Pl ant Common pear

484

Primary essenti al

character

Characters

No. of sanples

Met hods

Rank or

measur enent unit

Remar ks

Col or of dormant one- 10 shoot s Cbservati on 1:Geen 2:Gey 3:Brown 4:Reddish brown hserve the over color of the central portion

year-ol d shoot of noderate 1-year-old dormant shoots

Leaf size 15 | eaves Measur ement square cm (i nt eger) Measure | engths (L) snd widths (W of |eaf
bl ade of 15 | eaves collected from4th to 6th
node of noderate grow ng shoots in August and
calcul ate leaf area by pi x L x W4.0

Leaf shape 15 | eaves Measur enment * (integer) Eval uate length/width ratio of |eaf blade by
L/Wx 100

Shape of serration 15 | eaves Cbservation 0:Entire 1:Crenate 2:Serrate 3:Biserrate (bserve the in cision of margin of the central
portion of |eaf blade

Fl over size 10 flowers Measur ement mm (i nt eger) Measure the | ongest dianeter of 10 flowers of
full opening

Fruit size 10 fruits Measur ement g (integer) Average weight of 10 normal ripe fruits

Fruit shape 10 fruits Cbservation bserve the shape of sanples used for fruit

si ze




Pl ant Common pear 484 Primary optional character
Characters No. of sanples Met hods Rank or measurenment unit Remar ks
Spi nes on shoot 10 shoots Observation 0: Absent  9: Present Cbserve the formation of spines on 1-year-old-
shoots of adult trees
Pubescence on mature 15 | eaves Cbservati on 0: Absent 3:Scarce 5:Internediate 7:Dense Ohserve the pubescence on the reverse side of

| eaf

| eaves




Pl ant Common pear 484 Secondary essential character
No Characters No. of sanples Met hods Rank or measurenment unit Remar ks
1 |Date of sprouting 2 trees Measur enent dat e hserve the date when nore than 3 term nal buds
have sprouted in a tree
2 |Date of full bloom 2 trees Measur enent dat e hserve the date when 70-80% of termina
fl owers have opened
3 |Date of maturity 2 trees Measur enent dat e hserve the date when the |argest anmount of
fruits were harvested
4 |Over color of fruit 10 fruits Cbservati on 0: Absent 1:Blight red 2:Dark red Ohserve the pignmentati on on the sunny side of
fruit skin
5 |Degree of russetting on|10 fruits Cbservation 1: Al npst absent 3:Few 5:Internediate 7:Mich |Cassify the degree of russetting on fruit skin
fruit skin 9: Very much
6 |Resistance to canker 2 trees (bservati on 1:Resistant 3:Moderately resistant Judge frominfection ratio and the degree of
5:Mbderately susceptible 7:Highly susceptible |gjsease at shoots and trunk caused by Diaporthe
t anakae
7 |Resistance to 2 trees bservation 1: Resistant 3:Mderately resistant Judge frominfection ratio and the degree of
Physal ospora canker 5:Moderately susceptible 7:Highly susceptible |gjsease of fruits caused by Physal ospora
piricola at harvest time and ripening tinme
8 |Resistance to scab 2 trees Cbservati on 1:Resistant 3:Moderately resistant Judge frominfection ratio and the degree of
5:Moderately susceptible 7:Highly susceptible |4isease caused by Venturia pirina
9 |Black end 2 trees Cbservation |0:Absent 3:Little 5:lnternmediate 7:Mich Qbserve the incidence of physiological black
end of fruits
10 |Leaf scorch 2 trees Observation 0: Absent 3:Little 5:lnternediate 7:Mich Qoserve the occurrence of burned |eaf at
harvest tine
11 [Cold injury 2 trees oservation |0:Absent 3:Little b5:Internediate 7:Mich Qoserve the degree of injury on shoots and buds
12 |Frost injury 2 trees Cbservation |0:Absent 3:Little 5:lnternmediate 7:Mich Cbserve the degree of damage on flower buds and

