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Abstract

This study was conducted to estimate the shelf-life of ‘Fuji’ apples ( Malus domestica Borkh.) after CA stor-
age. Apples stored in 1%0,+3%CO0,, 2%0,+3%C0, and 3%0,+3%C0, at 2°C and 4°C for 8 months were
stored in air at 10°C, 80-85% RH for 16days. As a result of objective analysis, apples stored at 2°C were more
effective in reteirding the loss of weight, flesh firmness, titratable acidity and peel color than those stored at 4
‘C, but not the loss of soluble solid. Among storage atmaspheres, 1%0,+3%C0, at 2°C was mare effective in
retarding the loss of flesh firmness and green color than other atmospheres. Shelf-life of apples kept at 2°C es-
timated above 16 days. The contents of acetaldehyde and ethancl were not observed to make large difference
between storage conditions, but ethanocl content of apples stored in 3%0,+ 3%CO, at 4°C was increased slight-
ly for 16 days. According to sensory evaluations, apples stored at 2°C were significantly harder, juicier and
more acid than those stored at 4°C. Particularly, high scores of apples stored in 1% and 2%0,+3%C0, at 2°C
persisted for 16 days. Juiciness, hardness, acidity and sweetness were related to the flesh firmness and titrata-
ble acidity. Overall acceptability was closely related to juiciness and hardness,
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Table 1. Sensory evaluation scores of CA stored ‘Fuji’ apples during storage at 10°C

Storage Condition Hardness Juicness Sweetness Acdity Overall.”
Temp. Gas compesition Storage period (days)
(C) (%0 + %CO,) 0 16 0 16 0 16 0 16 0 16
1 3 27 28 2.8 29* 38® 38 3.6° 3.3*  34™ 33
2 2 3 27 2.9 2.9 2.9° 31¢ 3.6° 3.1¢ 3.3 26 4.1*
3 3 28'  37% 320 34™ 430 40%  34%  4l® 390 38
1 3 5.3° 4.2° 4.4° 4.1 51® 4.5™ 5.6 4.5° 4.4° 4.1 "
4 A 3 4.0° 4.1 5.1 4.6¢ 4.8% 4.2 4.6* 4.9 3.6 4.3%
3 3 6.4¢ 5.8¢ 6.4 5.6¢ 57° 46" 61" 58 5.8 5.3

" Overall acceptability.

# BEach value represents the mean of the ratings by 8 judges using a 9-point. scale(1 =extremely like, 9=extremely dis-

like).

¥ Means in a colum followed by the same letter are not signiticantly ditferent(P<0.05) by Duncan's test.

HBE EY Sy BN SHo Ap

Fui2bzhg CAAAR F 10CelAd 169 E<t
ARSRA 4% ARA FU S44 BeA
54718 45 ARHe B Y8 gnByg
3to] 22 ARASE Table 29} o} B%x =
A ABEE St AR SHe AeAne)
ARGk, HEATE =4S ofu]sie
hardness®} juiciness[25], 8] % acidity<} 1%52
A4 FRBAE vbehiAT, AHPAEE juic

ness, hardness, acidity 3 sweetness$} 1% =34l A]
Al sldoh 2 99 ARAGs) Be B4y
T AT AN WP DA Fro) o
= UHTE Y7Lk Airxake)] u)s) CARAto)
7HAle AR Fell shurh AR S TeR
zol A A& 22T AATE o)y wE
o, 2712 CANA Fol §5A47)&= AL 2zl
<9 7|5 FFN= iAol AtE W)

Table 2. Correlation coefficients between objective quality characteristics and sensory characteristics

of CA stored ‘Fuji’ apples

Objective Sensory characteristics

characteristics Hardness Juiciness Acidity Sweetness
Flesh firmness 0.6536** 0.6783%* 0.6406%* 0.4578*
Titratable acidity 0.6408** 0.6730** 0.6238** 0.4761**
Soluble solid 0.1434 0.1252 0.2538 0.1222
Weight loss 0.2057 0.1774 0.1515 0.0414
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* - Significant at 5% level
** : Sigmificant at 1% level
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Table 3. Correlation coefficients between overall acceptability and quality characteristics of CA stored

‘Fuji’ apples
- Characteristics Overall acceptability

Flesh firmness 0.5986* '
Titratable acidity 0.6691**
Soluble solid 0.0218
Weight loss 0.1969
Hardness 0.8065**
Juiciness 0.8267**
Acidity 0.7586**
Sweetness 0.7610**

* - Significant at 1% level
** - Giomificant at 0.1% level
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