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Abstract

Apples of Idared, Jonagold, Ligol, Sampion and Topaz varieties were subject to thermotherapy in
water at temperature of 45, 50, 52, 55°C for 60, 120, 180 and 240 seconds. After three-month storage
the content of L-ascorbic acid in fruits was determined by using the spectrophotometric method. After
16-week storage and during so called the simulated trade turnover the fruits were checked for health
condition. The research shown a favorable effect of hot baths on health condition of the apples,
optimal the temperature range of 45-52°C for 120-180 seconds used in thermotherapy. The content of
vitamin C in apples was different depending on variety, treatment temperature and washing time.
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1. INTRODUCION

The regular intake of fresh fruits and vegetables is a common issue in the twenty first century due to
advantageous effect on human health (Liu 2003). At the same time more and more attention is paid to
fruit protection against pathogens by using environmentally friendly methods (Klein and Lurie 1992,
Grahovac et al. 2011). The highest apple losses during storage are caused by infestation with the fungi,
namely Gloeosporium spp, Botrytis cinerea, Neonectria galligena, Penicillium expansum, Alternaria
alternata as well Monilia spp., that promote fruit rotting (Tian 2007, Kelderer et al. 2010, Maxin et al.
2012). The short time post-harvest fruit immersion in warm water can reduce the occurrence of
infectious diseases in storage (Fallik et al. 1996, Schirra et al. 2000, Kelderer et al. 2010). However,
the treatment can affect the quality of fruits (Lurie 1998).

Vitamin C belongs to the group of exogenous ingredients necessary for proper functioning of human
body and therefore should be delivered with a food. It performs many of crucial functions, including
biosynthesis of collagen, catecholamines and metabolism of lipids. Like vitamin E, it is a main
antioxidant in human blood and body fluids, has an effect on iron absorption and is assigned an ability
to keep cholesterol at specified level as well as a stimulating impact on organism immunity (Borek-
Wojciechowska 2007, Silalahi 2002, Wierzbicka and Kuskowska 2002, Wojdyta et al. 2008). Fresh
fruits and vegetables are very important source of vitamin C (Melo et al. 2006, Sikora et al. 2008). In
Poland apples constitute about 70% of all fruits and are available all year around and rich of various
nutrient ingredients, including vitamins (Dyngus 2010, Pyryt and Wrze$niak 2011). According to
Pyryt and Wrze$niak (2011) the content of vitamin C in desert apples ranges between 5 — 18 mge100
g-1 depending on cultivar. Lee and Kader (2000) think that the abundance of this vitamin in fruits
depends on such factors as genotype differences, climate conditions during growing, fertilizing and
post-harvest fruit handling (storage temperature, CO, concentration, heat treatment). So far there are
little research studies on changes of the content of vitamin C in various apple cultivars treated in hot
water baths.

The aim of this experiment carried out in the years 2010-2012 at the the Department of Pomology and
Apiculture at the University of Agriculture in Krakow was to examine an effect of water temperature
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and exposition time during thermotherapy treatment of apples after harvesting on the health condition
and on the content of vitamin C in the form of L-ascorbic acid in several apple cultivars.

2. MATERIAL AND METHODS

The examinations covered the four trade leading apple cultivars — ‘Idared’, ‘Jonagold’, ‘Ligol’
‘Sampion’ and the scab resistant variety Topaz. The fruits were taken from the Department of
Pomology and Apiculture at the University of Agriculture in Krakow in Garlica Murowana. The
mechanically undamaged apples that showed no disease symptoms were harvested in optimal maturity
time from various tree crown parts.

Directly after harvesting the fruits were subject to water bath. For each apple cultivar 16 sets of 60
apples were prepared and successively treated with hot water. The subject of the experiment was both
water temperature (45, 50, 52, 55°C) as well as thermotherapy time (60, 120, 180, 240 seconds). After
washing the fruits were quickly dried and cooled with air stream generated by fans and then placed in
plastic boxes in typical cooler (temperature of 3°C, humidity of 92%) and covered with polyethylene
foil to reduce transpiration. The control was untreated fruits.

After three months a sample of 15 apples was taken randomly from each combination. From each fruit
two parenchyma parts were taken with skin, one from a coloured side and one from an opposite side
and were mixed in oxalic acid to obtain a mixed sample. Three weighed amounts were prepared for
each combination of 20 g and moved into measuring flasks of 100 mL in capacity. The samples
complemented with an extraction solution were kept in dark for 40 minutes, and then mixed and
filtered. The content of L-ascorbic acid was determined spectrophotometrically according to the
Polish standard PN-A-04019 (1998) by using the spectrophotometer PHARO 100 of MERC and
wavelength = 500 nm. The content of vitamin C was expressed in mgs100 g §. m.

