng Li and #i Li, showed
an increase in erispness of the flesh instezd of softening
a8 prime condition was attained. It was found that the
green color in the surface of Hung Li and Mi I4 held in
31° ¥, storsge for fifty-six days end removed to 68° W,
ripening room did not change to yellow until a period
of twenty-five days in room temperature. The fruit
renained green and firm with no marked change of color
or maturity and dessert quality. It seemed that the
rigening treatment zt 65° to 68° F. had but little effect
upon the firm fleshed sorts. PFruits of the first run
placed in ths rijening room in Fovember gtayed till May
with the fleésh orisp, feirly juiey and of fair quality.

A few of tke spocinens became diseased with penicillum
and soft rot. The skin in some cases showed browmish
s6pots and considerable shrivel. It appears that ripening
of these soris should be cuntinued only to the voint
vhere maximun sweetness has been attained, where good
color has developed, and where a breaking condition of
the flesh has been reached. The physioclogy of these

pears during their ripening pericd offers an excellent
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problem for research.

The hybrid varietics bebave differently in that they
rapidly become goft and overripe. Garber, Le Conte, and
Conkleton become dry and mesly, show skin discoloration
and brsak down quickly. They are attucked by mold in a
short time. Kieffer keeps somewbat longer than do the
other hybrid varieties.

KEBPING (UALITY AFTSR RIPUNING: The keeping quality
of a variety is determined by (1) the comdition of the
fruit after remcval from the designated storage period,
(2) the number of days required to attain prime eating
condition at ripeniug temperature, and (3) the period
during which the fruit remuains marketable after ripening.

On the first run, a short storage period was allowed
for varicvus varieties. As shown in Table V, &ll varieties
attained the normal condition and quality after cold
stora e and during ripening. It will be seen clearly
that the Iybrid varieties do not keep very long when‘they~
reach the ripe conditione They, especially Le Conte, are
susceptible to ordinary physiological disorders such as
core breakdown and skin discoioration. 1In the overrive
stage they are gubject to surface breakdown accompanying
the attacking of mold and decay. The tender flesh type
pearg are limited to a total marketsble pericd of three
weeks. Surprisingly, the Chinese crisp-flesh type

varieties that take a longer time to develop deassert
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quality remain in the rise etaje for quite a long time and
are hihly free from decay wken kept under roem temperature
over a long period of time. Take for example tle Hung Liy
which di1d not show any decay until two montha later in the
ripening room and was not attacked by dblue mold for as
loug as three months in the ripening room. Just how high
the degree of resistance to mold invasion of this variety
is, would be an interssting subject for investigation.

Theae regults indicate tiuie poscibility of keeping
two Chinese varieties, Hung Ii and #l 1i, over a period
of one year or more under cold stora_e and six months
under no refrigeration.

On the last run, in which fruits were treated with a
longer cold storage periosd, a marked diffarencg of con-
divion between varieties was noved. Conkleton, Garber,
and Kieffer sremained in normsl conaicion upon remo;al
from storage as before and proceéded with proger ripening.

.Le Conte, the ouly poor Keepar among the fou:;hybrids,
hzd broken down. Fruit of this variety was severely
scalded showing darkening in the skin. The flegﬁ_showed
prow¥n discoloraticii; the core was flooded with ia£er;
emptyﬂnﬁpketﬁ were found in the pith regions, end the
fruit had a diaagreeable odor. The flesh, however,
remained firm. Overholser, in his study of more than
forty communis varieties, realized this variety was a

poor keeper. KHis data showed that this variety can be
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kept at an optimum ptorage éeriod of fifty-five days and
a maximum pericd of about ons hundred days at 32° F. It
is evident that the keeping quality of a variety is gover-
ned by its inherent character by which the cold storage
is limited to a definite period even under uniform and
controlled conditions. Any attempt to go bsyond the
limit can only lead to failure. ‘ .

