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Holding apples in cold storage for later fresh market sales is a common practice 
in Minnesota. Although the reasons vary the desired end results are the same, 
preservation of the quality of the fresh fruit for later use. 

Apple storage costs vary from orchard to orchard depending upon variety grown, 
type and length of storage, and quality of apple entering storage. (Minnesota grow
ers and growers in adjoining states report costs as low as $.SO/bushel to costs as 
high as $1. SO/bushel of fruit.) Apple production in Minnesota can be profitable. 
However, certain adjustments in storage practices are needed to maintain a profit
able enterprise. 

In all too many instances, poor quality apples are being stored and this can be cost
ly. The most serious defect to the stored fruit is bruising damage. Generally 
(often amounts to IS percent or more of the fruit) this type of damage occurs during 
harvest or during the handling of the fruit from tree to storage. 

Bruise damage to fruit during harvesting and handling can be sharply reduced in 
many orchards. Be extra careful when handling those varieties that bruise easily, 
such as Oriole or Mcintosh. Extra supervision and more careful picking is usually 
a good investment during harvest and often increases yield of "fancy fruit. 11 

The ideal storage temperature for apples if between 30-32° F. Storage life is 
sharply reduced when temperatures are allowed to exceed 40° F. or if the relative 
humidity is kept low. In the presence of low humidity, apples will quickly dehydrate 
and shrivel. Large storage areas often require humidifiers to maintain optimum 
storage conditions. As a general rule the early maturing varieties have a much 
shorter storage life than later ripening varieties. Minnesota grower varieties can 
be broadly grouped as follows: 

Varieties storing one to three weeks: Mantet, Oriole, Duchess, and Beacon. 

Varietie.s storing one to three months: Wealthy, Red Baron, Lakeland, Minjon, 
Mcintosh, Cortland, Jonathan, and Golden Delicious. 

Varieties storing more than three months: Re dwell, Honeygold, Red Delicious, 
Prairie Spy, Regent, Northwestern Greening, Connell Red, and Fireside. 

Since it costs about as much to market poor quality fruit as it does to market good 
quality fruit, and since the consumer wants and demands a high quality product, 
growers for the retail market must put emphasis on a high quality product. With 
high quality, the opportunity for profit from the fresh fruit market is greatly in
creased. 

* * * * * * * * * * * * * * * 
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USDA APPLE FORECAST FOR 1972 

USDA's July 1 Apple Forecast places the total 1972 U. S. apple crop at 148, 774, 000 
bushels. USDA's July 1, 1971 forecast placed last year's crop at 146, 736, 000 bush
els. The 1971 "Crop of Value" according to the USDA was 145, 481, 000 bushels. To 
this figure should be added the "economic losses" (not harvested and excess cullage) 
totaling 6, 895, 000 bushels. 

From IAI National Apple News 

* * * * * * * * * * * * * * * 

APPLE CORK SPOT 

Cork spot- -characterized by hard bitter spots in the flesh of apples --is one of many 
disorders that can be reduced by a high level of calcium in the fruit. 

Cork spot has become more prevalent in eastern apple orchards over the past few 
years partly because of the replacement of calcium-carrying spray materials with 
organic pesticides and the failure to apply additional calcium by other means. A 
high incidence of cork spot renders the apples useless for processing. Spots must 
be cut out by hand at considerable cost to the processor. In the fresh fruit market, 
affected apples are rejected. 

At Beltsville, Maryland, plant physiologist Cornelius B. Shear grew York Imperial 
apple trees on MM26 rootstock in controlled nutrient cultures at varying levels of 
calcium supply. Leaf and apple tissue samples were taken from the 4-year-old 
trees and were analyzed for calcium content after cork spot was evaluated on all 
fruit from each tree. 

Shear found that cork spot was high in apples that had a low calcium level in the 
leaves or in the fruit. Cork spot was 10 percent or less only when fruit calcium 
was above 200 parts per million (ppm) in the dry flesh. 

Apples require more calcium than the total of all other major nutrients. Calcium 
moves slowly throughout the trees and much of it is tied up in insoluble forms. 
Rootstocks differ in their ability to take up calcium from the soil, and other nutri
ents must be kept in balance with the calcium. Calcium levels in the apple flesh 
on a dry weight basis should be above 250 ppm to assure freedom from disorders. 

The increased calcium will also extend storage life, enhance red color, and reduce 
the incidence of many apple disorders, such as bitter pit and water core. 

Shear believes that more emphasis should be placed on calcium nutrition--not only 
in apples but in other fruits and vegetables as well--because research indicates 
that the severity of many physiological disorders can be reduced by adequate cal
cium. 

From Agrichemical Age, June 1972 
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CODLING MOTH A PROBLEM 

Pest control laws in the state of Washington contain provisions to protect fruit grow
ers from insect contamination by neighboring fruit plantings. Several individuals 
growing 11 organically produced 11 fruit were issued citations of contamination this past 
year, according to Jim Ballard, Yakima County extension agent. The codling moth 
is so prolific in the Pacific Northwest that abandoned apple orchards, old farm home
steads, and inadequately sprayed or nonsprayed trees can be serious sources of re
infection when located 5 miles or less from commercial orchards. Some fruit spe
cialists have indicated that the amount of spray material used for controlling certain 
insects could be reduced as much as 50 percent if re-infection or 11hot 11 areas were 
eliminated. 

From Penn State Horticultural Reviews, July 1972 

* * * * * * * * * * * * * * * 

NUTRITIONAL DIETS IMPORTANT 

There is nothing wrong with choosing some organically grown foods but such choices 
should not be made with the idea of getting a more nutritious diet, according to Ruth 
Leverton, science adviser to the administrator of the USDA's Agricultural Research 
Service and author of a number of books on nutrition. The greater cost of organically 
grown food may buy certain desirable characteristics not always found in the usual 
food market. Such food may be fresher and more flavorful but it is not more nutri
tious. Not all food so described is actually organically grown. 

Enthusiasm for the subject of nutrition and food, especially organic food has enabled 
certain people to take advantage of those persons seeking "pure food." Too many 
people have rapidly become 11experts" in the nutrition field without benefit of training 
and with their only experience that of eating. Leverton states the prevalence of mis -
information about nutrition and food is "serious and growing more serious." 

Research has established that, generally, elements essential to plant growth enter 
the plant in the inorganic form. If an element is originally present in the soil in the 
organic combination it is broken down to an inorganic form by the micro-organisms 
in the soil before the element enters the plant. Using only organic fertilizers means 
that any nutrient deficiency in the soil will be perpetuated and aggravated rather than 
remedied. Organic fertilizers can only return to the soil the elements the soil yield
ed in producing feed which is then recycled through animals to produce organic fer
tilizer. 

Leverton said some young people follow fad diets fanatically to hazardous extremes 
in carrying out strict vegetarianism and ideas about natural and organically grown 
foods. Logistics alone limit the use of organic foods according to the ARS scientist. 
"It is one thing to grow a few tomato plants on a balcony using organic fertilizer but 
it is another to grow enough food for the nation by such methods. This factor is re
flected in the high price of organic foods. It is estimated that these foods cost at 
least from 1/3 to 1/2 more than the same foods found in the usual food market." 

Leverton also warned that organic fertilizers are one of the greatest sources of 
salmonella and other micro-organisms that can contaminate the food supply. 

* * * * * * * * * * * * * * * 
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