The obtained results were subject to statistical computations with the variance analysis method by
using the NIR Fisher test at the significance level a = 0.05. The calculations were made with the
computer program STATISTICA 9.

The fruits were checked for overall condition after 16 weeks in storage and during so called the
simulated trade turnover. The number of apples showing symptoms of fungal infestation was recorded
and expressed in percentage of all stored fruits subject to the same treatment.

3. RESULTS AND DISCUSSION

The thermotherapy treatment used after fruit harvesting can affect their qualitative features (Fallik et
al. 1996, Skrzynski 2007). Tahir (2006) showed that heat treatment causes changes in fruit wax
envelope that by dissolving can form an uniform structure and submerge fungi spores. Klein i Lurie
(1992), and Tahir et al. (2009) think that the fruits exposed to higher temperatures are more compact,
better taste and colour. The researches carried out indicate a different effect of thermotherapy
treatment used directly after apple harvest on variations in the content of vitamin C in fruits depending
on cultivar, treatment temperature and treatment time.

No statistically significant differences compared to the control were found for the Jonagold cultivar
treated with water at 45°C for 60, 120 and 180 seconds (Fig. 1), where the content of vitamin C ranged
from 15.5 tol17.1 mge100 g' §. m. The value of this parameter decreased with increased treatment
temperature. The lower values were recorded for exposition time of 240 seconds compared to other
treatments — min. content increased up to 10.0 mge100 g §. m.

182 | Published by Info Invest, Bulgaria, www.sciencebg.net



Journal of International Scientific Publications:

Agriculture & Food, Volume 1, Part 2
ISSN 1314-8591 , Published at: http://www.scientific-publications.net

e ™
—"NJ
[
=
H,17,1 a*
£ " 16081674 14,0 ¢
" 1550 ’ ® 133cd
s B [24ef " 12,9 de 11,5¢g “ ll6g
E 11,8 fg =112 ldg © 104hi
3 10,0 g 104 hi 11,0 gh
&
£
£
£
=
Tre
N J

Fig. 1. The content of vitamin C of ‘Jonagold’ apples in the years 2010-2012;

*means followed by the same letter do not differ at a significance o = 0.05

An advantageous effect of treatment at 45°C (regardless of exposition time) compared to the control
was observed for cultivars Idared (Fig. 2) and Ligol (Fig. 3). The experiments performed by
Trierweilera et al. (2003) showed a similar relationship for the cultivar Elstar treated at 53°C for 120
seconds.
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Fig. 2. The content of vitamin C of ‘Idared’ apples in the years 2010-2012; *see Fig. 1
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Fig. 3. The content of vitamin C of ‘Ligol’ apples in the years 2010-2012; *see Fig. 1

Vitamin C content [mg -100g']

However, a significant decrease in the content of vitamin C in washed apples for cultivars under
investigation was found for Sampion (Fig. 4) and Topaz (Fig. 5). The cultivar Topaz featured of
highly variable effect of temperature and exposition time on the parameter (8.3-19.2 mge100 g §
m.). The lowest content of vitamin C was recorded for treatments at 52°C/180 s, 52°C/240 s, 55°C/180
s and 55°C/240 s. Also Trierweilera et al. (2003) showed increasing amount of vitamin C by using
temperature of 53°C for 120 seconds.
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Fig. 4. The content of vitamin C of ‘Sampion’ apples in the years 2010-2012; *see Fig. 1
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Fig. 5. The content of vitamin C of ‘Topaz’ apples in the years 2010-2012; *see Fig. 1
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The obtained results indicate also that the higher water temperature used during water treatment of
apple varieties under investigation, statistically reduce the content of vitamin C in fruits. According
Mazurka and Jamroz (2010) vitamin C is susceptible to increasing temperature and belongs to
undurable vitamins. So far a few researches on this topic (Trierweiler et al. 2003) indicate tan the
changes in the content of vitamin C in apples washed in hot water directly after harvesting depend on
variety, thus they are consistent with the present paper. Skrzynski (2007) underlines the fact that to
optimize the thermotherapy treatment is important to learn an effect of hot baths on quality features of
stored fruits.

During the first year of experiment much severe infestation of stored fruits was recorded compared to
that of the next analyses season. Most likely this was related to weather conditions in the orchard in
individual years. The after-harvest heat treatment had a crucial effect on health state of the ‘Ligol’
(Tabele 1) and 'Sampion' (Tabele 2) cultivars of apples achieved both in storage and simulated trade
turnover. The lowest water temperature used (45°C) allowed the reduction of infested apples
compared to the control. The effectiveness of thermotherapy as a method of fruit protection against
rots during storage was confirmed also, among others, by Fallik et al. (1996), Trierweiler et al. (2003)
and Auinger (2005).

