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Introduction
After harvesting, it is crucial to maintain the quality of apple fruits until the period of use. During the shelf
life, there can be changes of biochemical characteristics of the fruit, which impairs their overall nutritional
value. Vitamin C is an important vitamin in apple fruits, and the content of this compound is conditioned by
production factors, but above all it depends on the variety specificity.

Material and Methods
The fruits of 5 apple varieties (Pinova, Gala
Schniga, Granny Smith, Golden Delicious and
Cripps Pink) were sampled in the orchard of
Potkozarje during 2020. The fruit harvest time
was determined using methods for assessing the
degree of fruit maturity (fruit size, penetrometric
and refractometric methods). In total 30 fruits
were taken for each variety. The half of the fruits
was analyzed after harvest and the rest was
exposed for 7 days of marketing conditions at
room temperature after which the analyzes were
repeated. Vitamin C content was determined by a
standard AOAC (1990) method using 2,6-
dichlorophenolindophenol reagent.

Results
The results indicated different behavior of the
observed apple varieties during the shelf life
period. Namely, the variety Gala Schniga recorded
the highest content of vitamin C in both observed
periods (0.55 mg/100 g FW at harvest and 0.37
mg/100 g FW after 7d shelf life), which indicates
the good potential of this variety for prolonged
placement on shelves. The greatest loss of this
antioxidant during shelf life was registered in
Golden Delicious variety, while Pinova and Cripps
Pink varieties recorded an increase of vitamin C
content in the postharvest period.
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The main goal of the research was to monitor the content of vitamin C in different varieties of apples from
harvest to consumption.

Variety

Average vitamin C content
(mg/100g FW)

After harvest After shelf life period
t-test

x̄±Sx x̄±Sx

Pinova 0,29±0,01 0,33±0,01 2,83*

Gala Schniga 0,58±0,01 0,37±0,01 14,85**

Granny Smith 0,45±0,01 0,32±0,02 5,81**

Golden Delicious 0,55±0,02 0,22±0,01 14,76**

Cripps Pink 0,21±0,01 0,34±0,01 9,19**

Conclusion
The higher content of this compound after the
shelf life indicates slower biochemical processes
in the fruits of these varieties after harvest.
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