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Abstract 

 

Apples, fruits that are characterized by taste qualities, nutritional, prophylactic and therapeutic value can be consumed 

in fresh condition for a long time when are stored under suitable conditions. Thus, it was aimed to identify the main 

organoleptic and phisico-chemical changes on the apples preserved within the Cerasus Grup Cotnari deposit by 

collecting samples represented by six apples varieties (Golden Reinders, Golden Delicious, Gala, Jonared, Idared și 

Braeburn) in two different intervals, respectively: November 2018 and January 2019. In terms of weight losses, it was 

noted that these ranged between the minimum value of 5,8% for Gala variety and maximum of 15% for Golden 

Reinders variety. The value of the firmness decreases, the differences between the two collecting samples periods being 

between 0,7 kgF/cm2 (for Jonared variety) and a significant difference of 1,9 kgF/cm2 for Braeburn variety. Compared 

to the reference values that indicate an adequate storage at the values of firmness between 5 to 7 kgF/cm2, it evidences 

indicates the urgency of the removal of the Braeburn variety from storage to marketing, which has a firmness value of 

5,7 kgF/cm2 în January. The pH values were within the reference limits between 3,6 – 5 in both quality control 

intervals. There was a slight decrease on the pH values for all the varieties analyzed, an aspect closely correlated with 

the increase of the percentage of sugars by a 1% as a result of the hydrolysis of the starch and its transformation into 

reducing carbohydrates during storage compared with the values obtain for the sampling from November. The results 

obtain for the vitamin C content for samples collected in November indicate a fall in the reference values (7 – 12 

mg/100 g) for all varieties analyzed excepting the Golden Reiders variety which is lower (5,28 mg/100 g). Most 

varieties evidence a decrease on vitamin C content by 2 mg/100 g in January, excepting the Golden Reinders and Gala 

varieties, who maintain their values constant. The results of the organoleptic and phytosanitary evaluation, pH values, 

iodine tests well as weight losses and firmness values have shown a major importance during the valorification of the 

stored fruits because they can indicate exactly the optimal moment for marketing in terms of economic efficiency. 
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The group of Pomaceae, which also includes 

the apple, has a good storage capacity compared to 

the other categories of fruits such us the groups of 

the Drupaceus or the one of fruit bushes (Murariu 

O. et al, 2014; 2017). Their resistence to long term 

storage is justified by the genetic attribute 

presented by Malus domestica species as well as 

by the structural, textural, chemical properties and 

the intensity of physiological process (Murariu O. 

et al, 2018). The Malus domestica species has the 

ability to ripe inclusively after harvesting, which 

creates the possibility to harvest the fruits designed 

for longer storage period before reaching the stage 

of consumption maturation, with maturing during 

storage. In the literature it is mentioned that the 

storage life of the different varieties of apples 

differs according to the difference of the amount of 

starch that is present in pericarp and mesocarp and 

also by the storage temperature, which when is 

optimal increases the storage period (Jamba A. et 

al, 2002, Goncearov et al, 2004). 

The research results indicate that the 

influence of ecological factors (temperature, 

atmospheric precipitation, geographical location of 

orchards) can contribute to a normal development, 

an improvement of chemical properties, an 

increased resistance to diseases during the post – 

harvest period, and at the same time can improve 

the quality of the product and the storage capacity 

of apples (Sumedrea et al, 2018), provided that all 

parameters are observed and monitored (Petcu et 

al, 2007). It has been founded that the autumn – 

winter apples varieties harvested from the southern 

part of the country accumulate a higher amount of 

dry matter and sugars compared to the fruits 