Tabele 1. Procentage infection of ‘Ligol’ apple with pathogens

Number of infected apples [%]
Treatment 1 year 2 year
after 16 weeks simulated trade after 16 weeks simulated trade

turnover turnover

control 6.0 7.1 4.0 0.0

45°/60s 2.0 2.3 2.0 0.0

45°/120s 2.0 2.3 0.0 0.0
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45°/180s 0.0 22 0.0 0.0
45°/240s 2.0 0.0 0.0 0.0
50°/60s 0.0 0.0 0.0 0.0
50°/120s 2.0 2.3 0.0 0.0
50°/180s 0.0 0.0 0.0 0.0
50°/240s 0.0 0.0 0.0 0.0
52°/60s 0.0 0.0 2.0 0.0
52°/120s 0.0 22 0.0 0.0
52°/180s 0.0 0.0 0.0 0.0
52°/240s 0.0 0.0 0.0 0.0
55°/60s 0.0 2.2 0.0 22
55°/120s 0.0 0.0 0.0 0.0
55°/180s 0.0 0.0 0.0 0.0
55°/240s 0.0 0.0 0.0 0.0
Tabele 2. Procentage infection of ‘Sampion’ apple with pathogens
Number of infected apples [%]
Treatment 1 year 2 year
after 16 weeks simulated trade after 16 weeks simulated trade
turnover turnover
control 9.1 6.7 7.3 4.4
45°/60s 5.5 0.0 7.3 0.0
45°/120s 7.3 0.0 3.6 0.0
45°/180s 0.0 4.0 3.6 4.2
45°/240s 3.6 0.0 0.0 4.0
50°/60s 5.5 0.0 7.3 4.4
50°/120s 1.8 0.0 3.6 0.0
50°/180s 0.0 0.0 0.0 4.0
50°/240s 0.0 0.0 0.0 8.0
52°/60s 5.5 0.0 0.0 0.0
52°/120s 0.0 0.0 0.0 0.0
52°/180s 1.8 0.0 0.0 0.0
52°/240s 0.0 2.0 3.6 0.0
55°/60s 0.0 0.0 0.0 4.0
55°/120s 0.0 0.0 0.0 0.0
55°/180s 0.0 0.0 0.0 0.0
55°/240s 0.0 0.0 0.0 0.0
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However, an adverse effect of treatment temperature of 55°C on quality parameters of ‘Sampion’
apples was observed. He peel of fruits treated with water at that temperature (regardless of exposition
time) was creased already after 16 weeks in storage. A similar effect was noted for the cultivar 'Topaz'.
For this cultivar the null fruit infestation was observed in the temperature range 50-55°C for 120-
240 s (Tabele 3).

Tabele 3. Procentage infection of ‘Topaz’ apple with pathogens

Number of infected apples [%]
Treatment 1 year 2 year
after 16 weeks simulated trade after 16 weeks simulated trade
turnover turnover
control 16.0 5.9 0.0 0.0
45°/60s 0.0 0.0 0.0 0.0
45°/120s 0.0 0.0 0.0 0.0
45°/180s 8.0 10.5 0.0 0.0
45°/240s 8.0 0.0 0.0 0.0
50°/60s 4.0 4.8 0.0 0.0
50°/120s 0.0 0.0 0.0 0.0
50°/180s 0.0 0.0 0.0 0.0
50°/240s 2.0 0.0 0.0 0.0
52°/60s 0.0 4.6 0.0 0.0
52°/120s 0.0 0.0 0.0 0.0
52°/180s 0.0 0.0 0.0 0.0
52°/240s 0.0 0.0 0.0 0.0
55°/60s 0.0 0.0 0.0 0.0
55°/120s 0.0 0.0 0.0 0.0
55°/180s 0.0 0.0 0.0 0.0
55°/240s 0.0 0.0 0.0 0.0

The null infestation 'Jonagold' fruits was observed in the temperature range 50-55°C for 120-180 s
both in storage and simulated trade turnover (Tabele 4).
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Tabele 4. Procentage infection of ‘Jonagold’ apple with pathogens

