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Abstract

Anna apples from Doi Mae Hae, Sanpatong Chiang Mai har-
vested on three different dates (98, 105 and 112 days from full
bloom (DFFB)) were stored at 3°C under normal and low pressure of
160 mm. Hg. Storage life and quality of fruit during storage in
relation to harvest age s}ere evaluated. It was found that the
storage 1life of apples of all 3 maturity at normal pressure was
90 days with fruit firmness is not lower than 5.5 1bs/7 D .
diameter plunger and acceptability is not lower than 5 from 9
score. The acceptability of apples harvested at 112 DFFB was
higher than other apples but they also had highest No. of fruits
lost during storage. Apples harvested at 98 days had low
acceptability and were too sour. Storage under low pressure,
extended the storage life of 98 and 105 DFFB apple with
acceptable quality at 180 days while apples harvested at 112 days
were overripe. So the suitable harvest age for storage in both
normal and hypobaric condition was 105 DFFB.



Total Soluble Solid (TSS) and TSS : % acid ratio of 112
DFFB apples were higher than for 105 DFFB and 98 DFFB apples. TSS
at harvest time was 12.24, 10.12 and 9.88 respectively and TSS
% acid ratio at harvest time was 6.04, 5.19 and 5.12 respect.ively.
TSS of 112 apples decreased more rapidly than other apples during
storage. T3S could be used as an index of maturity.

Apples harvested at 112 DFFB had lower flesh firmness
than other apples after 30 days under both normal and low
pressure storage. Flesh firmness could be used as an index of
quality during storage.

There were no significant differences in weight loss
during storage between apples harvested an different dates. ‘There
were also no significant differences in acidity and starch
content. Fruit density, vitamin C and chlorophyll content were
highly variable and there fore these valves could not be used as
the indices of fruit maturity and quality.



