
Objectives & Rationale  
 
‘Abate Fetel’ pears are the fourth most exported pear cultivar in South African with 
approximately 1.4 million cartons in 2018. The aim of this project is to identify the optimum 
storage conditions for ‘Abate Fetel’ pears in order to maintain fruit quality. The objective is 
to evaluate the effect of different storage regimes on the quality of ‘Abate Fetel’ from two 
production areas to extend the storage life to 6 months.  
 
Methods  
 
Abate Fetel were obtained from two production areas, Grabouw and Ceres. Fruit were 
harvested at two maturities (optimum and post-optimum) and seven treatments (1.5% O2 + 
0.5% CO2, 1-MCP + 1.5% O2 + 0.5% CO2 at -0.5°C and 1°C, DCA-CF + 1-MCP, DCA-CF and 1-
MCP + RA at -0.5°C and 1°C) were applied. Fruit quality evaluations were done after the 
simulated shipping and handling period and after shelf life.  
 
Key Results  
 
A few treatments resulted in successful storage of Abate Fetel after 6 months. Optimum 
harvested Abate Fetel from Grabouw was stored under all the treatments without 
physiological disorders. Post-optimum harvested Abate Fetel from Grabouw can be stored 
without any physiological disorders, if Smartfresh™ is applied within 7 days of harvest. 
Optimum harvested Abate Fetel from Ceres, treated with Smartfresh™ within 7 days of 
harvest and stored under CA and storage with Smartfresh™ under RA at 1°C did not develop 
physiological disorders. Post-optimum harvested Abate Fetel from Ceres was free of any 
physiological disorders when stored under SF+CA1.5 at-0.5°C and SF+RA at 1°C. The 
Smartfresh™ treated fruit stored under CA did not drop in firmness. The optimum harvested 
fruit in both areas stored under SF+RA had a firmness of below 1.5kg. However, when post-
optimum fruit was stored under the same conditions the firmness remained between 3.8 and 
5kg. There was about a 1kg difference if stored at higher temperatures.  
 
Conclusion/Discussion  
 
SmartfreshTM in combination with CA or RA was effective to prevent the development of 

superficial scald and soft scald for 6 months on Abate Fetel. The CA fruit was however not at 

a ready-to-eat stage even if it was stored at higher temperatures. The optimum RA fruit was 

ready-to-eat. The DCA and DCA with pre-shipment Smartfresh™ was only effective in one area 

and one maturity. If Abate Fetel wants to be stored for 4 or 6 months, SF+RA at -0.5°C or 1°C 

is the most cost-effective option.  


