






Name: Passe Crassane

AKA: Surpasse Crassane

Origin: Rouen, France, 1855

Parentage:

Breeder: M. Boisbunel

Status: First fruited in 1855

Commercially Grown In: Nearly the entire crop is produced in Northern Italy. 

Description:
Plant:

Resistances/Susceptibilities:

Growing Conditions:

Characteristics of the Fruit:
Shape: Large and round
Skin: Rough, thick and leathery.  Yellow-green in color.
Flesh: Coarse, rather gritty near the core, very juicy and decidely acid with a citrus flavor.
Estimated Harvest Month: This classic winter pear is the finest pear following Comice in January

and February.
Northern Hemisphere:
Southern Hemisphere:

Storage Ability: Stems are traditionally dipped in red sealing wax to reduce moisture loss during storage 
because it does not store well.  60 - 210 days of storage life.  Optimum Temp 45 - 50 (F).  

Ripening Characteristics:

Best Consumption:

PLU Code: # 3023 Small # 3318 Large

Comments: Available from December to March-April

Usage: Can be eaten out of hand, but because of their firm flesh, they are excellent 
cooking candidates.



Name: Red Anjou

AKA: Gebhard Red, Gebhart Red, LeRoi 

Origin: United States, 1956

Parentage:

Breeder:

Status:

Commercially Grown In: Pacific Northwest

Description:
Plant:

Resistances/Susceptibilities:

Growing Conditions:

Characteristics of the Fruit:

Shape:
Skin: Deep, rich, maroon color
Flesh: Mild, sweet flavor with very smooth texture and abundant juices when ripe.
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:

Storage Ability:

Ripening Characteristics: If firm, ripen at room temperature until they yield to gentle pressure.

Best Consumption:

PLU Code: # 4417 # 30069 3 lb # 30070 5 lb 

Comments:

Usage: Salad Pear

This variety is a spontaneous mutation discovered as a branch on a tree in an orchard of 
Anjou pears. Does not share the long-keeping virtues of its parent, the Anjou.  However it 

is increasing in cultivation and production.

Near egg-shaped appearance; having a large spherical lower potion that begins a gradual 
and even taper above the mid-point to a smaller, rounded top.



Name: Red Bartlett

AKA: Williams Rouge

Origin: United States, 1934

Parentage:

Breeder:

Status:

Commercially Grown In: United States (California, Oregon & Washington)

Description:
Plant: The tree grows upright, with thrifty, yellowish-brown shoots, and narrow, folded leaves.

Resistances/Susceptibilities: Fairly susceptible to fire blight.

Growing Conditions:

Characteristics of the Fruit:

Shape:
Skin: Bright red color, very thin and smooth.
Flesh: Flesh white, and exceedingly fine-grained and buttery; it is full of juice, sweet, with a 

highly perfumed, vinous flavour.
Estimated Harvest Month: Late August to early September
Northern Hemisphere:
Southern Hemisphere:

Storage Ability: Requires 800 hours of chilling.

Ripening Characteristics: Ripens from the last of August to the middle and last of September.

Best Consumption:

PLU Code: # 4024 (Small) # 4409 (Large) # 30053 3 lb

Comments:

Usage: Bartlett Pears are excellent for eating fresh out of hand, pairing with cheese, tarts, 
pies, cakes, canning, and slicing into salads or over a warm bowl of oatmeal.

True pyriform "pear shape;" a rounded bell on the bottom half of the fruit, then a definitive 
shoulder with a smaller neck or stem end

 It also holds the same characteristics as having a musky aroma. It is a summer pear and 
should never see the October page of the calendar.



Name: Red Comice

AKA: Red Crimson

Origin: USA (Medford, OR) 1988

Parentage:

Breeder:

Status:

Commercially Grown In: Medford, Oregon

Description:
Plant:

Resistances/Susceptibilities:

Growing Conditions:

Characteristics of the Fruit:
Shape: Rotund body with a very short, well-defined neck
Skin: Very fragile skins
Flesh: Delicate flesh and copious juice
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:

Storage Ability:

Ripening Characteristics:

Best Consumption:

PLU Code:

Comments:

Usage: Comice Pears are excellent for eating fresh out of hand, pairing with cheese, and 
slicing into salads or over a warm bowl of oatmeal. They are also good for baking,
 poaching, tarts, pies, and cakes.

