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HEPIAHYH

H punié (Malus x domestica) amotelel to kuptdtepo pLALOBOAO 0TWPOPOPO dEVOPO
TOYKOGMMG Ko ot Koprmoi ¢ Katavaiickovior kab  OAn t ddpke Tov £T0VG,
eCatiog ™G KavOTNTAG TOUG VO WYLYPOGLVTNPOVVTIOL €T HOKPOV, YOAPIS OTIC
nponyuéveg texvoroyieg ocvvimpnong. EmumpdcBeta, ot kapmoi puniidg omotehovv
ONUOVTIKEG TNYEG QUIVOMK®V EVAOCEMV KOl OVIIOEEWDOTIK®OV, YWPlG ®oTds0 Vv
vdpyovv emapkn ocdopEva ot debvn PiAtoypagio oyetikd pe ™ peTafoAn Tovg o

GYE0M UE TN YLYPY] CLVINPNGN TOVG.

2V mopovoa TTuylKn STpPr] okomog NTav va. depevvnBel Katd mdco Ta
OAIKA (POVOMK( CLOTATIKA, To aVTIOEEWMTIKA Kot ot 0pHodipatvoreg emnpedlovton
o€ Tpelg dapopetikég mowkihieg unidg (‘Fuji Aztec’, ‘Fuji Fubrax’, ‘Granny Smith”)
mov cvvinpnOnkav oe Beppokpacio dwpatiov (20°C) yio 1 ko 10 nuépec petd ™
cuyKopdn Ko petd amd 1, 3 kot 5 pnveg yoypng cvverpnong (0°C), avtictorya. Ta
OAIKA (POIVOAMK(G CLOTOTIKA eKTUNONKav pe ™ HEOOSO POCEOPOAPPOLIKOD Kot
ewcoporvBoavikod o&éoc (Folin—Ciocalteu). H omotiunon g avtio&edmTikng
wavotntag mpoypotomomdnke pe tig ookuég FRAP  (Avtiogewotikny loydg
Avoaywyng Xionpov) ko DPPH (piCa 1,1-01pavor-2-mucpudpalvriov). Emnpochera,
npocdopioTray  @oTOPETPOKd o1 opBodipatvOreg pe TN YPNON  OLADUATOS

poAvBoavikov votpiov.

Ta amoteréoparta £0e15av LYNAOTEPA EMITEON OMKDV POIVOMK®V GUGTATIKMOV
KOl GUVOAIKNG OVTIOEEWMTIKNG wKovoTnTaG Yoo TV mowkiMa ‘Granny Smith’, 1660
KaTé TN oLYKOUON OGO Kol UETE amd TV WYuypn GUVTHPNGCT TOVS, akoAovBovUEVT
amd toug 000 KA®VoLg TG molkiiiag ‘Fuji’. Eivan agloonueimto 1o yeyovac, 61t oty
mowkiMo  ‘Granny Smith’, 1o emimedo TOV QOIVOMK®V GLUOTATIKOV KOU TNG
AVTIOEEIOMTIKNG TKAVOTNTOG OEV EMNPEACTNKAY CTATICTIKOC CNUAVTIKA VoTEPO OO 5
pves wouxpng ovvtnpnong kot 10 muépeg datnpnong tovg oe  Bgpuokpacia
dopatiov. Avtifeta, onuoavtikn peimon xotaypdenke otig moikidieg ‘Fuji Aztec’,
‘Fuji Fubrax’, vmodeikvbovtog Tn onpocio Tov YevOTLToL 6TIG LETOPOAES Tov Elafay
yopa. Q¢ mpog ta emimeda opBodipatvorl®dv, ot KA®vol ¢ mowkiMoag ‘Fuji’
KATEypoyav TG LYNAOTEPES TIWEG KOATA TN OCLYKOUON, KATAYPAPOVINS ®OGTOGO

ONUOVTIKY peimon Hotepa amd TV Yuypn cuvtnpnon tove. Avtibeta, otnv mowiMa



‘Granny Smith’ dev mopovcioacov KOULd ONUOVTIKY HETABOAN o oyéon HE T

SLLPOPETIKA EMITEDQ YLYPNG CLVTIPNONG.

