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Summary

A determination of proper maturity is a significant factor for a good quality and storage.
This study is aimed at a determination of optimum harvest date related to a decisive meas-
uring of maturity in Spur Golden Delicious.

In this case, respiratory status and other characteristics are taken as a indicator for matu
ring determination.

The results are as follows.

1. Respiratory rate has been decreased through a fruit development and come to its minimi-
zed point on Sep. 25. at last. On the contrary its t;endency has been increased after Sep.
25. It is also estimated that the former is pre-climacteric, the latter climacteric rise based
on dimacteric minimum Sep. 25.

2. A flesh hardness has maintained comparably high value until Sep. 18. But in the point of
climacteric minimum, Sep. 25, curve of flesh firmness has rapidly been broken down, and
after Sep. 25, tendency has slowly decreased at the sucessive date.

3. Pectin contentw, optimum acidity are remarkably decreased after Sep. 25, Oct. 2 respectiv-
ely.

4. When water soluble sugar content shows to be swung from climacteric minimum, any res-
onable tendency are not found.
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5. In this experiment, optimum harvest time is found by Oct. 2, in time of 145 days after

flowering.
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Fig. 1. Respiration rate at 20°C of Spur
Golden Delicious apple of different
maturity. )
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Table 1. Changes in the chemical components and hardness of Spur Golden
Delicious apple according to the havest days.

Components (%) Components (%)
Hardness (kg)

Harvest date Moisture Reducing Sugar Acidity Pectin
74. 9. 4 85.8 4.41 1.18 0.77 4.22

9. 11 86.0 6.81 1.05 0.51 4.24

9. 18 87.3 7.02 0.94 0.46 4.26

9. 25 87.8 7.39 0.91 0.49 : 4.04

10. 2 86.6 7.33 0.92 0.42 4.04

10. 10 86.2 7.38 0.70 ] 0.28 . 4.03

10. 16 . 86.2 7.65 0.64 0.26 4.02
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Fig. 2. Changes in hardness of Spur Golden Delicious apple of different maturity
during the storage at room temperature for 4 weeks
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Fig.. 3. Changes in reducing sugar, .acidity, pectin, Resiration and hardness of
Spur Golden Delicious apple according to the havest days.
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Table 2. Changes in appearance of Spur Golden Delicious apple of different

maturity during the storage at 5~7°C

Observation date 74 9/25 ’74l 11/27 75 1/27 75 3/28
. Sound®

Havest date sv» R S R S R S R
9. 4 2 18 2 18 6 18 6 52
11 5 12 5 14 5 14 6 60
18 3 13 2 13 7 13 8 58
25 8 3 10 5 10 6 68
10. 2 7 9 1 10 5 70
10 3 8 4 10 5 70
16 2 8 1 9 4 74
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