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Investigation of Maturity of Apple Fruits under Cold Storage Condition. Yoshinari NAKANISHI, Keiiti MAT-
suo, Takuya SAKODA, Takayuki MATSUURA and Shigeru KiMURA* (Research Division, Yokohama Plant
Protection Station, 1-16-10 Shin-yamashita, Naka-ku, Yokohama, 231-0801, Japan and *Yokohama Plant
Protection Station). Res. Bull. Pl. Prot. Japan 41: 95— 97 (2005).

Abstract: To prevent the importation of immature apple fruits, with a risk of introducing fire blight to
Japan, we examined the suitable time of performing the starch-iodine test for confirming fruit maturity, as
one of the phytosanitary measures against such apple fruits. The progress of maturity of three varieties of
apples (Starking Delicious, New Jonagold and Fuji) were observed during cold storage (2.0TC, 54~
57days). As a result, the maturity stages of all varieties of apples were found to be progressed. As such, it

was considered appropriate to confirm the maturity of apple fruits before the cold storage, at least.
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Table 2. The progress of the stages of maturity of three varieties of apples by starch-
iodine test during cold storage condition.

Test time Starking Delicious New Jonagold Fuji
3.4+0.5" 26+04 3.0=0.0
Before cold
(2.0 - 4.0)** (1.5 -3.0) (all, 3.0)
Storage
n =14"" n =15 n =15
29+04 1.7+0.7 1.7 £0.5
After cold
(2.5-35) (0.5 -25) (1.0 - 2.5)
Storage
n =14 n =15 n =14

*average = standard deviation. **range.

*

“*number used for the examination.
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