Garber and Conkleton stood well after 205 days in
cold storage. Garber proved to be a little better keeper
than Conkleton, for the latter one is susceptible to
scalding and surface breakdown eéarlier than the first.
Garber; however, has the drawback of gray diséeloration
or gome black markings shown five or six duys aftor
reaching the primé condition, L

The most satisfoctory results were those obtained
with Kieffer, which possessea the best flavor and quality
of all the hybrids. The length of cold storage period
of 205 days seemed to have not much effect upon the life
and quality of this variety. Upon removal from cold
storage the fruit showed a certain amount of yellow
color, indicating the maturity of the fruit had pro-
gresped to some extent, The fruit proceeded to ripen
properly with full development of skin color and desaert
guality after seven days in the ripening room. Datas on
Iutz's work (13) showed that to avoid deterioration of
guality the gtorage life of llaryland XKieffer pears at
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32°% P, is limited to approximately ninety days, while
Overholser {17) reported that tie maximum cold atorage
period for California grown Kieffer pears is two hundred
and three days but the fruit resulting attains only fair
quality. The result of tnis work does not entirely agree
with this statement, under Oregon conditiong, dut it may
be congldersd as supplemental rather tkhan differeantial in
regpect to guch diversity of locality.

Results co far proved that Kieffer is superior in
keeping quality to many of the communis varisties. . Such
featurss as attractive color and shape, desirable tree
oharactars, wide distridbution in cultivation, in addition
to the keeping quality, make thie variety appear to have
many possibilities,

EPHYLINT PRODUCTIONs As shown in Table VII, _1;513
interesting to note that the oecurance of gthylane'and
the keeping qu&lity.o£ pears seecmed to be associated with
the different species, Most Oriental varieties studied
produced little effect of epinaaty on tomato plants, while
the hybride causs marked curvature of tomato leaves. This
effect ig interesting in the phase of pear handling and
more acourate chemical determination of this particular
nature needs further invaatigation. o

It was observed that those tender fleshed varisties

are of auch perishable nature that they canvnot stand
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transportation or handling aw well a3 the Chiﬂese crisp
flesh varieties. | |

It may be concluded thut Chinese pears differ from
the cbmmon pear in many respects: not only in the tree
characters but in the fruit character, either morpho-
logieal, chemical, or physiological. 3uch features a8
the exceadingly long keeping quality, freedem from phys=-
iological breakdown and other defects, and high degree
of resistance to mold invasion, are features peculiar to
these pears and indicate a far different handling treat-
ment than that employed in America with the communis

varietisg.
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VARIETAL BIHAVICR

1. BHAU XAl

This variety was found to be a poor keeper in celd
storage. It bad the shortest storage period of any of
"the five Chinese varieties studied.

- Om the firat run, fruit having been kept in cold
storage for fifty-five days remained in sound condition
and attained prime condition after a relatively long
period. Tﬁe fruit is relatively fres from decay or the
attack of mold, but is susceptible to brown discoloration
of flesh};ﬁhich cannot be detected without cutting the
fruit for inspection. This defect occurred at about
‘twenty days following the first dey of ripening, or the
seventh day after the prime condition was attained. It
was thought to be a condition of fruit prematurely
picked., On the last run, a marked difference was noted
in the fruit. It appeared grayish green in color, aﬁd
the fleah was spongy and discolored, indiecating that
physiological bresudown had occurred long bvefore removal
from cold storage. On tasting the fruit, the flavor was
objectionable but slightly aveetf Juiey, with a very little
bitter, and no disagreeable odorj No ripening c¢ccurred
during the period the fruit was in the ripening room.

