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Influence of Cultivars, Harvest Date and
Storage Conditions on the Antioxidant Capacity
of Apples Produced in Nagano, Japan
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Summary : The antioxidant capacity of apples harvested in Nagano prefecture was determined using the
oxygen radical absorbance capacity (ORAC) method. We measured the ORAC value of six varieties of
apple. The effects of harvest date and storage conditions on ORAC value were also investigated in Fuji’.
We found that the ORAC value of ‘Kogyoku' and ‘Fuji’ was the highest out of the six apple cultivars and
1.8 times higher than that of ‘Shinano Gold. There was 1.7 times difference in ORAC value between
individual fruits of ‘Fuji. The fruits harvested at the optimum time had the highest ORAC value in ‘Fuji’
apples and the value remained stable during storage. The optimum harvest date determined using the
calendar and from experience was also optimal in terms of antioxidant capacity.

Key words : harvest date, maturity, variation, ORAC (oxygen radical absorbance capacity) method, long-
term storage
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