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Effect of heat unit on occurance of BBD (Braeburn Browing Disorder) on Braeburn variety 
 
Abstract 

  One the important physiologic effects on Braeburn variety of apple (Malus domesticus Borkh) fruit tissue 
is BBD. This disorder apeares as brown spots on pericarpium which generally commence underneath the 
fruit skin advancing internally. Cross section of the fruit the brown spots with the holes formed in 
pericarpium are found that completely differentiates this disorder from the other endocarpal physiologic 
disorders of the fruit such as Brown core or Brown heart. According to documented reports, this disorder 
mainly occurs during the storage. However, its symptoms were found on fruit in apple experimental 
orchard during 3 years. The sings of this disorder was quite observable, particulary on the fruit skin in the 
orchard condition as discoloration in a part of the fruit skin that eventually turns to light brown. The BBD 
is more severe in case of late fruit harvesting and a remarkable amount of fruit is lost, lacking the 
capability of being storage. This study was performed in order to find the most appropriate harvesting time 
and investigating the occurrence of BBD in relation to the harvesting time. The maturity index (The full 
bloom period up to harvesting time and investigating time, the heat units accumulation, tissue hardness, 
starch index, …) were measured. The best time for harvesting ranged between 154 to 166 days in 
Mashhad during the study years (2004-2006). Heat units accumulation showed an increasing the growth 
degree-day (Growth in three years till the end of harvesting time), the occurrence of the disorder is 
decreased significantly. In other words, more the mean growth degree-day acquired during a given time, 
less the occurrence of the BBD and the correlation between the incidence and the total growth degree day 
was diverted.   