Because Comice have very fragile skins, the pears may appear to be bruised 
on the surface, but more often than not this does not indicate damage on the 

juicy interiors. Take special care in handling the fruit even before it is ripe.  Like 
all pears, ripen Comice at room temperature in a paper bag or fruit ripening 

bowl.



Name: Red Gold

AKA:

Origin:

Parentage:

Breeder:

Status:

Commercially Grown In:

Description:
Plant:

Resistances/Susceptibilities:

Growing Conditions:

Characteristics of the Fruit:
Shape:
Skin: 
Flesh: White flesh is smooth, sweet and juicy
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:

Storage Ability:

Ripening Characteristics:

Best Consumption:

PLU Code:
Comments: Similar to a Bartlett, its red skin turns scarlet with traces of gold when ripe.



Name: Red Sensation Bartlett

AKA:

Origin: East Burwood, Victoria, Australia

Parentage: Unknown; possibly bud mutation of Bartlett.

Breeder: W. Mock

Status:

Commercially Grown In: Australia

Description:
Plant:

Resistances/Susceptibilities:

Growing Conditions:

Characteristics of the Fruit:
Shape: Bell-shaped
Skin: Thin, soft
Flesh: Sweet, flavorful and very juicy when ripe.
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:

Storage Ability: 60 - 210 days of storage life.  Optimum Temp 45 - 50 (F).

Ripening Characteristics: As it ripens, the pear's color changes to a bright dark red. 

Best Consumption:

PLU Code: # 4410 Red/Red Sensation  

Comments: Introduced from Australia in 1959 by H. E. Franklin Pozieros, Queensland, Australia.
Fruit quality is similar to the green Bartlett.

Usage: Excellent for eating out of hand, and may also be dried, canned, grilled or used in cooking.



Name: Rescue

AKA:

Origin: Originated near Vancouver, B.C., 
by a Mr. Abrey

Parentage: Unknown

Breeder:

Status:

Commercially Grown In:

Description:
Plant: The tree is upright and vigorous and each year loaded with fruit. 

Resistances/Susceptibilities:

Growing Conditions:

Characteristics of the Fruit:
Shape: Large to very large, long, pyriform, & symmetrical, with wide base and small core
Skin: Bright yellow with orange-red blush
Flesh: Flesh cream-colored, smooth, melting, juicy, and mild, similar to Clapp Favorite
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:

Storage Ability: Stores for about 12 weeks.

Ripening Characteristics: Ripens about 6 days before Bartlett.  

Best Consumption:

PLU Code:

Comments:

Usage: Good for canning



Name: Rocha

AKA:

Origin: Sintra, Portugal 1836 

Parentage: This variety was casually obtained from 
a seed, in Mr. Pedro António Rocha's farm.

Breeder:

Status:

Commercially Grown In: Portugal

Description:
Plant:

Resistances/Susceptibilities:

Growing Conditions:

Characteristics of the Fruit:
Shape: Medium sized (55 to 75 mm) and is oval, piriform shaped
Skin: Skin is fine and smooth.  Color is yellow and green.  Russeting typical around peduncle.  
Flesh: Sweet, buttery, semi-firm flesh (even when ripe)
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:

Storage Ability: 60 - 210 days of storage life.  Optimum Temp 45 - 50 (F).  
Can be stored up to 6 months in cold storage.

Ripening Characteristics:

Best Consumption:

PLU Code: # 3024

Comments: Available from August to April

Usage: Good for eating out of hand, but due to its semi-firm flesh, it is also a good choice for 
cooking or grilling.



Name: Rosemarie

AKA:

Origin: South Africa

Parentage: Cross between Bon Rouge & Forelle

Breeder:

Status:

Commercially Grown In: South Africa

Description:
Plant:

Resistances/Susceptibilities:

Growing Conditions: High yielding tree with good fruit size. 

Characteristics of the Fruit:
Shape: Bell-shaped
Skin: Tender skin, and can have internal problems.   Pink blush on a yellow background.
Flesh: White flesh, soft,and good eating. Taste is generally sweet and juicy.
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:

Storage Ability: 60 - 210 days of storage life.  Optimum Temp 45 - 50 (F).

Ripening Characteristics: This fruit matures early with a pink blush on a yellow background. 

Best Consumption:

PLU Code: # 3025

Comments: This fruit is almost identical to the Flamingo pear. 

Usage: Good for drying, eating out of hand, grilled, canned, cooked.



