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Table 1. Percentage of clean marketable apples and disorders in 

‘Gala’ apples after 8 months of storage in 0.6 or 1.2% oxygen at 
0.5 or 3oC.  

Oxygen 
(%) 

Temperature 

(°C) 

Clean 

(%) 

Browning 

(%) 

Cracking 

(%) 

0.6 

3 80DE 17BC 6B 

0.5 83CDE 13BCD 2CD 

Slow to 0.5 86BCD 11CDE 1D 

1.2 

3 54F 42A 5BC 

0.5 73E 23B 9A 

Slow to 0.5 91ABCD 8CDE 1D 

Values within a column with the same letter are not significantly        
different at P <0.05. 

Table 2. Quality of ‘Gala’ apples after 8 months of storage in 0.6 
or 1.2% oxygen at 0.5 or 3oC. 

Oxygen 
(%) 

Temperature 

(°C) 

Firmness 

(lb) 

Soluble 
solids 

(%) 

Malic acid 

(mg/100 ml) 

0.6 

3 18.8B 12.3AB 427B 

0.5 18.9AB 12.5AB 439B 

Slow to 0.5 18.8B 13.0A 436B 

1.2 

3 18.3C 12.2B 396C 

0.5 19.0AB 12.6AB 482A 

Slow to 0.5 19.2A 12.8AB 494A 

Values within a column with the same letter are not significantly         
different at P <0.05. 

 