Brulsed parts of the fruit were attacked by penicillum.
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2., HSIANG 8SUI LI

- The fruit had attained full maturity when it was
picked. After fifty-five days of cold storage, the fruit
remained in sound condition and ripened with good quality;
but when held for two hundred and six days, a considerabdble
amount of scald was noted, yet normal quality developed
during ripening. The rlavox was by no means adbnormal or
disagreeable but some of the quality seemed to have been
lost due to prolonged storage. The brown discoloration of
gkin impaired the appearance and reduced commercial raluea
The textiurs of the flesh was slighily affected by scalding.
Though the fruit suffered from scalding, the tissues
rexain free from decay or’breakdownlin tkhe ripening room
for as long a period as twenty~five days.

The chief cause of failure to keep resulted from

surface dbreakdown, accompanied by mold.
3. HUEG LI

This varisty possesmes long keeping quality. It weas
thought that the fruit was picked too early. Despite the
fact that it kept well after two hundred and eix days in
cold storage, the larger portion of the first run remained
alive without breaking down for more than six months in
the ripening temperature. Although the skin showed mevere

wilting and a few brown spots the flesh and flavor was by
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ne means abnormsl or objectionables Only a small portion
of the crop was discarded from mold invasion and break-
down. It takes a month or so for coming out of yellow
skin color under 65-68° F, temperature. The flesh
becomes more crisp gfter a long period in the ripening

roon,
4. HURG GUAR LI

This variety possesses attractive color, aroms, and
& bright neat skin, but falle down in quality. The
texture is somewhat tender with numerous undesirable
grit cella. The fruit developed normal quality both
after fifty~six and two hundred and six days inm 31° F.
storasge and subsequent ripening. The fr.it wag juley as
it came out of cold storage but became slightly mealy
soon sfter resching prime condition. The skin retained
ite bright color and neat appearance even after twenty
days in the ripening room, with few black spottings or

discoloration ocecurring in theé overripe stage.
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He JAPAN GOLDIEH RUBSES

According to Cox (3) the maturing season of this
variety is some time around October. The fruit for these
tests vwas picked too early Tor best results. On removal
after the fifty-six and two hundred and five days in cold
storage, it remsined in good condition, firm and green
with no decays During ripening it took slmost two weeke
to fade away the green color. ¥ruits did not develop
full color and gquality successfully on both runs. The
fruit remained in s semi-ripe condition but shriwslled
badly in the ripening room. The variety showed considers
able resistance to mold invasion and remained free from
physiological disorders. Penicillium did not appear

until two months after ripening.
6¢ HMI LI

The fruit has the characteristics of erisp flesh,
long keeping quality, and freedom from decay. It regsembles.
Hung Li in storage behavior. It appears to be an even more
consistent Xeeper than the Hung Li. It takes a montk or
80 for the fruit to be ready for nmarksting. Fruits held
for two hundred and six days in 31° P, storage ripesed in
a normal meaner. 5o other defects could be detscted after
long cold storage. The chief loss in value was the wilting

and breakdown.
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7« TZV ¥A LI

Apparently the samples of this variety were harvested
prematurely and remained in thi§ condition during the
ripening period. XNo defects could be noted after two hune
dred and six days in c¢old storage. The wvariety is au§cep-
tible to brown russet markings on the skin which develop
after a few days in the ripeni.ig room, making the fruit
appear blemished. The fruit becanme tén@er with dull color
after nine days at ripening temperature. They developed
considerable wilt during the ripeniug period.

8. CONKIETOR

The fruit showed no defects upon removal from cold
storage and ripened in‘a normal manners Thg flesh of the
fruit was fairly firm and moderately juicy after ripening,
but becsue mealy when iept long. The variety'proved to be
susceptible to gray discoloration and brealtdosn on the
‘surface. All fruits were of no value after three weeks in
the ripening temperature. The variety developed
congiderable rot after three weeks in the rigening

TOOMs
9¢ GARBER

The fruit of this variety risened normally in the

case of both storaze runss The variety is susceptidle
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to0 dull gray markings on the surface, detractiug from the
market value: This was noticeable after fifteen days in
the ripening room. The fruit remains firm siightly longer
than does Conkleton. The variety developed rots after a

considerable period in the ripening room.