Name: Santa Maria

AKA:

Origin:

Parentage:

Breeder:

Status:

Commercially Grown In: Italy

Description:
Plant:

Resistances/Susceptibilities:

Growing Conditions:

Characteristics of the Fruit:
Shape: Bell-shaped
Skin: Smooth, thin and very delicate when ripe.
Flesh: Soft white flavorful flesh
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:

Storage Ability: 60 - 210 days of storage life.  Optimum Temp 45 - 50 (F).

Ripening Characteristics: The Santa Maria has light green to slightly yellow skin (when ripe).

Best Consumption:

PLU Code: # 3378

Comments:

Usage: Good for eating out of hand, but can also be enjoyed grilled, dried, cooked or baked. 
Pears may be substituted easily for apples in many recipes, especially salads 
and baked goods.



Name: Seckel 

AKA: Sugar Pear or Honey Pear

Origin: Near Philadelphia, United States 1800's

Parentage: Seckels are thought to have originated as a wild 
seedling near Philadelphia, rather than other varieties 
developed in the US from European cultivars. 

Breeder:
Status:

Commercially Grown In: United States:  California, Oregon & Washington

Description:
Plant: The smallest of all commercially grown pears.  Tree is naturally semi-dwarf. 

sweet in fact, that the near bite-size morsels are sometimes called "sugar pears." 
Productive of usable fruits.

Resistances/Susceptibilities: Resistant to fire blight.  Tolerant of adverse diseases and 
adverse growing conditions.

Growing Conditions: Hardy and self fertile.  Hardiest bloom in the spring.  
Thinning produces better size fruit. 

Characteristics of the Fruit:
Shape: Very small, with a rotund body, small neck, and short stem.
Skin: Smooth, thin edible skin.
Flesh: Cream to ivory in color; firm, crisp texture.
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:

Storage Ability: 60 - 300 days of storage life.  Optimum Temp 45 - 50 (F).  Does not travel or keep long,
especially at supermarket temperatures.

Ripening Characteristics:

Best Consumption:

PLU Code: # 4422

Comments:

Usage: Seckel Pears are excellent for eating fresh out of hand, pairing with cheese, making 
jams or preserves, and slicing into salads or over a warm bowl of oatmeal. They are 
also good for baking, poaching, tarts, and garnishing plates and cocktails.

 The Seckel pear is the only pear variety that has originated in the US. It is a smaller pear 
that is usually green, but it can exhibit a dark maroon blush. 



Name: Sheldon 

AKA:

Origin: Developed from a seed grown by Major Sheldon,
Huron, New York 1856

Parentage:

Breeder:

Status:

Commercially Grown In:

Description:
Plant:

Resistances/Susceptibilities:

Growing Conditions:

Characteristics of the Fruit:
Shape: Fruit medium or larger in size, roundish, slightly turbinate and truncated at the base.
Skin: Skin thick, somewhat granular, tender, dull yellowish-green in color, overspread with 

light russet, sometimes blushed, numerous dots.
Flesh: White, slightly granular, buttery or melting, very juicy. Sweet, aromatic, vinous flavor.
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:

Storage Ability:

Ripening Characteristics:

Best Consumption:

PLU Code:

Comments:  Rates among the best in dessert quality.

Usage:



Name: Spadona      

AKA: Rosaceae Pyrus Communis, Blanquilla

Origin: Eastern Europe

Parentage:

Breeder:

Status:

Commercially Grown In: Israel, Italy, Spain

Description:
Plant:

Resistances/Susceptibilities: Susceptibility to: Fire Blight and Pssilla

Growing Conditions: Semi-arid zone, Elevationof 0 - 600 m' above sea level, 
Low chilling requirements

Characteristics of the Fruit:
Shape:
Skin: Green
Flesh: White, juicy and sweet, has a firm texture
Estimated Harvest Month:
Northern Hemisphere: July-August (In Israel), one month later in cold areas
Southern Hemisphere:

Storage Ability: Up to 8-9 months in controlled air storage

Ripening Characteristics: 12-14  Lbs, 

Best Consumption: 10-12 Lbs,  Tss: 12+ %

PLU Code:

Comments:

Usage: Fresh

A relative long (up to a week) shelf life and encompass about 80% of all local pear crop. 
This pear is easy to store in controlled air storage up to 8-9 month, thus it is supplied 

actually all year around.



