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Abstract

Change of the biochemical parameters during cold storage affects qualitative and nutritional
value of fresh fruit. Granny Smith apple fruit varieties harvested after 160-days past full bloom and
immediately stored at 5£1°C with relative humidity of 90-85%. Postharvest cold storage duration
of fruits was 0-day, 30-day, 60-day and 90-day. Results revealed that increasing storage time of
fruit lead to fruit juice pH increasing. According to perlim index changes during storage, the
quality of stored fruits was kept in an acceptable level. The initial quality in these conditions was
high until 60 days of storage. The skin and flesh of the fruit flavonoid content increased
significantly after 30-days of storage. It could be concluded that 90-daystorage of Granny Smith is
acceptable from the view of nutritional value and qualitative indices of fresh fruit.
Keywords: Cold Storage, Phenolic Compounds, Postharvest Quality, Antioxidant
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