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Abstract

The quality characteristics of ‘Xiangshui’ pears (Pyrus ussuriensis) treated with different concentrations of biomass
pyrolysis liquid (BPL) during storage at 25°C were investigated. The weight of ‘Xiangshui’ pears treated with
BPL declined at a slower rate than that of the control. The rot index of BPL-treated ‘Xiangshui’ pears decreased
with increasing storage times, and treatment with 20-fold-diluted BPL resulted in the lowest rot index after storage
for 12 days. The total acid content of ‘Xiangshui’ pears treated with 20-fold-diluted BPL was 0.19%, and was
the highest after storage for 12 days. After storage for 12 days, the total sugar content of ‘Xiangshui’ pears treated
with 20-fold-diluted BPL was 7.19%; this was significantly higher than that of the control, but not significantly
different from that of pears treated with other BPL dilutions. The vitamin C content of ‘Xiangshui’ pears showed
a decreased trend, and pears treated with 20-fold-diluted BPL had a vitamin C content of 2.21 mg/100 g after
storage for 12 days and showed the least decline compared to other treatments. In addition, respiration in ‘Xiangshui’
pears was effectively inhibited by treatment with BPL. In conclusion, BPL treatment exerts a protective effect
on the quality of ‘Xiangshui’ pears during storage, with 20-fold-diluted BPL being the most effective.
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Table 1. Change of weight loss of ‘Xiangshui’ pear treated with
different dilution of biomass pyrolysis liquid (BPL) during
storage at room temperature

(units: %)
BPL dilution Storage period (day)
(times) 3 6 9 12
Conrol  2.1470.07"™  40240.17¢  6.18+0.11°  8.17:024*
10 206008 387+004°  592+003°  8.07+038™
20 1944008  367+0.11C  5.66+0.16™  7.40:0.56™
30 216:010° 4421076  6.14£0.19®  8.10+0.35™*
50 217:0.09°  4.02+003°  6.16:008°  8.12:021*
100 200:015°  397+034°  6.01:021"  8.07+038™*

"Means*SD (n=3).

»Means with different small letters in the same column are significantly different

(%<0.05) by Duncan’s multiple range test.

I*PMeans with different small letters in the same raw are significantly different
(p<0.05) by Duncan’s multiple range test.
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Table 2. Change of rot index of ‘Xiangshui’ pear treated with
different dilution of biomass pyrolysis liquid (BPL) during
storage at room temperature

BPL dilution Storage period (day)
(times) 3 6 9 12
Control ~ 0.1820.04"™ 028:0.04°  04820.04®  0.68:0.02"
10 002:001°” 023006  040£0.08®  057:0.01"
20 0012001 020:001°°  038:004®  0.50£0.02"
30 008003 025005  041:0.08®  059:002™"
50 01820027 023:004  043:004®  060£0.01*
100 0152007 027:004  045:006®  0.630.05™
"Means*SD (n=3).

%Means with different small letters in the same column are significantly different

(%<0.05) by Duncan’s multiple range test.
9*PMeans with different small letters in the same raw are significantly different
(p<0.05) by Duncan’s multiple range test.
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Fig. 1. Change of respiration rate of ‘Xiangshui’ pear treated with

different dilution of biomass pyrolysis liquid during storage at
room temperature.
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Fig. 2. Change of total acid content of Xiangshui’ pear treated with
different dilution of biomass pyrolysis liquid during storage at
room temperature.
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Fig. 3. Change of total sugar content of *Xiangshui’ pear treated
with different dilution of biomass pyrolysis liquid during storage
at room temperature.
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