
Pear
Fruits

Italy, overseas

Pears are consumed fresh, canned, as juice, and dried. The juice can also be used in jellies and

jams, usually in combination with other fruits, including berries. Fermented pear juice is called perry

or pear cider and is made in a way that is similar to how cider is made from apples.

Pears ripen at room temperature. They will ripen faster if placed next to bananas in a fruit bowl.

Packaging type: Carton, Plastic  Pallet type: Euro pallet, Industrial pallet  Confection type: Loose,

Layered  Seasonality

Jan Feb Mar Apr May Jun Jul Ago Sep Oct Nov Dec
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