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Abstract

Twenty-two scab-resistant apple cultivars were harvested in autumn 1999 and evaluated for sensory quality the
following October, November and December. Multivariate analysis was effective in describing the complex relation-
ships and variability among the numerous attributes used to characterise apple quality. Crispness, mealiness, skin
toughness, apple flavour, sweetness, unripe flavour and overripe flavour were informative attributes describing the
variation in the sensory quality. Texture attributes, apple flavour and overripe flavour were affected by storage.
Extended storage resulted in an increase in mealiness and overripe flavour and a decrease in crispness, juiciness and
apple flavour. Many potential scab-resistant cultivars were suitable for consumption in October: 'Dayton', 'Primicia',
'Retina' and 'Realka'; in November: 'Merlijn', 'Saturn', 'Initial', 'Realka', 'Rajka' and 'Rubinola'; and in December:
'Otava', 'Ecolette', 'Rajka', 'Rubinola', 'Delorina', 'Initial' and 'Resista' and 'Topaz'. This study gives a sensory
characterisation of scab-resistant cultivars as an indicator of suitability for commercial growing and marketing of
low-input apple cultivars. ((;) 2001 Elsevier Science B.V. All rights reserved.
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I. Introduction

The breeding of apples resistant to scab started
60 years ago as a genetically based strategy for
control of this major fungal pathogen (Crosby et
al., 1992), and numerous breeding programmes
have been initiated. Scab-resistant cultivars give
growers an opportunity to reduce disease control
costs, lessen the risk of environmental contamina-
tion associated with fungicide applications, and
meet consumer demands for reduced pesticide

residue on produce. The first scab-resistant culti-
var was introduced in 1967 (Crosby et al., 1992).
Although more than 48 cultivars were released
world-wide in the period 1970-1990 (Crosby et
al., 1992), growers have been slow to plant them.
One reason might be uncertainty of consumer
acceptance; consumers consider taste and quality
to be important attributes when purchasing apples

(Greene, 1998).
Previously, the sensory quality of the scab-resis-

tant apple cultivars was often determined as eat-
ing quality using very few descriptors (Stehr ,
1997; Kellerhals et al., 1998; Zimmer, 1999) or
was determined for cultivars of little interest to-
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day (Durner et al., 1992; Granger et al., 1992). A
consumer test with four scab-resistant cultivars
showed that these were acceptable to the Ameri-
can consumer (Durner et al., 1992). Some of the
first scab-resistant cultivars were characterised by
a taste panel to have insufficient general eating
quality (Grauslund, 1997a), although Danish con-
sumers have a very positive attitude towards the
new scab-resistant cultivars (Grauslund, 1997a,b;
Ki.ihn, 1998). The long lifetime of an apple or-
chard makes the decision of which cultivar to
plant for future production very critical for the
fruit grower, and the existence of many new,
unfamiliar cultivars makes this decision increas-
ingly difficult. Knowledge about the sensory qual-
ity will facilitate the choice among the many
scab-resistant cultivars for both the fruit grower
and the consumer. The aim of the present paper is
to describe the sensory quality of 22 scab-resistant
cultivars. Investigations were performed in Octo-

ber, November and December to obtain informa-
tion about the influence of short-term storage on
the sensory quality of scab-resistant cultivars.

2. Material and methods

2.1. Fruits


