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9333 ESTIMATION QUALITY OF APPLES BY LIGHT TRANSMISSION
A. MELNIK; V. NAICHENKO
Uman Agricultural University (Ukraine, USSR)

INTRODUCTION - The light transmittance characteris-
tics have been reported to evaluate quality factors
of a number of agricultural products [4]. The pre-
sent experiment deals with estimation of the change
of these parameters in maturing and storing apples.

METHOD - The wavelengths of peak transmittance of
the intact apples were determined on the Hortispect.
The spectral interval (SI) between the higest peaks
of transmittance was calculated (Fig. 1).
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re regimes (Fig. 3: 1- CA, 2- convt RH= 95%, 3~ convt
RH= 80%). Spectral interval was closely related to the

SI, flesh chlorophyll content of fruits. Scores of apples

|
i i 1lit Fig. 4).
saiie ality (Pig. ©)

indicated that there was a relationship between this
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CONCLUSION - The spectral interval measurements
proved to be promising in indicating the stage of
apple maturation and determination of optimum
harvest date of fruits. This method makes it pos-
sible to evaluate the eating quality of storing
fruits and to calculate the optimum date for the
ending of storage [2].
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Fig.4 - SI with panel sco-
res of Jonathan apples at
the end of storage.

SR e