Name: Spalding

AKA:

Origin: Spalding County, California by JW. Daniell,
R.P. Lane, W.A. Chandler, and
Gerard Krewer, University of Georgia

Parentage:

Breeder:

Status:

Commercially Grown In: U.S. & Pacific Northwest

Description:
Plant: Size similar to that of Magness; flowers self-fertile; productive

Resistances/Susceptibilities: Resistant to fire blight

Growing Conditions:

Characteristics of the Fruit:
Shape: Resembles that of Magness; large; round-pyriform.
Skin: Light green, lightly russet with brown dots, no blush, smooth.
Flesh: Crunchy, fine texture, not buttery, juicy with grit cells only around the core.
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:

Storage Ability:

Ripening Characteristics:

Best Consumption:

PLU Code:

Comments:

Usage:



Name: Starkrimson

AKA: Red Starkrimson

Origin: Missouri, 1956

Parentage:

Breeder:
Status:

Commercially Grown In: United States

Description:
Plant: The variety originally occurred as a “sport”, or a spontaneous mutation. It was 

discovered in Missouri as a branch of red pears growing on a tree of Clapp’s Favorite
 (a green pear, not produced commercially in the Northwest).

Resistances/Susceptibilities: Very susceptible to fireblight.

Growing Conditions:

Characteristics of the Fruit:
Shape: Pyriform: the quintessential pear shape with a rounded bell on the bottom half of the 

fruit, then a definitive shoulder with a smaller neck and a short, stocky stem with the 
neck of the pear appearing to grow up and around it.

Skin: Smooth, thin edible skin.
Flesh: Cream to ivory in color; smooth with abundant juice when ripe.
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:

Storage Ability: 60 - 300 days of storage life.  Optimum Temp 45 - 50 (F).  Shorter shelf life.

Ripening Characteristics: Matures about four to seven days before Bartlett

Best Consumption:

PLU Code: # 3118 Starkrimson # 4415 General Red

Comments:

Usage: Starkrimson Pears are excellent for eating fresh out of hand, pairing with cheese,
 tarts, pies, cakes, canning, and slicing into salads or over a warm bowl of oatmeal.

As it ripens, it may turn even more brilliant!  Starcrimson pears are becoming easier to find 
around the country.



Name: Taylor’s Gold 

AKA:

Origin: Near Nelson, New Zealand, in 1986

Parentage:
Breeder: Michael King Turner

Status:

Commercially Grown In: New Zealand

Description:
Plant: Vigorous tree growth with good production. May require russet enhancing sprays

 in low russeting regions.

Resistances/Susceptibilities: Skin more resistant to handling and limb rubs than Comice.

Growing Conditions: Taylor's Gold performs wonderfully in cool maritime climates and 
throughout much of the nation.

Characteristics of the Fruit:
Shape: Bell-shaped, medium to large fruit size
Skin: Firm.  Skin is cinnamon-colored and russeted in most seasons.
Flesh: Soft, tender white flesh, juicy,  lightly perfumed
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere: Y

Storage Ability: 60 - 210 days of storage life.  Optimum Temp 45 - 50 (F).

Ripening Characteristics: Pears ripen in mid-season.   Fruit tastes best when it turns golden yellow.

Best Consumption:

PLU Code: # 4553

Comments:

Usage: Best used for out of hand eating. Pears also cozy up nicely to watercress and spinach
 in salads and are perfect with mild cheese.

A natural mutation of Doyenne du Comice, this russet Comice was first discovered by 
Michael King-Turner in his Riwaka orchard near Nelson, New Zealand, in 1986.



Name: Tosca

AKA: Pyrus Communis

Origin:
Parentage: Coscia/William

Breeder:

Status:

Commercially Grown In: Brazil, Italy & United States

Description:
Plant:

Resistances/Susceptibilities:

Growing Conditions:

Characteristics of the Fruit:
Shape: Medium pear shaped
Skin: Smooth medium thickness sometimes reddened
Flesh: Creamy white flesh.  Crispy & Juicy.
Estimated Harvest Month: Harvested second-third week of July
Northern Hemisphere:
Southern Hemisphere:

Storage Ability: Stores longer than Coscia. Store in a cool place at room temperature, out of direct 
sunlight for up to 2 weeks.  Refrigerate for longer storage.

Ripening Characteristics:  Picked when ready to eat.  

