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Abstract

This study was carried out for the establishment of optimal harvest date and storage condition of 'Fuji'apple
for CA storage. Apples were picked at 10 day intervals from 17 Sept. to 27 Qct.. Apples were analyzed for
respiration rate, weight, flesh firmness, titratable acidity, soluble solid, total sugar, reducing sugar, surface color
and thiault value. In 1990, the optimal harvest season could be judged between 17 QOct. and 27 Oct. from the
results of respiration rate rise and change of quality properties. Apples harvested on 27 Oct. were stored at 2°C
and 90~95% RH in 1%0, + 3%CO, 3%0; + 3%C0, and air for 9 months. After 9 months of storage, apples
kept in CA storages had better quality than apples kept in refrigeration storage. Especially, apples kept in 1%0,
+ 3%CO0; were firmer and more acid than those kept in 3%Q; -+ 3%CO, At the sensory evaluations, apples
stored in CA were rated higher quality than apples stored refrigeration.
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Table 1. Classifications of storage condition

Storage temperature Storage atmospheres
C) 0 %) COL %)
21 0
2 1 3
3 3
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Fig. 1. Photograph of storage cabinet.
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Fig. 2. Changes in respiration rate, weight, flesh firmness and thiault value of Fuji’ apples during maturation period
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Tabe 2. Changes in soluble solid, titratable acidity, total sugar and reducing sugar of ‘Fuji’ apples during matura-

tion period
Herns Picking times
17 Sept. 27 Sept. 6 Oct. 17 QOct. 27 Oct.
Titratable acidity (%) 0.53 047 0.40 0.44 0.39
Soluble solid(%) 102 11.2 12.3 . 14.3 15.3
Total sugar(%) 10.09 11.68 10.73 14.09 14.94
Reducing sugar(%) 5.44 9.38 8.60 12,34 11.85
Table 3. Changes in surface color of ‘Fuji’ apples during maturation period
Surface Picking times
color 17 Sept. 27 Sept. 6 Oct. 17 QOct. 27 Oct
Red part _
L 57.34 56.15 56.26 53.54 53.20
3.64 742 12.91 21.91 3561
b 27.04 26.20 19.32 21.68 25.54
Green part
L 7161 70.78 70.07 6542 63.83
-16.64 -13.25 -9.59 -0.43 042
30.33 36.80 35.89 3201 35661
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Table 4. Changes in respiration rate, soluble solid and surface color of ‘Fuji’ apples during storage

. Storage atmospheres
Ttems Storage periods Out-COL %)
(month) 21 + 0 1+ 3 3+ 3

Respiration rate 0 22.3 187 214
(COsmg/Kg/hr) 6 12.9 9.1 87
9 15.3 9.8 10.8
Soluble solid 0 15.3 15.3 15.3
(%) 6 14.9 144 14.3
9 141 14.1 13.3
Surface color 0 -357 -352 -3.50
a value 38.96 3897 38.94
b value 9 -1.20 -3.06 -2.74
43.96 42.13 43.38
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Table 5. Sensory evauation of ‘Fuji’ apples after storge for 9 months

Storage atmospheres Sensory characteristics
0L %) CO(%) Hardness Juiciness Acidity Sweetness Overall.
21 0 #6.13" 6.25¢ 6.63" 4.25" 7.13¢
1 3 2.75* 2.25° 3.50° 3.00" 2.76°
3 3 2.63° 2.88® 3.00 3.88™ 4.13®

# : Each value represents the mean of the ratings by 8 judges using a 9—point scale(1=extremely like, 9=extremely

dishke).

% ; Means in a column followed by the same letter are not significantly different(P0.01<0.01) by Duncan’s multiple

range test.
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