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Abstract

The present study aimed to clarify the relation between elasticity index and water loss. Fruit ripeness was maintained by low-
temperature storage without changing the physical properties of the fruit, although the water content changed due to low-
humidity. ‘Le Lectier’ pears harvested at a commercial maturity were stored in a simplified snow storeroom at 2-3°C with 95%
or more relative humidity or in a refrigerator at 2°C with 10% relative humidity. The amount of water loss, flesh firmness and
elasticity index of the fruit stored in the simplified snow storeroom did not change during storage. However, the amount of
water loss and elasticity index of the fruit stored at 2°C with a 10% relative humidity markedly decreased, and flesh firmness
decreased slightly due to water loss. A significant correlation between the amount of water loss and elasticity index was
apparent in the low-humidity processing. However, the correlation between the water content and elasticity index in high
humidity processing was not apparent because the application width was small. These findings indicate that the decrease in the
elasticity index of ‘Le Lectier’ pears was caused by fruit softening and water loss.
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