10, L& CONTZ

This variety was found to be ihé poorest keeper
among the eleven varieties studied. After fifty-six days
of cold storage, the fruit was in good coundition and
capable of ripening normally at a short period of five
days at 65-63% P. It has poor dessert gquality and is
susceptible to core breakdown when kept in the ripening
temperature for considerable time. Fruit kept for two
hundred and five days in cold siorage showed tissues
darkened internally and externally. It was observed when
removed from storage that the surface color of the fruit
is partly green and partly blackened. 7The flesh is fairly
firsm, spongy, brownish white, alightly juiey, and the‘cpre
is flooded with water. Dmpty air pockets about one-half
of & centimeter in diaméter were formed in the pith regions.
It tastes slightly sweet but with a disagreeable odor,
The fruit did not ripen when brought to the ripening
tem@era%ﬁre. Green color remsined dead and shading away

by breakdowm of tissue, accompanied by cors breakdown.
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Hold decay developed as early as three days in the warm
room. The infarior &essertjquality together with poor

keeping quality of this variety are proncuncede.
1l. XIZFPER

The desirable features of this variety are its keeping
guality and fine dessert quality. No defects can be
detected Ifrom thie first and second run removal from cold
storage. Fruil sghowed somewhat yellower from the last run
than from the first lot removed from storage, but showed
neat appearance, firm and sound condition. *Beat color and
optimum dessert quality were obtsined after two hundred and
five days cold storaje and seven days in rinening tempere
ature. ¥Fruit sliowed slight gray discoloratiun and surface
breckdown on mechanically imjured areas in six days after
reaching prime eating condition, but the quality retention
is far better than the other hybrid varieties. The fruit
held up to two weeks in zood condition with a total
markotable period of twenty-five days in the ripening
$temperature. The one objection to this variety is the
gritty cells near the core, However, such desirable
features as attractive color and shape, resistance to
fire blight and San Jogse Scale, long storage quality,
uniformity of ripening and superior dessert quality give

this pear much commercial possibility.
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SUMLIARY

The results of this experiment showed that Chinese
varieties are excsedingly long keepers, This is espécially
true of Hung 1Li (Red pear) and 11 1Li (Honey pear). These
varietiés remain good after six months at 31° F. storage
and can be kKept in ripening temperature of 650 to 680 B
for over a half year with retentiocn of reasconable quality.
They are erisy fleshed, immune to blué mold and highly
free from common physiological disorders.

The keeping quality of a variety is gssociated with
maturity of the fruit when it was ?ickéd and the‘rate of
ripening; generally Chinese varieties take a longer tinme
to attain piime condition, dut with a 1bnger marketable
period and are relétively free from decay during ripening.
The length of storage period materially affects the rate
of ripening. A longer storage period decrezses the time
required for the fruit to ripen. o

Axperiments 1ndiéate that Oriental var;éties ,
generally produce little ethylene gas during ripening.

Kieffervis capable 6f being held in cold_steraée for
a period of two hundred and five days and ripening with
optimum flavor and quality at 65° to 68° F,

Le conte was fgund to be a very poor keeper, and
showed heavy sculd and physioclogical breskdown after two
hundred ard five days in cold atorage.
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Hybrid varieties are of tender flesh and of high
susceptibility to the attack of blue mold and dbreuxdown.
The keeping quélity of the four hybrid varieties.may be
arranged as follovws: Kiefrsr, Garber, Conkleton, Le Conte.

A number of Chinese varisties are described for the
first time.

