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QUALITY PARAMETERS OF REFRIGERATED STORED 
APPLE FRUITS BASED ON SELECTED ENZYMES AND 

MICROBIAL LOAD 

[47] 
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ABSTRACT 

Quality parameters with respect to microbial load and activity of selected en­
zymes were stressed upon apple fruits. These two main approaches were considered 
through storage at 4 ° dlld 8°C for 150 days. The responded microflora included 
aerobic counts, yeasts and molds, psychrotrophic organisms, salmonella, lactic acid 
bacteria, coliform bacteria and staphylococci, while the tested enzymes were POD, 
PPO and PME. Experimental results proved that the tested apple samples were free 
of salmonella, lactic acid bacteria, coliform group and staphylococci; while psy­
chrotrophic organisms recorded a value of 1.3xl03 before storage at 4°C and 7.6xl05 

by the end of storage periods. Similar trend was found for the apple samples stored 
at 8°C. It is of importance to notify that total count of microflora showed a fluctu­
ated pattern within the aforementioned storage periods. Regards the activity of the 
tested enzyme (POD, PPO and PME); the obtained data proved a proportional rela­
tion between their velocity and storage periods up to 90 days whether the tempera­
ture was 4 o and 8°C. On prolonging storage period for 90 to I 5G days a noticeable 
downward trend was fonnd for the kinetic aspectics of the investigated enzymes. 
Statistical analysis in terms ofR2

, S.D and slope of reaction confirmed the previous 
conclnsion. 
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INTRODUCTION 

Frnits and vegetables are considered 
to be a significant function in human 
diets. Apples, on the other hand, are now 
being one of the most important temper­
ate fruit of the world and usually sold 
fresh, although some are processed into 

pies, fillings, flavorings, juices and cider. 
Other types such as crab apples are still 
used to make crab- apple jelly, usually 
from trees in borne garden. (Sharma et a/ 
1998 and Taiwo et af2001 ). 

Products such as apples are intrinsi­
cally variable in quality and storage po­
tential at harvest. It is particularly impor-
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