young fruits




Pl ant Common pear 484 Secondary optional character
Characters No. of sanples Met hods Rank or measurenment unit Remar ks
Tree habit 2 trees (bservation 1: Fastigiate 3:Upright 5:Internediate Judge by the general shape and growth
7: Spreading 9:Veeping characteristics of trees
Tree vi gor 2 trees Observation |[3:Wak 5:Internediate 7:Strong Judge by the tree size and growh
characteristics of current shoots
Spur formation 2 trees bservati on 3:Few 5:Internediate 7:Many hserve the spur formation on 2-year-old shoots
Formation of axillary 10 shoot s Cbservati on 3:Few 5:Internediate 7:Many bserve the flowering of axillary buds on 1-
floral bud year-ol d shoots in spring
Graf conpatibility with|2 trees (bservation |1:Very poor 3:Poor 5:Internediate 7:Good Observe the tree growth, swelling and strength
qui nce 9: Very good of graft union
Anmount of pollen 10 fl owers (bservati on 0: Absent 9: Present bserve the amount of pollens at flowering tine
Precocity 2 trees Measur ement years (round to the 1st deciml place) Qoserve the tree age of first bearing
Fruit appearance 10 fruits Cbservation 1:Very poor 3:Poor 5:Internediate 7:Good Judge by shape, surface condition of fruits
9: Excel | ent
Ground color of fruit 10 fruits Chservati on 3:Yellow 5:Yellow sh green 7:Geen bserve the ground color of fruit skin at

skin

har vest




Pl ant Common pear

484

Tertiary essential character

Characters

No. of sanples

Met hods

Rank or neasurenent unit

Remar ks

ri pening

Firmess of fruit at 10 fruits Measur enent Ib (round to the 1st deci mal place) Measure flesh firmess using a penetroneter

maturity with a plunger 5/16 inch in dianeter.
Measurenent is taken at the center of the
opposite cheeks of each fruit after removing a
di sc of peel about 1 cmin dianeter

Firmess of fruit after |5 fruits Measur enent Ib (round to the 1st deci mal place) Measure flesh firmess using a penetroneter

ri peni ng with a plunger 5/16 inch in dianeter.
Measurenent is taken at the center of the
opposite cheeks of each fruit after removing a
di sc of peel about 1 cmin dianeter

Sol ubl e solids content [10 fruits Measur enent % (round to the 1st decimal place) Measure the filtrate of juice squeezed from 10
fruits with a refractoneter

Titratable acidity 10 fruits Measur enent g/100 m (round to the 3rd decimal place) Take out 5 m filtrate of juice from10 fruits
and fill up to 50 m. Titrate by 1/10 N NaCOH
and convert to the amount of malic acid (Malic
acid g/100 m =0.134fx, f:factor, x : titration
vol une)

Texture of flesh 5 fruits Sensory 1:Ganular 2:Sandy 3:Coarse 4:Fine Eval uate the texture of flesh by chew ng

5: Powdery 6:Soft 7:Melting 8:Buttery
9: Rubbery

Jui ci ness 5 fruits Sensory 3:Low 5:Internediate 7:High Eval uate the fruit juiciness by chew ng

Astringency 5 fruits Sensory 0: Absent 3:Weak 5:lnternediate 7:Strong Eval uate the anount of astringency by chewing
fruits

Aroma 5 fruits Sensory 0: Absent 3:Weak 5:lnternediate 7:Strong Eval uate the anount of aroma by chewing fruits

Days required for 5 fruits Measur ement days (integer) Eval uate the days required for ripening at 15-

20 degree centigrade




Pl ant Common pear 484 Tertiary essential character
No Characters No. of sanples Met hods Rank or measurenment unit Remar ks
10 |Yield 2 trees Measur ement kg/tree (round to the 1st decimal place) Measure the yield per tree at high productive

age




Pl ant

Common pear

484

Tertiary optional character

Characters

No. of sanples

Met hods

Rank or neasurenent unit

Remar ks

Eval uate the flavor of fully riped fruits by

under

roomtenperature

Fruit quality 5 fruits Sensory 1:Very poor 3:Poor 5:Internediate 7:Good
9: Excel | ent chewi ng
Fruit bruising 5 fruits (bservation |3:Easy 5:Internediate 7:Difficult Observe the injury of flesh after bruising ripe
fruits by a finger
Storability of fruits 20 fruits (bservati on days (i nteger) Eval uate the maxi mum storage period of riped

fruits under roomtenperature by the change of

flavor and firmmess of fruits