It appears that Chinese pears in general offer
possibilities as,hreeding stoeks in the development of

peér varieties,
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VARIETY DB3CRIPTIONS

Hau Kai Ii
Chinese ieaning
8pecies
Nativs
Plstridution

Illustration

Floral Cover Pear

Pyrus ussuriensis, Haxim (21)

Kuangning, Manchuria, China

Hopeh, #anchuria, Chinaj
Medford, Oregon

Plate I

Size enall to below wedium, Fairly uniform, one gample

4.8 x 4.1 om. weighed 53.5 gm.; shape globular, gymmetrical

color yellow and washed lightly with brown in the exposed

side; dots numerous, medium, uniform, conspicuous, russeted

areola; skin roush, medium thick and toughj stem mgdiug

thick, same color as the skin, fleshy, medium long; cavity

parrow, shallow, ob.iuse, regular, amooth, sometimes lipped;

basin shazllow, narrow, obtuse, irregular, sligh;ly

wrinkled; ocalyx peraistent, pometiaes deciduous, widely

opened, lobes separated at base, recurved, curving inward,

calyx-tube conical, mediwm wide and long, red russeted

with pubsescent; stamens persistent, sometires deciduous,

basal; core large, axile, nedian, medium sige, clossd,

core-line clasping; carpel round ovate, emarginate; cells

axile, symmetrical, smooth; flesh white to yellow, crisp,

coarse, somewhat Juiey; fiavor gubacid; qnality'poor to

feir; seeds nine in number with five undevelopsd, medium

size, slightly acuminate, plumps alsmost dlack.
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Hasiang Sui 14" .
Chinepe Meaning Fragrant Water Pear
Species A hybrid between P. ussuriensis
and somé other species, Hos~
8ibly P. bvetulaefolia (22)
Hative Kuangning, Hanchuria, China {22)

Distrivution Hopeh, ifanchuria, China; Medford
Oregon, United 3tates

Illustration Plate IX

"~ 8ize below medium, not uniform; one sample 4.9 x gfs
el ﬁeighed 47,95 gnme3 shape obvate, irrezular, sometimes\
slightly ovate; colur ehiny bright yellow; dotis pu@erous.
s;mall, russeted, move or less conspicuous; skin not
entirely smooth, tender, thin; stem mgdium‘long, 1,5-240
cme; thick, fleshy; cavity obtuse, very ahailowvand Aarrows -
with prac.ically no depression, fleshy around the base of
tie gtem, smootl, lipped, 1rregulaf;~baain'na:rcw, ghal;aw
to almost flat, slightly wrinkled; calyx_persiatent. opegf
erect, lobes short, united at base, acute, median, stiffi,
somewhat leathery, calyx-tube wide, canical.shgllow; stamens
persistent, marginal; core, median, medium size, core-line
meeting; carpel ovate, emarginate, cells symsetrical,
amooth wall; flesh yellowish white, fine and tender, very
Juicy; flavor sgweet with mild acid; quality good tg very
good; seeds large, obvate turbinate, plump, obtuse, few

were undeveloped, black, shiny.
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Hung 14

Chinesec Meaning Red Pear

Species A hybrid between P. ussuriensis
and some other species,
possibly P. betulaefolia (22}

Hative Man Lan Y%, Peking, China

Digtribvution Manchuria gnd northern China

Illustration Plate III

8ize medium to below medium, not uniform, one sample
5.7 cme x 3.5 em. weighed 107.5 gu.; shape irregular round
oblong; color light yellow sometimes blughed with bright
red cheek, more intense near the stem and gradusglly fgding
to the calyx end; dots numerous, both large and small,
distributed all over the surface, size larger on the
blushed side, corispicuous, irregular, reddish with russet
center; raised; skin medium thick, rough, very tough, more
or less dull; stem long, woody, medium thick, 3.9 cms in
length, reddish brown; cavity deep; medium narrow, acuminate
irregular, slightly furrowed, coloi yellow; basin deep,
mediunm éide, sacbth, round, not symmetricals ealyx deciduocus
gsometimes persiateﬁf. reducéd té hard tissue enclosed in the
calyx-cup; stamens deciduous, someti es peraistent; eorsa
medium, median to distant, fairly axile, closed? core-line
clasping; carpel ovate, symmetrical, emarginate; ce;la axile
smooth; fleah yellowigsh white, crisp and breaking, Juicy,
slightly coarse in texture; flavor mild, slightly sweetl;

quality fairly good; seeds medium to small, ten in number,



black color, long, acute, few were undeveloped.
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Hung Guar i

