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fruits from different origins. Methods Taking the Korla fragrant pear from different origins as the research object,
the fruit samples were collected from 60 to 150 days after flowering, and the water in the fruit was extracted by
vacuum condensation extraction method. The 6°H and 6'*0 values were determined by high temperature isotope-ratio
mass spectrometry, and the H and O isotopic characteristics of fragrant pear during the growth period were analyzed,
the differences of ¢°H and §'%0 values of fruit moisture in different producing areas were analyzed by variance
analysis method. Results The variation ranges of 6°H in fruit water during the growth period of fragrant pears in
Korla, Aksu, and Jiuquan, Gansu were —49.9%o0~—15.4%o, —62.0%0~—28.2%0, —61.5%0~1.5%o, the variation ranges of
080 were —2.5%0~6.7%o, —5.3%0~3.4%o, —3.5%0~14.2%o, and there were extremely significant differences in 6'%0
values in the 3 production areas in the mature stage (P<0.01). During the whole growth period, the 6°H and ¢'*0
evaporation lines of the 3 production areas were located in the lower right of the local atmospheric water line, and the
water enrichment effect of fragrant pear fruit was obvious. Conclusion The H and O isotopes of fragrant pear fruits
in Korla, Aksu, and Jiuquan, Gansu have their own fingerprint characteristics. During the whole growth period, the
slope and intercept of the evaporation line in Korla wre lower, and the ability of fruit water evaporation to enrich ’H
and '*0 is stronger.

KEY WORDS: Korla fragrant pear; stable isotope; hydrogen; oxygen; authenticity identification; growth period
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