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Abstract

The internal breakdown of Fuji apple duting CA storage classified as watercore breakdown, low
temperature breakdown and CO. injury. This study was undertaken to investigate the watercore breakdown
injury factors of Korean Fuji apple during CA storage. The development of internal breakdown was more
increased with the larger size, the later harvest ime and the higher CO; gas level. But in intemal breakdown
fruit of the titratable acidity and soluble solid decreased significantly, the pH of fruit juice and the production
of catbon dioxide was greatly increased. The best gas levels of CA storage was 2% oxygen and 3% carbon
dioxide. Thus, the predictable parameters of internal breakdown of fruit were increase in pH on decrease
titratable acidity within 2 months of CA storage, increase carbon dioxide.  So, it was found that the best
CA sotrage for intemal breakdown control of fruit during CA storage was delayed CA storage methods after
low temperature storage immediate harvest of apple and than took a step. The delayed CA storage after low
temperature storage for 2 months was more effective in the prevention of development of internal breakdown
than immediate CA storage after harvest.
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Table 1. Conditions of CA and cold storage of
Fuji apple
Temperature  RH Gas Level
Stora; B} 0 o oy Note
om0 om
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Table 2, Development ratio of internal breakdown
in Fuji apple according to several

harvest time
unit : %
Harvest time Browning Void Total
25~31/0ct. 5.7 55 11.2
1 ~ 5/Nov. 123 13.2 255
6 ~10/Nov, 155 7.9 234
11~18/Nov. 29 04 233

CA condition was as follows : 2% O, and 3% CO»
Data was value detected at 210 days after storage.
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Fig. 1. .Developmental ratio of internal breakdown
in Fuji apple according to size.
LL : above 366g, L : 357—365g, M : 306~
356g, S : 278~305g, S8 : 246~277g.
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Fig. 2. Developmental ratio of internal breakdown
in Fuji apples with watercore and sound
fruits.
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Fig. 3. Developmental ratio of internal break-
down in Fuji apples by delayed CA
(DCA).
DCA : 1Ist step : cold storage 2 months.
2nd step : 2% O; and 1% CO» 1 month.
3rd step : 2% O; and 3% CO: 4 months.



6 FAEANTR-FEI R A4 A3E5(1997)

Scluble sod (B

1] 60 120 210
Storege days

—a—CAZD1 —B_ CAZ03

—+— CA205
~ CAZ10 —m— CONTROL

—a—1 B

Fig. 4. Changes in soluble solid of Fuji apples
during CA storage.
(D) : sound fruits,
(I) : internal breakdown parts
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Fig. 5. Changes of pH in Fuji apples during CA
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(D) : sound fruits,
(I : internal breakdown parts.

A2 T JAAEe) Wt Fg 69 2t
27 A2ARFAME AZ 419 F- 015%
o e e Jeded, A7 5 g
o] 02% o|&tZ | A} BYe] EAde) 44 B
T $th14). 2y CAAGFAA &ibta 5
T 3% el e A 7Y T AEFF) 026%
olfelgien, ol Aere i, wErel gt
7t dEte FFo) JAF o] 24 A AR}
=7 JEch[13,14,17]. Anderson[18] -2 Delicious
Atahel CAAANAN 44 FE7 AR Fvshd
e AR aEEen 1% A FEAA
e AR ¥4 AS5Es g uirdd s



Fuji Atzhe] CAXAZE Azl gz njA)e JF 7

Ael glsitta wnstgnt @izt w2 A4
25ehe] A@ASE 097924 abrt: FE7}
FolR o wel o] A FAE A2E e
wrh 2y Al A 60d F A T
o) 4% Zashe AFIAUT. F AsiTAA
AF 0y F HARFANEE= 008%, HA 2109 5
AgEFe 005%2 T o) A=
Abo] Wy, & BAWLA BRApOA 4ke] A
AL Zw dtlle) 7191 Ao AZET:

Titrable acidity {%)

0 &0 120 210

Slaage dys
—— CAI01 —8— (2203 —h— CAP05
210 —=—ONHL -—e—I|B

Fig. 6. Changes in titratable acidity of Fuji apples
during CA storage.
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