Number of infected apples [%]
Treatment 1 year 2 year
after 16 weeks simulated trade after 16 weeks simulated trade
turnover turnover
control 8.0 2.4 8.0 0.0
45°/60s 2.0 0.0 4.0 0.0
45°/120s 2.0 0.0 4.0 0.0
45°/180s 0.0 0.0 0.0 0.0
45°/240s 0.0 0.0 4.0 0.0
50°/60s 2.0 0.0 2.0 0.0
50°/120s 0.0 0.0 0.0 0.0
50°/180s 0.0 0.0 0.0 0.0
50°/240s 2.0 0.0 0.0 0.0
52°/60s 0.0 6.7 0.0 0.0
52°/120s 0.0 0.0 0.0 0.0
52°/180s 0.0 0.0 0.0 0.0
52°/240s 0.0 0.0 0.0 0.0
55°/60s 6.0 0.0 0.0 0.0
55°/120s 0.0 0.0 0.0 0.0
55°/180s 0.0 0.0 0.0 0.0
55°/240s 0.0 0.0 0.0 0.0

For the cultivar 'Idared' there was no reduction in the number of infected fruit treated with hot water in
relation to the control (Tabele 5).

Tabele 5. Procentage infection of ‘Idared’ apple with pathogens

Number of infected apples [%]
Treatment I year 2 year
after 16 weeks simulated trade after 16 weeks simulated trade
turnover turnover
control 0.0 2.2 0.0 0.0
45°/60s 4.0 4.7 0.0 0.0
45°/120s 0.0 2.2 0.0 0.0
45°/180s 4.0 0.0 0.0 0.0
45°/240s 0.0 0.0 0.0 0.0
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50°/60s 0.0 0.0 0.0 0.0
50°/120s 0.0 0.0 0.0 0.0
50°/180s 0.0 0.0 0.0 0.0
50°/240s 0.0 0.0 0.0 0.0
52°/60s 0.0 2.2 0.0 0.0
52°/120s 4.0 0.0 0.0 0.0
52°/180s 0.0 0.0 0.0 0.0
52°/240s 0.0 0.0 0.0 0.0
55°/60s 2.0 0.0 0.0 0.0
55°/120s 2.0 0.0 0.0 0.0
55°/180s 0.0 0.0 0.0 0.0
55°/240s 0.0 0.0 0.0 0.0

4. CONCLUSIONS

One can conclude that hot water treatment of apples is an effective method for reducing storage losses
caused by pathogens. The infestation of tested cultivars apples with fungi was lower in most
combinations used compared to that of the control. Safe the temperature range of 45-52°C for 120-180
seconds used in thermotherapy.

A water temperature increase in after-harvest thermal treatment used commonly for the apple cultivars
under investigation decreases the content of vitamin C in fruits. The bath at temperature of 45°C for
60, 120, 180 seconds for Idared and Ligol cultivars increase of the content of vitamin C, while no
statistically changes were found for the cultivar Jonagold. The thermotherapy decreased statistically
significant decreased content of vitamin C in apples ‘Sampion’ and ‘Topaz’.

ACKNOWLEDGEMENTS

The present work is supported by the National Science Centre Poland (grants no. G-1781/KSiP/10-
13).

REFERENCES

Auinger, A, Trierweilrr, B, Lucke, FK & Tauscher, B 2005, ‘Influence of hot water treatment on
different quality parameters of apples during storage’, Journal of Applied Botany and Food Quality
vol. 79, no. 3, pp. 154-156

Borek-Wojciechowska, R 2007, ‘Znaczenie kwasu L-askorbinowego w terapii’, Zdr. Publ. vol. 117,
no. 2, pp. 237-241

Dyngus, M 2010, ‘Rynek owocow i warzyw - sytuacja rynkowa i dziatania Agencji Rynku Rolnego’,
Biuletyn informacyjny ARR, vol. 8, no. 230, pp. 37-48

189 | Published by Info Invest, Bulgaria, www.sciencebg.net




Journal of International Scientific Publications:

Agriculture & Food, Volume 1, Part 2
ISSN 1314-8591, Published at: http://www.scientific-publications.net

Fallik E, Grinberg, S, Gambourg, M, Klein, JD & Lurie, S 1996, ‘Prestorage heat treatment reduces
pathogenicity of Penicillium expansum in apple fruit’, Plant Pathology, vol. 45, no. 1, pp. 92-97

Grahovac, M, Indi¢, D, Tanovi¢ B, Lazi¢, S, Vukovi¢, S, Hrusti¢, J] & Gvozdenac, S 2011, ‘Integralna
zaStita jabuka od prouzrokovaca trulezi u skladistima’, Pestic. Phytomed. (Belgrade), vol. 26, no. 4,
pp. 289-299

Kelderer, M, Casera, C, Lardschneider, E & Rainer, A 2010, ‘Controlling Gloeosporium rot on Pinova
apple fruits, Part 1: Preharvest acid clay sprays versus postharvest hot water dipping treatments’,
Ecofruit. 14th International Conference on Organic Fruit-Growing. Proceedings for the conference,
Hohenheim, Germany, 22-24 February 2010, pp 78-85

