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The paper presents the results of a study of the dynamics of the optical
properties of apples of different varieties during their storage in a refrigerator.

Studies of the dynamics of the optical properties of apples of different

All rasearch samplas were conditionally dividad into 4 groups: i . , : i S . . ,

varisties during their storage in the refrigemtor weracarriad out in 3 stages:
gronp, 1 - apples without packaging and when exposed to refrigerator light; 1) atthe first stage of the research visual control of changes in the surfaca
group 2 - apples without packaging and when stored in the dark; of apples of different varieties undar different stomaga conditions was carried
group 3 - applesin a transparent plastic bagand exposad to the light of the out;

2) atthe second stage, the optical proparties of apples of different varieties

refrigerator;
were studied during their storage in the refrigerator using fluorescancs

group 4- apples in a transparent plastic bag and when stored in the dark St
analvsis;

3) atthe third stage, the control of themicrostructure of apples was carried

out
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Figure 1 - Expenmental stand. 0 /
fluorescent ;

Figure 2 - Microscope

It can be seen from the figure that when stonng apples 1600
without packaging (groups 1 and 2), wnnkling of the skin
of apples occurs, which, accordingly, also affects the
quabty of these products. Moreover, the hghting n the
refngerator enhances the wnnkling of the skin, which 1s
clearly seenm group 1.

Visual changes in the objects of study in groups 3 and 4
are not clearly distnguishable. However, group 3 shows a
small defect n the yellow apple.

The largest maxima of the fluorescence amphtude of
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apples appear for the 4th group under study
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Figure 4 - Fluorescence of the studied groups
Figure 3 - Research objects after 2 months of storage i the

refngerator:

a) 1 group; b) 2nd group; c) 3rd group; d) 4th group

As a result of experimental studies using the
fluorescent method and fluorescent microscopic
analysis, 1t was found that the amount of fluorescent

Grou Group 2
.. . chlorophylls in the skin of apples is maximally
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O Group3 © Group 4 indicates that the method of storing apples in

packaging and in the absence of light 1s the most
optimal and allows you to save all the useful
properties of apples. With other storage methods, a
decrease in chlorophvlls in the skin of apples and
wrnnkling of the skin is observed.
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