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Determination of Fruit Quality During Different Maturing Stages of Granny Smith Apple

ZHANG Lan, WANG Hong-guo
(Department of Life Sciences Binzhou University, Binzhou 256603, China)

Abstract; In this paper it is analyzed the exterior quality, the inherent quality and the charactenistics of storage during different
maturing stages of Granny Smith apple, and find it that the best picking time of Granny Smith apple is 10 th October. The best
juice processing picking time is dunng 10 th~ 15 th October. The best edible picking time is during 15 th ~25 th October.
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