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Evaluation of harvest time on the physical and biochemical properties of two
commercial apple fruit cultivars with the aim of storage

Abstract

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. The results showed that harvest time and the variety affected on quantitative and qualitative
characteristics. In the final stages of harvest, two cultivar characteristics increased such as water content, weight,
length, diameter but yellow cultivar showed an in the maximum amount. Hugh value, brightness and skin
firmness of yellow apples was more than red apples and during ripening was unchanged. During the final stages
of harvesting Flavor index, soluble solids, ph, in both cultivars was increased, but red apples had more the
amount. During stage of ripening, in both cultivars total acid and total phenol were reduced but red apple had
the maximum amount. According to apple fruit is climacteric and changing the color of the fruit start in 150
days after full bloom, it seems suitable date for storage of both varieties of apples in the two stage (150 days
after full bloom).

Keywords: harvest time, Quantitative and qualitative characteristics, Marketable, Nutritional value

Vo b
e


https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=0ahUKEwipsrW328zYAhWhJsAKHYqYBWEQFgglMAA&url=http%3A%2F%2Fwww.notulaebotanicae.ro%2F&usg=AOvVaw3nozutxMXP4WyxMzu6tNsT