Chinese¢ meaning Red Irrigated or Red Can Pear

Species A hybrid of P, ussuriensis and
some other species, pussibly
P. betulaefolia (32)

Wative Kuangning, danchuria China

Digtribution Hopeh, #anchuria, Ckina

Illustration Plate VI

Sige below medium, not uniform, one sample 6435 om. X
5.5 em.; shape round ovate, with wider equatorial diameter;
color yellow covered with red dots in the exiosed cheek;
dots numercus, size not uniform, mor conspicuous and larger
on the exposed surfsce, irregular, red with,roundiah aud
slightly angular raised russet center; skin thin, not very
dull, smoothied to slightly rougn, tender; stem medium
thick, 2 em. in lengtn, brown to black, stiff; cavity
smallexr than the basin, obtuse, very narrow, sometimea ‘
lipoed, shallow; basin mediwm deep, narrow, flaring, irrégf
ular, with concentrie russet rings; calyx deciduoug, calyx~-
tube conical, reduced to hard enclosed tissuej stamen
deciduous; core medium, distant, axile, clossd, stone cells
large around the core; core-~line meetings carpel ovate,
amarginate, irregular; cells axile, amooth, axile-sac
tufted; flesh yellowish white, slightly rough, coarsc,
tender, somcwhat juicy, meny grit cells around core; flavor
neutral, aromatic; quality fair to géod;‘seeda large,

acuminate, plump, narrow at base with dark red color.
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Jajan Golden Russet

Species Pyrus serotinas Rehder

Native Japen

Distribution Korea; Japeny southeastern sections
of United States (3)

Illustration Plaze I

3139 medium to above medium, fairly uniform, one aamgle
.6.5 cme X 4.5 cm. veighed 151 gm.; shape globular oblate,
apex flattened, regular; color golden russet to light brown
with heavily spotted yellow dots; dots numersus, dull yellow,
slightly raised, russ.tted, serols, thickly sca.tiered over
the entire surfuce, smaller near the gpex; skin rau@h,‘thick
‘and tough, leatlhicry; stem long, thick, 4 cem. in lcng;h,‘of
brownish green color, with russet dots; cavity acute, medium
wide and deep, lipped dots going down to cavidy; basin
medium deep and wids, obtuse, with concentrie russetllines;
ecalyx deciduous, calyxecup tightly closed, cork forﬁed in
portion immediately connecting to the vascular bundie; core
fleshy, distant, medium, closed, core-line claspihg; carpel
cordate, emarginate, tufted axile=sac; ceclls aymuetrical,
axile, wmooth; fleah.yeliewish whi te, translucent, fine tex-
ture, crisp, julcy, slightly acid; flavor medium to gweet;
guality fair to good; seeds medium to large, light reddish
brown to black, medium plum, aeute, long, slightly

flattened,
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¥ 14

Chinese lfeaning Honey Pear
Species A hybrid between P, ussuriensis

: and soae other species,

' possibly P. betulaefolia (22)

Native Ka Lan Yi, Peking, China
Distribution Hopeh, Manchuria, China
Iliustration Plate VI

Size below medium, not uniform, one specimen, 4.8 cn.
x 4.7 cm. velghed 67 gme$ shape round oblong to obpvate,
globular, ﬁot uniformy eolor light greeniah yellow, gb-
gence of russet, slightly dulls dots numerous, snall,
light browm, shape irregular, siightly rough; skin'smgcth;
medium thick, somewhat toughj stem long, medium thick,
yellowish brown, 3.5 cm. longj cavity medium deep, narrow,
acuninate, slightly wrinkled and lipped; basin medium wide
to narréw. smooth, deep, obtuse to acuminate, with concen-
tric rings around the calyxecup; stamen deciduous, core
medium, axile, closed, inclined to aistant, core-line
clasping; ecarpel ovate, elongated, emarginate, cells syme
metrical, smooth, axial-sac tufted; flesh yellowish white,
translucent, crisp, fine texture, slightly Juicy, gritty
near the core, somewhat tender near the sking flavor
neutral, quality fair to good; sceds large, aeu;e, plunyp,
durk reds 1 ng, generally five to six in numder, few

