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Fig.1. Ultrasonic system for measurement of fruit properties; (1) Computer, (2) Ultrasonic pulser- receiver,
(3) Transducer and horn, (4) Pear, (5) Load cell
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Table 1- Analysis of variance of the destructive and non-destructive quality parameters of pear fruit

85 Qo NEHEESE Slaye (be
Source of variation df Mean of square
st (Between groups) lass S ¢y 2 2946.087"
Firmness (Within groups) lasg)5 -9 27 4.420
SlaiS oy Bet.we.en groups 2 1.182"
Modulus of elasticity Within groups 27 0.002 .
Clle Syl Zlgel Cas yu Between groups 2 17729.222
Calculated ultrasonic wave velocity Within groups 27 23.471
Joloe del> dlge 5o Between groups 2 0.021™
Total soluble solids Within groups 27 0.876**
H Between groups 2 0.378
P Within groups 27 0.066
VRV WS Between groups 2 0.107"
Acidity content Within groups 27 0.002
Said dlge lse Between groups 2 3.259™
Total dry matters Within groups 27 3.515
Some Ogolp zlgal e pu Between groups 2 27169.327"
Measured ultrasonic wave velocity Within groups 27 387.3 £*9
s > Between groups 2 2.841
Ultrasonic wave attenuation Within groups 27 0.025

Mogmeps ™ dod V Jloinl s 53l ine
" Significant at 1% of probability levels, ™ Non. Significant
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Fig.3. Effect of fruit maturity level on firmness
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