
Abstract
Three varieties of apples were harvested from a research orchard and stored in cold, CA, and

low-oxygen CA conditions. Internal ethylene, alpha-farnesene, total phenolic contents, and scald
index of apples were measured in November and March. Results of the measurements will be
presented. Effects of variety, storage condition, and storage period on these components will be
evaluated. The relationships of these components to scald disorder will be discussed.


