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Effect Of Harvest Date and Packaging In
Polyethylene Films on Quality and Weight Loss
In 'Golden Delicious'

Apples During Cold Storage
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ABSTRACT

Apple Fruits (Malus domestica Bork. cv. 'Golden Delicious') were
harvested at three successive dates with intervals of one week between each
date. The fruits were packaged with polyethylene films and then stored at 0+1
°C to study the effect of these factors on the quality of the fruits and their role
to reduce weight loss after harvest. The natural loss of the fruit weight and
quality indices: fruit firmness, total soluble solids, titrable acidity and starch
content were studied.

The results showed a significant effect of packaging in reducing weight
loss percentage as it didn't exceed 1.85% in the packaged fruits after 220 days
of storage. Whereas, it was 4.93% (more than a double) in the control
(unpackaged) fruits. At the end of the storage period, the lowest weight loss
percentage was 1.75, on the packaged fruits which were harvested at the third
date. The highest weight loss percentage was 5.22 in the control fruits harvested
at the second date. Generally, the third date fruits had the lowest weight loss
during storage. Packaging had no significant effect on total soluble solids (TSS)
changes during storage. TSS varied according to harvest date and it increased
in late harvest dates. The control fruits had higher firmness than the packaged
fruits during storage. The third date fruits had the highest firmness value.
Packaging had significant effect on the changes of titrable acidity as it was
higher in the packaged fruits during the storage period, but by the end of the
storage period there was no difference between the packaged and the control
fruits.

Key words: Apple, Golden Delicious, harvest date, storage,
packaging, polyethylene, weight loss, quality.
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