Best Consumption:

PLU Code: # 3434

Comments:

Usage:



Name: Winter Nelis

AKA: Bonne de Malines, La Bonne 
La Bonne Melinois, Nelis d'Hiver 

Origin: Belgium, 1804

Parentage:

Breeder:

Status:

Commercially Grown In:

Description:
Plant:

Resistances/Susceptibilities: Fireblight resistant

Growing Conditions:

Characteristics of the Fruit:
Shape: Small to medium in size, roundish-obovate to obtuse-obovate-pyriform
Skin: Thick & coarse
Flesh: Slightly greenish, fine, extra ordinarily rich and not gritty.
Estimated Harvest Month: Must remain on the tree until leaf-fall (around November)
Northern Hemisphere:
Southern Hemisphere:

Storage Ability: 60 - 210 days of storage life.  Optimum Temp 45 - 50 (F).  Late Keeper.
700 hours of chilling.

Ripening Characteristics: Ripens late (off tree)

Best Consumption:

PLU Code: # 4424

Comments: Spicy, rich flavor, rates very high in dessert quality.

Usage: Good for eating out of hand, cooking, drying or grilling.

Raised from seed by Jean Charles Nelis, Mechlin, Belgium, early in the nineteenth century.



Name: Hosui

AKA: Russet Pear, Pyrus pyrifolia, Asian Pear,
Japanese Pear, Korean Pear, Taiwan Pear, 
Sand Pear, Apple Pear, Babble, Papple, and
and Bae

Origin: Research Station, Tsukuba, Japan. 
Parentage: Cross of Ri-14 (Kikusui x Yakumo) 

x Yakumo made in 1954

Breeder: Selected in 1963 and introduced in August, 1972 by M. Kajiura,
 K. Kanato, Y. Machida, M. Maeda, I. Kozaki, T. Tashiro, O. Kishimoto and K. Seike.

Status:
Commercially Grown In: China, Japan & Korea, New Zealand, Chile, United States (CA, OR, WA)

Description:
Plant: Tree: medium to large, vigorous, willowy, productive.  
Resistances/Susceptibilities: Resistant to Alternaria black spot.
Growing Conditions:

Characteristics of the Fruit:
Shape: Large, globose to oblate
Skin: Golden to golden-brown, enlarged lenticels, russeted slightly rough, thin, skin is edible
Flesh: Flesh off white, sweet, mild, crisp, juicy; finer texture than Chojuro
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:
Storage Ability: Stores 4 weeks.  60 - 210 days of storage life.  Optimum Temp 45 - 50 (F).

Ripening Characteristics: Nashi Pears ripen on the tree.  Ripens several weeks after Nijiseiki.
Ripe with Chojuro (mid August to September in Oregon).  

Best Consumption:

PLU Code: # 4406 White # 4407 Yellow # 4408 Brown

Comments: Higher fruit quality than Chojuro; leading russeted cultivar in Japan in 2000.
Introduced simultaneously with the cultivar Hakko.

Usage: Excellent for eating out of hand, but may also be served cooked for desserts.
Ground Nashi pears are used in vinegar or soy sauce-based sauces as a 
sweetener, instead of sugar. They are also used when marinating meat, especially beef.
They are generally not baked in pies or made into jams because they have a high water
content and a crisp, grainy texture.





Name: Nashi Hosui

AKA: Pyrus pyrifolia, Asian Pear, Japanese Pear,
Korean Pear, Taiwan Pear, Sand Pear,
Apple Pear, Babble, Papple, and Bae

Origin: China (3 Centuries ago)

Parentage: Hybrid of 'Kikusui' x 'Yakumo'

Breeder:

Status:

Commercially Grown In: China, Japan (Chiba, Ibaraki, Tottori, Fukushima, Tochigi, & Nagano)
Korea, and United States (CA, OR, & WA)

Description:
Plant: It is an easily grown fruit tree, requiring fertile soil with good drainage. 

Resistances/Susceptibilities: The fruit has a thin skin which is easily damaged. 

Growing Conditions: Quick to bear fruit, usually in second or third year.

Characteristics of the Fruit:
Shape: Round shaped like an apple
Skin: Golden-brown russeted skin 
Flesh: Crisp texture grainy texture (like an apple)
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:

Storage Ability:

Ripening Characteristics: Nashi Pears ripen on the tree.  Ripens several weeks after Nijiseiki.

Best Consumption:

PLU Code: # 4406 White # 4407 Yellow # 4408 Brown

Comments: Favorite in several taste tests.  Skinned pear, self pollinating.

Usage: Ground Nashi pears are used in vinegar or soy sauce-based sauces as a 
sweetener, instead of sugar. They are also used when marinating meat, especially beef.
They are generally not baked in pies or made into jams because they have a high water
content and a crisp, grainy texture.