Yvvoyilovtog, N Tapovca STPIPn AVEALGE T ELTOYNUIKT CVUGTOCT GE TPELS
ONUOVTIKES TOWKIMES UNAAG Kol TG vt ennpedletal amd T OdpKeEL TS YOYXPNGS
ocvvtipnonons. Ta aroteléopata Katédelov T oNUAGio TOL YEVOTUTTOL GTa EMINES
TOV QUTOYNUK®OV CLOTOTIKAOV, EVM EVOLOQEPOV €lval TO YEYOVOS OTL M TOKIAMQ
‘Granny Smith’ glye dwapopetikd potifo petapfoing otig e€etalOUeEVEG TOPAUETPOVG
oe oyxéon He TOLg KA®VOLg g mowiMag ‘Fuji’. A&oonpeioto emiong yeyovog
amotedel TO VYNAO EMIMESO PAIVOAIK®OV GUOTUTIKMY Kol AVTIOEEWOMTIKNG IKAVOTNTOG
OV KOATOYPAPNKAY GTOVG KOPToLg TG molKiAlag ‘Granny Smith’ votepa and 5 pnveg
yuyxpng cvvinpnong kot 10 nuépeg dammpnong oe Bepuoxpacio dmpatiov, otddlo
Katd 10 omoio yopaxtnpiletal amd £VIova CUUTTMOUATH ETUPAVEIOKOD KOPETIAGLOTOG

oTN EAOVOM TNG.



ABSTRACT

Apples are highly appreciated and are widely consumed worldwide throughout
the year, ranking first among the deciduous fruit tree crops. In addition, apples are
consumed throughout the year, mainly due to their ability for extended cold storage
with innovative postharvest technologies. Furthermore, apples are considered a good
source of phenolic compounds and antioxidants. However, relative few data exist
regarding the fluctuation of phytochemical antioxidants after different cold storage

regimes.

The aim of the current study was to investigate the effect of cold storage and
ripening stage in total phenolic and o-diphenols contents and their antioxidant
capacity in three apple cultivars (‘Fuji Aztec’, ‘Fuji Fubrax’, ‘Granny Smith’). Fruit
were maintained at room temperature (20 °C) for 1 and 10 days after harvest and after
1, 3 and 5 months of cold storage (0 °C), respectively. The Folin-Ciocalteu assay was
employed to monitor total phenolic content. Antioxidant capacity was evaluated with
two In vitro assays: FRAP (Ferric Reducing Antioxidant Power) and DPPH (2,2-
diphenyl-1-picrylhydrazyl). O-diphenols were also monitored.

Results indicated higher levels of total phenolics and total antioxidant capacity
in ‘Granny Smith’ fruits both at harvest and after cold storage, followed by the two
‘Fuji’ clones. Noteworthy, both total phenolic content and antioxidant capacity did
not seem to be affected by cold storage. Inversely, a significant decrease was
monitored in ‘Fuji Aztec’ and ‘Fuji Fubrax’ fruits, particularly after 5 months cold
storage and additional ripening at room temperature for 10 days. ‘Fuji’ fruits
possessed high levels of o-diphenols at harvest that were reduced after extended cold
storage. However, no differences in 0-diphenol content were monitored in ‘Granny

Smith’ after cold storage.

Overall, the current study recorded the phytochemical content of three apple cultivars
at harvest and after different cold storage regimes. Results indicated the significance
of genotype; moreover ‘Granny Smith’ fruits possessed a different pattern compared
to ‘Fuji’ fruits throughout the cold storage period. Noteworthy, ‘Granny Smith’ is
suffering from intense symptoms of superficial scald after extended cold storage (5
months) plus additional ripening at room temperature for 10 days, yet it possessed the

highest levels of total phenolics and overall antioxidant capacity.



