
Pacific Northwest Canned Pear Service

105 South 18th Street

Yakima, WA  98901-2145

Tel (509) 453-4837
F ax (509) 453-4880

www.eatcannedpears.com

PRODUCT DESCRIPTIONS

PEAR HALVES

Pack: #10 can (6 #10 cans per case)

Grade: Choice B and Standard C in juice, 
light or heavy syrup

Net weight: 103-106 oz. (2.9-3.0 kg)

Total contents: 3 qt. (2.9 L)

Yield: 24-1/2 cup/199 ml servings fruit and liquid

Weight of drained fruit: 
25 count or less – approx. 66 oz. (1.9 kg)
26 count or more – approx. 64.1-67.5 oz. 

(1.8 kg-1.92 kg)

Measure of drained fruit: 
25 count or less – approx. 9-1/2 cups (2.3 L)

Measure of drained liquid: 5 cups (1.2L)

PEAR CHUNKS

Pack: #10 can (6 #10 cans per case)

Grade: Choice B and Standard C in water, 
juice, light or heavy syrup

Net weight: 103-106 oz. (2.9-3.0 kg)

Total contents: 3 qt. (2.9 L)

Yield: 24-1/2 cup/199 ml servings fruit and liquid

Weight of drained fruit: 64 oz. (1.9 kg)

Measure of drained fruit: 9-1/2 cups (2.3 L)

Measure of drained liquid: 5 cups (1.2L)

SLICED PEARS

Pack: #10 can (6 #10 cans per case)

Grade: Choice B and Standard C in water, 
juice, light or heavy syrup

Net weight: 103-106 oz. (2.9-3.0 kg)

Total contents: 3 qt. (2.9 L)

Yield: 24-1/2 cup/199 ml servings fruit and liquid

Weight of drained fruit: approx. 65.5-70 oz.
(1.9 kg)

Measure of drained fruit: 9-1/2 cups (2.3 L)

Measure of drained liquid: 5 cups (1.2L)

DICED PEARS

Pack: #10 can (6 #10 cans per case)

Grade: Choice B and Standard C in water, 
juice, light or heavy syrup

Net weight: 103-106 oz. (2.9-3.0 kg)

Total contents: 3 qt. (2.9 L)

Yield: 24-1/2 cup/199 ml servings fruit and liquid

Weight of drained fruit: 67-74.5 oz. (1.9-2.1 kg)

Measure of drained fruit: 9-1/2 cups (2.3 L)

Measure of drained liquid: 5 cups (1.2L)

USDA GRADE 
DESCRIPTIONS
US GRADE B (CHOICE)

MINIMUM SCORE: 80

Most popular grade. Expect canned pears (all
styles) exhibiting similar varietal characteristics,
normal flavor and odor, reasonably good
pearcolor and texture, a uniform size and
reasonably few defects.

US GRADE C (STANDARD)
MINIMUM SCORE: 70

Expect canned pears (limited styles) exhibiting
normal flavor and odor, fairly good pear
color and texture, fairly uniform size and fairly
few defects.

PACK MEDIUMS 
AVAILABLE
• Heavy Syrup . . . .(18°-22°brix)

• Light Syrup . . . . .(14°-18°brix)

• Fruit Juice . . . . . .(10°-12°brix)

• Water  . . . . . . . . . . (7°-10°brix)

STORAGE
Store unopened cans o� the floor in a clean,
dry place. Maintain constant temperature to
enhance shelf life. Do not freeze.

Recommended maximum storage periods at:

40°F . . . . . . . . . . . . .36 months

70°F . . . . . . . . . . . . .18 months

90°F . . . . . . . . . . . . . .9 months

P A C I F I C  N O R T H W E S T  C A N N E D  P E A R S  B U Y I N G  G U I D E

The Pick of the Pears
AT A GLANCE


