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Evaluation of nutriment and pigment of two commercial apple varieties at different
times

Abstract:

Suitable harvest time is one of the factors affecting on apple storage. This study aimed to evaluate the effect of
tow golden and red delicious in Rafsanjan Kantuiyeh garden in 2016. To study the physiochemical properties,
fruit harvested from late August to late October in four stage, respectively, 130, 150, 170 and 190 days after full
bloom sampling was down accidentally from all parts of the four trees. During the final stages of harvesting in
both cultivars the chlorophyll content was reduced but red apple had the maximum amount. Meanwhile
carotenoid index in yellow against the red apple was increased. During harvesting time, all of the nutrients had
decreasing trend and amounts of nitrogen, calcium, potassium and potassium in red apples more than golden
apples.

Keywords: Crop harvesting, Delay on harvest time, Quantitative and qualitative characteristics, Marketable,
Nutritional value



