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Asian pears (also called apple pears or Oriental pears) are a unique fruit. Although some have the shape and crispness of an apple, they actually are a true pear. There are more than ten varieties available.


Selection/picking


Unlike other pears, Asian pears ripen on the tree. The fruit is ready to pick when it is easily removed from the tree. (Do not tug!) The color of the ripe fruit will be yellow for yellow varieties and yellow-green for the green varieties.



They can be stored for about a week at room temperature and up to three months in the refrigerator.




Asian pears are usually sold ripe and ready to eat or preserve. They can be stored for about a week at room temperature and up to three months in the refrigerator. Store them in a plastic or paper bag.


There are several varieties of Asian pears that vary in flavor, color and texture. The acidity can also vary among varieties. Some can be classified as “low acid.” As a result, precautions must be taken when canning.


Note: All home-canned Asian pears must be acidified to prevent growth of the bacteria that cause botulism food poisoning. Adding lemon juice before canning will bring the acidity of lower-acid varieties into the safe range. They then may be safely canned using procedures for other types of pears.


Canning procedure


Wash pears. Peel, cut in half and remove cores. Slice, if desired. To prevent browning, put cut fruit into water containing either an anti-darkening product (using manufacturer’s instructions) or ascorbic acid powder (1 teaspoon pure powder per gallon ) or ground vitamin C tablets (Six 500-mg tablets per gallon), until ready to pack into jars. Drain just before packing hot or raw.


Process in a boiling water canner. For time adjustments if you live above 1,000 feet in altitude, see Canning Fruits (PNW199).


Hot pack


Heat fruit in either hot water or syrup. (For lightly sweetened syrup, dissolve 1½ cups sugar in 5¾ cups water.) Pack hot fruit into jars and cover with boiling water or syrup, leaving ½-inch headspace. Add 1 tablespoon bottled lemon juice per pint jar (2 tablespoons per quart). Remove air bubbles with a plastic spatula or blunt knife. Wipe jar rims and adjust canning lids. Process pints for 20 minutes in a boiling water canner; quarts for 25 minutes. After processing, take canner off heat. Remove lid and wait 5 minutes before removing jars.


Raw pack


Pack raw fruit into jars. Add 1 tablespoon bottled lemon juice per pint jar (2 tablespoons per quart). Cover with boiling water or syrup as above, leaving ½-inch headspace. Remove air bubbles. Wipe jar rims and adjust lids. Process pints for 25 minutes in a boiling water canner; quarts for 30 minutes. After processing, take canner off heat. Remove lid and wait 5 minutes before removing jars.


Drying


Wash and remove outer skin. Core and cut into ½-inch thick slices. Dry until leathery and pliable with no moisture pockets.


Eat as a snack or use in recipes for dried pears.



The research on acidity of Asian pear varieties was supported by: OSU Southern Oregon Experiment Station; George Frazier, Tangent, Oregon; Janice Gregg, former Jackson County Extension home economist; Mary Jo Kay, Jackson County Master Food Preserver volunteer.



Source: OSU Master Food Preserver Program
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							Value-added rental program targets food insecurity in the Columbia Gorge
							
					

		The goal for the program was to increase access to free and affordable equipment for home cooks and food preservers, small businesses and small-scale commercial producers to “add value” to their raw market items.
				
							Lauren Kraemer |
										Feb 2024 |
						Impact story
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							Canning Timer and Checklist App
							
					

		 Oregon   State   University   Extension   Canning   Timer   and   Checklist   app   can   help   you   safely   can   your   favorite   fruits,   vegetables,   and   meats.   Check   it   out   on   both   iOS   and   Android.   iTunes:  ...
				
							Jeanne Brandt |
										Aug 2018 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Native American recipes get a healthy spin
							
					

		OSU Extension program sets out to adapt recipes used at the Confederated Tribes of Warm Springs Reservation to meet nutritious guidelines.
				
							Olivia Davis |
										Aug 2019 |
						Impact story
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							Info on meat drying?
							
					

		Do you have information on drying meats?
				
							Jeanne Brandt |
										May 2017 |
						Featured question
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Canning Timer & Checklist App
							
					

		 Select   from   over   50   popular   foods   used   in   home   canning—including   vegetables,   fruits,   meats,   jams,   jellies,   pickles,   and   seafood—to   generate   a   checklist   and   timer   for   processing.   This   app   lets   set   you   set   your  ...
				