Name: Nijiseiki

AKA: Twentieth Century

Origin: Japan, 1900

Parentage: A chance seedling in Japan in 1888

Breeder:

Status:

Commercially Grown In: China, Japan & Korea, New Zealand, Chile, United States (CA, OR, WA)

Description:
Plant:

Resistances/Susceptibilities:

Growing Conditions:

Characteristics of the Fruit:
Shape: This pear is rounded and resembles a Golden Delicious apple
Skin: Yellow-skinned, easily bruised, no russet and semi-glossy with a somewhat greasy feel.
Flesh: Thin, firm skin that is edible, no mottling or russetting.  Flesh is creamy white, crisp 

juicy, and somewhat granular.
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:

Storage Ability: Stores well up to six months.  60 - 210 days of storage life.  Optimum Temp 45 - 50 (F).

Ripening Characteristics: Ripens Early-Mid August

Best Consumption:

PLU Code:

Comments:

Usage:  Good for eating out of hand, sauteed, baked or poached.

This is the best flavored and most popular Asian pear in Japan and California.   The fruit is 
more difficult to size than other varieties but its popularity outweighs this problem.



Name: Fragrant 

AKA: Korla Fragrant

Origin: 1300 years ago

Parentage:

Breeder:

Status:

Commercially Grown In: Kuerle region of Xinjiang (China)

Description:
Plant:

Resistances/Susceptibilities:

Growing Conditions:

Characteristics of the Fruit:
Shape: Unique shaped
Skin: Jade green with thin peel, juicy, non-dregs and small core.
Flesh: Crisp and fine in flesh, juicy, uniquely fragrant.
Estimated Harvest Month: Early August
Northern Hemisphere:
Southern Hemisphere:

Storage Ability: Capable of a period of storage and transportation.

Ripening Characteristics:

Best Consumption:

PLU Code: # 4960

Comments:

Usage:

The Korla fragrant pear is one of the excellent local specialties in Xinjiang. With a rich 
fragrance, ample juice and sweet taste, the pear is favored by the consumer both at home 

and abroad.





Name: Tsu Li

AKA: Li

Origin: Grown in Shantung Province, 
Northern China for thousands of years.

Parentage:

Breeder:

Status:

Commercially Grown In: China

Description:
Plant:

Resistances/Susceptibilities:

Growing Conditions:

Characteristics of the Fruit:
Shape: Large, football-shaped, green fruit.
Skin: Speckeled with russet which distinguishes from Ya Li.
Flesh: Decidedly dry making this a long-keeping fruit.
Estimated Harvest Month:
Northern Hemisphere:
Southern Hemisphere:

Storage Ability: Long storage life (6-10 months)

Ripening Characteristics: The fruit ripens in early to mid-September and develops a greasy feel on 
the skin.

Best Consumption:

PLU Code:

Comments: It is a traditional fruit for lunar New Year celebrations.  Tsu Li in California and Tsu Li
in China are not the same variety. 

Usage:



Name: Ya Li Pear 

AKA: White Asian Pear

Origin: China

Parentage: Pollinated by Tsu Li
Breeder:
Status:

Commercially Grown In:

Description: Vigorous tree. Very early blooming.  Slow to  bear.  Very low chill rating. 
Plant: The Ya pear is a species of pear native to China. These very juicy, white to lightly 

yellow pears are shaped more like a European pear with a thin stem and narrow, 
elongated base. They taste lke a cross between a rose and a pineapple.

Resistances/Susceptibilities: Resistant to fire blight

Growing Conditions:

Characteristics of the Fruit:
Shape: More rounded than regular pears.
Skin: Smooth, fairly thin skin.

Flesh:
Estimated Harvest Month:  Harvest in September in Central Calif. 300 hours. 
Northern Hemisphere:
Southern Hemisphere:

Storage Ability: 60 - 210 days of storage life.  Optimum Temp 45 - 50 (F).

Ripening Characteristics:

Best Consumption:

PLU Code: # 4890

Comments: Higher in sugars, holding acidity longer.  Ya Li means "duck bill", after the curve of 
this pear's neckline.

Usage: Exceptionally sweet, this tender pear is at its very best eaten fresh simply out of hand.
Slices make attractive edible garnish for salads and hot or cold sandwiches.
Nutmeg, cinnamon and ginger enhance flavor.

Dryer Flesh, juicy, sweet, refreshing, crisp like an apple when ripe with a fragrant aroma 
that is enticing. 