were undeveloped.
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Tzu Ma Li

Chinege HMeaning Sesame Pear

3pecies A hybrid of P. ussuriensis and
spome other species, possibly
P. betulaefolia (22)

Native Ma Lan Yi, Peking, China

Distribution Hanchuriay China

Illustration Plate I

8ize below medium, one sample 5 x O om. weighed 67.5
gu.; shape obovaie to oblate, symmetrical, round, regularj;
color dull greenish yellow, with russetted marking; dots
numerous, variable in slze, distridbuted over en;ire su:face,
angular, russet and sliightly raised; skin rqug&. thiek,
gomewhat leathery; stem medium lony, curved, 2.5 cm, long,
reddish brown to dlack, moedium slender, woedy, wrinklods
cavity narrow and shallow, obtuse, furrowed, sometiues
wrinkled; basin narrow and very shallou, obtuse; calyx
persistent, open, lobes short, ersect to recurved, aeparate
at base, acuminate, calyx-tube conical, narrow; stamens
e raistent, marginal; core medium_to small, median, clésged,
core~-line meeéting; carpel ovate, emargincte; cells axi;e;
surface smeoth, axialesac tufved; flesh yellowish white,
coarse, granular near the core, fairly tender; flavqr
neutral, somewhat Juicy; cuality fair; seeds five to_eight;
few were undeveloped; large scuminate, plump, dark reddish

brown.
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Conkleton .
8pecies A hybrid of Pyrus serctina and 7.
communis
Notive A peedling of Le Conte, raised in
Texas (3)

Distribution South sections of United States (19)
Illustration Plate V ‘

Fruit large, falrly wniform in size and slape, glob-
ular ovate, obtus¢ at two endsy color light yell.u, vome
russut Qarkiags. gsometimes glosay on expoged surface; dots
numerous, smsll, russet, and angular, conspicucus; skin
smooth, thin, vender; gstem msdium long, thielk, 1.7 em. in
length, wooé?; cavity wide, deep, obtuse, @&tcnea of
ruasset extendirg into tune cavity over the base? #li_hvly
1ipped, smooth; basin medium deep, medium wide, obtuse,
furrowed; calyx persistent, open, lobes acute, arect,
medium long, wide, fleshy and separate at tihe base; Qalyx—
tube conical, short, medium wide; stgﬁena persistent,
median, core medium to large, closed, distant, core-line |
meeting; carpel ovate-elangate, 8lishtly acute at the tad,
enarginate, souetimes mucronate; cells axile, symmetriecal,
gmooth, axial-sac tuftedy flesh medium ccarse, tender,
numerous stone cells around the core, slightly Juicy,
sometimes mealy; flaver slightly swoet, strongly aromatics
quality fairj seeds lerge, few were undeveloped, reddish \

brown to black, acute, somewhat flattened and medium long.



Gardber
Species
Hative

Digtribution

Illustration
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A hybrid of Ps serotina and P.
communis (10)

