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Research progress on origin traceability technology of fruits and application
prospects of origin traceability of Nanguo pear
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ABSTRACT: ‘Nanguo’ pear is a famous fruit in Liaoning province because of its good quality, especially the unique
aroma in the after-ripening process. Although ‘Nanguo’ pear is the product of geographical indication, the traceability
of its geographical origins is seldom studied. Most researches focused on the composition of the elements, flavor and
aroma, proportions of sugar and acids, for the purpose of optimizing harvesting, processing and storage. This review
summarized the primary principles and applications of elemental, chemical, and isotopic fingerprints for tracing the
geographical origins of fruits. The combination of the three fingerprints with multivariate analysis was highly
suggested as the trend for developing traceability technology, given that it can improve the accuracy of the model via
selecting a set of crucial indicators. Several studies on the composition of elements and organic components in
‘Nanguo’ pear especially on their correlation with environment and maturity were also concluded, with the emphasis
on illustrating the possibility of applying these methods to protect ‘Nanguo’ pear, in order to supply a new technical
means for protection of place of origin of ‘Nanguo’ pear.
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