Klein, JD & Lurie, S 1992, ‘Heat treatments for improved postharvest quality of horticultural crops’,
HortTechnology, vol. 2, no. 3, pp. 316-320

Lee, SK & Kader, AA 2000, ‘Preharvest and postharvest factors influencing vitamin C content of
horticultural crops’, Postharv. Biol. and Tech., vol. 20, no. 3, pp. 207-220

Liu, RH 2003, ‘Health benefits of fruit and vegetables are from additive and synergistic combinations
of phytochemicals’, Am J Clin Nutr, vol. 78, no. 3, pp. 5175-5205

Lurie, S 1998, ‘Postharvest heat treatments’, Postharv. Biol. and Tech., vol. 14, pp. 257-269

Maxin, P, Weber, RWS, Lindhard Pedersen, H & Williams, M 2012, ‘Hot-water dipping of apples to
control Penicillium expansum, Neonectria galligena and Botrytis cinerea: Effects of temperature on
spore germination and fruit rots’, Europ. J. Hort. Sci., vol. 77, no. 1, pp. 1-9

Mazurek, A & Jamroz, J 2010, ‘Stabilno$¢ witaminy C w sokach owocowych i nektarze z czarnej
porzeczki podczas przechowywania’, Acta Agrophysica, vol. 16, no. 1, pp. 93-100

Melo, EA, Lima, VLAG, Maciel, MIS, Caetano, ACS & Leal, FLL 2006, ‘Polyphenol, ascorbic acid
and total carotenoid contents in common fruits and vegetables’ Braz. J. Food Technol., vol. 9, no. 2,
pp. 89-94

PN-A-04019 1998, ‘Produkty spozywcze. Oznaczanie zawartosci witaminy C’, Polska Norma

Pyryt, B & Wrzesniak, M 2011, ‘Ocena jakosci wybranych odmian jablek deserowych dostepnych
w sprzedazy detalicznej’, Bromat. Chem. Toksykol., vol. XLIV, no. 3, pp. 934-938

Schirra, M, D'hallewin, GD, Ben-Yehoshu, S & Fallik, E 2000, ‘Host—pathogen interactions
modulated by heat treatment’, Postharv. Biol. and Tech., vol. 21, pp. 71-85

Sikora, E, Cieslak, E & Topolska, K 2008, ‘The sources of natural antioxidants’ Acta Sci. Pol.,
Technol. Aliment., vol. 7, no. 1, pp. 5-17

Silalahi, J 2002, ‘Anticancer and health protective properties of citrus fruit camponents’, Asia Pacific
J Clin Nutr, vol. 11, no. 1, pp. 79-84

Skrzynski, J 2007, ‘Prestorage heat treatment of apples’, VCRB, vol. 67, pp. 203-208

Tahir, I 2006, ‘Control of pre- and postharvest factors to improve apple quality and storability’,
Doctoral Thesis, no. 35, 2006. Acta Universitatis Agriculturae Sueciae, Alnarp, p. 63

Tahir, I, Johansson, E & Olsson, ME 2009, ‘Improvement of apple quality and storability by
a combination of heat treatment and controlled atmosphere storage’ HortScience, vol. 44, no.. 6, pp.
1648-1654

190 | Published by Info Invest, Bulgaria, www.sciencebg.net



Journal of International Scientific Publications:

Agriculture & Food, Volume 1, Part 2
ISSN 1314-8591, Published at: http://www.scientific-publications.net

Tian, SP 2007, ‘Managment of postharvest diseases in stone and pome fruit crops’, in: Ciancio, A &
Mukerji, KG ‘General concepts in integrated pest and disease management’, Springer, pp. 131-147

Trierweiler, _B, Graf, V, Schirmer, H & Tauscher, B 2003, ‘Thermo-Behandlung o6kologisch
produzierter Apfel zur Verbesser-ung der Lagerfahigkeit’, Frischelogistik, vol. 1, no. 2, pp. 34-36

Wierzbicka, B & Kuskowska, M 2002, ‘Wplyw wybranych czynnikow na zawarto$¢ witaminy C
w warzywach’, Acta Sci. Pol., Hortorum Cultus, vol. 1, no. 2, pp. 49-57

Wojdyta, T, Poberezny, J & Rogozinska, I 2008, ‘Changes in vitamin C content in selected fruits and
vegetables supplied for sale in the autumn-winter period’, EJPAU, vol. 11, no. 2, #13

191 | Published by Info Invest, Bulgaria, www.sciencebg.net



