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®a NBera va gvyoploom Wiaitepa Tov emPAET®V Kadnynm k. Fevpyro Mayyavapn,
YL TV EUMIGTOCLVT] OV MOV €0€1Ee avabETOVTOC LoV TNV TOPOVcH EPYOGIO Kol Yol TNV
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HNEPIAHYH

2mv mopovca epyocio eEETAGTNKE 1 eMidpaon TG KOO GE Yuypn GLVINHPNON OTN
HUETOGVAAEKTIKT] CLUTEPLPOPE TNG TOKIAMaG A ‘Kabiotd’. tdyog Tov TEPANOTOS NTOV M
aSloAOyNon NG METAGVAAEKTIKNG GULUTEPLPOPAS KOPTAOV HUNAELG HETd amd cOVIOUN M
TOPATETOAUEVT] YLYPT CLVTHPNOT, KaODC kol Kotd TN dwtipnon tovg o Oepuokpacio
dopatiov. Ot kapmoil cuvinpndnkav ce yoktikovg Bardapovg (0 °C) yw 0, 1, 3, 5 ko 7 pnveg
Kol 6T cuvEYEWD datnpovvtay oe Beppokpacio dopatiov (20 °C) yuoo 7 nuépec. Metpndnkav
N anOAEW PAPOVS, O1 YPOUOTIKOL OEIKTEG, | CLVEKTIKOTNTA GAPKAS, 1| CLGTOGCT TOV KAPTDOV
oe dwAvtd oteped ovotatikd (AX.X.), kabhg kor oe oykopetpovpevn o&vtnta (O.0.).
[MapanpnOnke 611 660 TEPIGGOTEPO GLVINPNHOVY 01 KaPTOi TOGO LYNAOTEPT ElvaL 1] TN TOV
rpopoTikdv dektdv L, Chroma kati b, dpa ot kapmoi Ba Exovv mo pwtevd, EVTovo Kot Kitpvo
YPOUO, OVTIOTOY(O. ZOUPOVO, PE TOVG XPOUOTIKOVG deikteg a kat b, ot kapmoi mov NTov
extebelpévol 7 nuépeg o€ Beppokpacio dmpatiov iyov mo KOKKIvo ypoua (+a) Kot 1o Kitpvo
ypopo (+h) oe cvykpilon pe tovg Kapmove mov Nrav 1 nuépa oe Bepuokpocio dmpotiov. Xe
KkéOe petayeipion 6mov o1 kapmoi NTav extedelpévol oe Beprokpacio dwpatiov yuo 7 nUEPES,
0 AMoyog alb ftav peyodvtepog amd Tig petayepioslc pe 1 nuépa ékbeone oe Bepuokpacio
dopatiov. Agv mapatnpnOnke dopopd netald Tmv petayelpicemv oyetikd pe to Hue angle, ot
omoieg Kvpaivoviav peta&d 60° émg 90°, to omoio deiyvel OTL TO YPOUA TOV KOPTOV NTAV
kitpwvo mpog moptokoM. H ocvvektikotto odpkoc mopovcsioce otadlokn HeEimon KoTd T
OLAPKEWL TOV UETOYEIPICEMY GUVTNPNONG, EVO OV TOPATNPNONKAV CNUOVTIKEG O1POPES
HETOED TOV HETAYXEPICEDV Y10l TNV TEPLEKTIKOTNTA TOV KOPTAOV G OOAVTH GTEPER GUGTATIKA.
H ocvvextikdmta odprog kopavotoy amd 24.29 N émg 48.99 N, ta dtodvtd 6TEPEl CLGTOTIKA
kopaivovtav and 10.47% wg 13.73% kou n oykopeTpovpevn oEHnta kopowvotay and 3.89 g
unAwo o&u/L éwg 7.50 g uniwd o&Y/L. IMapatnpnbnke 6TL N pETOPOPE TOV KAPTOV UNALEG
and v youypn cvvinpnon (0 °C) og Oeppokpacio dopatiov (20 °C) ya 7 nuépeg tpokorovos
emTdyvuvon g pelmong g oykopetpodpevng o&vmrog. [Hopdiinia, mapatnpndnke 6t N
anmAelo Papovg oty petayeipion 1 unva yoypng cvvenpnong kot 1 nuépa ékBeomng oe
Bepuokpacio dopatiov (1.43%) Ntav 2.4 popég piKpOTEPN Omd TNV andAew Bdpovg otnv
petayeipion 1 piva woypng cvvimpnong kot 7 nuépeg ékBeomng oe Beppoxpacio dwpotiov
(3.37%).



ABSTRACT

The effect of cold storage on the postharvest behaviour of the apple cultivar 'Kathista'
was studied. The aim of the current study was to evaluate the postharvest behaviour of apple
fruits after short or prolonged cold storage, as well as during their maintenance at room
temperature. Fruits were cold stored (0 °C) for 0, 1, 3, 5 and 7 months and then kept at room
temperature (20 °C) for up to 7 days. The weight loss, colour indices, flesh firmness, soluble
solids content (S.S.C.) and titratable acidity (T.A.) were measured. It was observed that the
longer the fruits are preserved, the higher the value of the color indices L, Chroma and b, so
the fruits will have a brighter, more intense and yellow color. According to the color indices a
and b, the fruits that were exposed for 7 days at room temperature had a redder color (+a) and
a more yellow color (+b) compared to the fruits that were exposed for 1 day at room
temperature. In each treatment where fruits were exposed to room temperature for 7 days, the
a/b ratio was greater than the treatments with 1 day of exposure to room temperature. No
difference was observed between the treatments regarding the Hue angle, which ranged
between 60° to 90°, indicating that the fruit color was yellow to orange. Flesh firmness showed
a gradual decrease during storage, while no significant differences were observed between the
treatments for the content of the fruits in soluble solid components. Flesh firmness ranged from
24.29 N to 48.99 N, soluble solids content ranged from 10.47% to 13.73%, and titratable acidity
ranged from 3.89 g malic acid/L to 7.50 g malic acid/L. It was observed that the transfer of
apple fruits from cold storage (0 °C) to room temperature (20 °C) for 7 days caused an
acceleration of the loss in titratable acidity. Moreover, it was observed that the weight loss in
the treatment of 1 month of cold storage and 1 day of exposure at room temperature (1.43%)
was 2.4-fold less than the weight loss in the treatment of 1 month of cold storage and 7 days of

exposure at room temperature (3.37%).
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