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Research progress of characteristic flavor of Korla fragrant pear
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ABSTRACT: Korla fragrant pear, as a special agricultural product in Xinjiang Uygur Autonomous Region, is widely
loved by people because of its soft meat, sweet taste and unique aroma. However, in the storage and transportation
stage after picking, this pear is often faced with serious flavor loss, especially in the storage and transportation
process of its signature aroma loss. Therefore, a comprehensive understanding of the characteristic flavor components
of Korla fragrant pear is very important to improve its flavor quality. The purpose of this paper was to explore the
main reasons for the quality change of Korla fragrant pear by analyzing its characteristic flavor components and
formation mechanism in detail, and to reveal its unique flavor characteristics by comparing with other fruits and
different fragrant pear varieties. In addition, this paper also discussed the main factors affecting the flavor of Korla

fragrant pear, aiming to provide scientific basis for the improvement of the quality of Korla fragrant pear and the
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enhancement of market competitiveness, and then promote the prosperity and sustainable development of pear

industry and improve the competitiveness of fruit in the market.

KEY WORDS: Korla fragrant pear; characteristic flavo; formation pathways
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Fig.l Types of flavor substances in different varieties of pears!'®?*!
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Table 2 Composition of main aroma components in Xinjiang
Korla fragrant pear!*'~*
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