Columbia, Pennsylvania (3)
South pections of United Jtutcs {19)
Plate VI

Bize above medium to large, fairly ugiform. one sample

7+6 cm. long, 8 em. wide weighed 232.5 gm.; shape irregular

obvate, flattened at the apex; color dull greenish ycllov,

sometimes with brownish red strips on the exﬁdsed cheek;

dots numerous, irregular in sise, roundish, russctted,

s8lightly raised; skin slightly rough, thin, tender; stem

medium long, medium thick, 2,6 cm. in length, woody, stiff,

erect; cavity acuminate, nerrow, dcep, furrowed aand lipped;

basin wide, deep, obtuse, somewhal furrowed with concentric

wrinkles; calyx peraistent, sometimes deciduous, convergent

‘separated at buse, variable in size, slender, partly open

to wide open, calyxe-tube conicul, wide, med:um‘aeep; stamens

persistent, median; core nedium to large, mgd;an; cloged,

core=-line meeting; ecarpel ovate, emarginate; cells gymmet-

rical, smooth, axial~sac tufted; flesh yellowish white,

granular, large grit cells near the core; crisp but tender,

somewhat Juicy, neither gweet nor sour but with a peculiar,

pleasant flavor; quality fair to medium good; secds large;

few were undeveloped, acute, plump, light dbrownish black

eolor.
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Kieffer
Species A ?yb§id of Py gerotina and P. communis
10
Hative Roxborough, Pennsylvania (3)

Distribvution  All sections in United States (19); to
& limited extent, Tsling Tao, China

Illustration Plate VII

Size medium to larges; one sample 7.1 em. x 6,8 cm.
weighed 201.5 gm.; shape ovate narrowing at both eunds, sym-
metrical, uniform, color yell.w, blushed with 1light red on
the exposed cheek, partly russet; dots numersus, conspic-
wous, light russet, small to large, round to angular,
slightly raiced; akinvslightly rougiy thin, medium ﬁough;
stem thick, 1 em, long, woody, tough, stiff, erect; cavity
narrow, deeply furrowed, lipped, acuminate; basin narrow,
shallow, obtuse,valightly gmooth, wrinklsd and furrowed,v
with concentric markings; celyx persistent, lebes opened,
wide and separated at base, short, narrow, acuite; erect,
recurved; calyx-tube conical, medium wide, short; stamens
persistent, median; core large, median, closed, core-line
clasping; carpel ovate, ellipticzl, emarginate; cells
symmetrical, axile, smooth, axial~-sac tufted; flesh
yellowish white, slightly granulsar, tender, juicy, nume-
erous grit cells around the core; flavor very sweet,
peculiar sud distinctive aroma; quality very good; seeds
eigkt to ten, few.unéavaleped. dark brown, long, plump,

acute, flatitened on one gide.
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Le Conte
Species A bybrid of Pyrus serotina and Pyrus
| communis (10)
‘Hative - Liberty County, Geérgig {(3)

Distribution South sections of United States (19)
Illustration Plate VIII | _
~ Fruit large, not unifofm in size, one sample 7.5 cm. x

841 sm. weighed 196.5 gm.; shape oblung ovate, not uniform
tapering at both ends with apex wider than the base; color
washed greenish yellow, sqmeﬁimea.markéd.with reédiah
yellow on the exposed cheek; dots numerous, conapleuous,
suall, round to angular, sligihtly raised, 1light russeij
skin smooti, tikiek, tough, duil yecllow, sccapionully markéd
with russst; stam Bhort, 1.5 cm. long, stiff, thick,

fleshy, wider at the point of attachment, light bruwn,golﬁrg
cavity obtusé, shallow, narrow, abruﬁ;. gently fu;rbwgds
often compressed; calyx persnitent, gaftly clesed, flat
convergent; calyx~tube ecnical. short, medium wide; stamen
persistent, bassl; core medium, median to distat, closed,
axile, surrounded by lines of stppergellﬁp core~line
meeting} carpel ovate, emarginate; cells symmetrical, smooth
wall, axial-pac tufted; flesh yellowish white, aromatic, dry
and mealy when :ully'ripe, granular,_patato-like.‘grit gslla
arcund the core; flavor glightly sweet dut flat; quality
poor; seeds large, uwsually two in each cell, few undeveloped
brown, wlde, plump, acute, two seeds showiég germination

" after aix montha in ¢o0ld stora_e.
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