							Jeanne Brandt |
										Mar 2020 |
						Extension Catalog publication
							
											Peer reviewed (Orange level)
														
					

	



  



							

					
									  
  
      
	
					
					
  

            
  
    




  
  



      



					
					

	
		
							
							Kimchi Basics - SP-1007
							
					

		There are more than 200 variations of kimchi; the types of ingredients and the preparation method have a profound impact on the taste. Napa cabbage, radishes, green onions, garlic, and ginger, along with a specific red pepper, are used in classical baechustyle, but region, seasonality, and cultural traditions influence the unique types of kimchi.
				
										Mar 2020 |
						Publication
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							Can Jalapeño peppers be frozen?
							
					

		Can I freeze jalapeño peppers? Do you have any methods or suggestions for how to do so?
				
							Jeanne Brandt |
										Sep 2013 |
						Featured question
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							Hybrid Master Food Preservation certification diversifies volunteer program
							
					

		The 2023 Master Food Preserver certification course was offered in a hybrid format to improve accessibility of the course.
				
							Jared Hibbard-Swanson |
										Mar 2024 |
						Impact story
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							New ‘Library of Things’ food preservation collections benefit Eastern Oregonians
							
					

		Oregon State University Extension Service faculty in Harney and Wallowa counties partnered with the nonprofit organization Libraries of Eastern Oregon to launch two “Libraries of Things” in the summer of 2023 at libraries in Joseph and Burns.
				
							Jared Hibbard-Swanson |
										Mar 2024 |
						Impact story
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							Huckleberry identification?
							
					

		I saw these plants with what I think are huckleberries out at Harris Beach and at the rest area across from Harris Beach. Others have said they are not and are dangerous to eat. I would like help identifying them.
				
							Scott Thiemann |
										Jan 2020 |
						Featured question
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Pickling Vegetables
							
					

		Describes the equipment and ingredients needed for pickling, and how to pack jars, process vegetables, and store the pickled results. Includes 17 recipes, processing times for various altitudes, and a safety checklist.
				
							Jeanne Brandt |
										Jul 2019 |
						Extension Catalog publication
							
											Peer reviewed (Orange level)
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							OSU Extension helps Warm Springs tribal members loop back to food preservation
							
					

		In 2022, 14 Warm Springs community members, primarily elders, went on the Warm Springs Fruit Loop tour. The canning classes held afterward helped participants refresh their skills and get caught up on any changes to methods.
				
							Tracy Wilson |
										May 2023 |
						Impact story
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							How can I avoid creating added sugar in fruit preserves and jams and jellies?
							
					

		Is there a way I can preserve fresh fruit and not have a syrup that adds additional sugar? Is there a way to make jam and jelly without added sugar?
				
							Nellie Oehler |
										Feb 2024 |
						Featured question
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							Healthy Indoor Environments
							
					

		 Consumers   are   interested   in   safe,   healthy   tips   for   managing   homes   that   are   efficient   and   economical.   In   a   partnership,   University   of   Georgia   Extension   specialists   and   Glenda   Hyde,   Oregon   State   University   faculty,   in   Central   Oregon  ...
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							Safety of canned food that freezes
							
					

		More than pipes can freeze during icy weather. Canned foods stored in unheated storage areas may also freeze. Whether they're still safe to eat will depend on the condition of the can or jar. Here's what to look for.
				
							Nellie Oehler |
										Jan 2024 |
						Article
							
																Peer reviewed (Gray level)
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							5 Steps to Healthy Produce During Wildfire Smoke
							
					

		Learn the five steps you can take to keep produce safe for consumption during a smoke event due to wildfire.
				
							Glenda Hyde, Diana Rohlman, Julia Van Soelen Kim |
										Sep 2023 |
						Extension Catalog publication
							
											Peer reviewed (Orange level)
														
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Using a Weighted Gauge on a Dial Gauge Canner
							
					

		 Learn   how   to   use   a   Presto   3-piece   weighted   gauge   on   a   dial   gauge   pressure   canner.   Why   is   this   important?   Because   weighted   gauges   don't   need   to   be   tested   for   accuracy,   like   dial   gauges,   since   they   can't   go   out   of  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Home Canning Oregon Tuna
							
					

		Learn how to home can Oregon seafood, specifically tuna, using a pressure canner in this demonstration video produced by the Oregon State University Extension Service, Family & Community Health program in Clackamas County, and Oregon Sea Grant program.
				
										Sep 2020 |
						Video
					

	



  



							

			


    

  
          
      




  



	
		

            
	

            






      
	



      
					

	
		
					

            
Have a question? Ask Extension!

      
				
		

            Ask Extension is a way for you to get answers from the Oregon State University Extension Service. We have experts in family and health, community development, food and agriculture, coastal issues, forestry, programs for young people, and gardening.
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