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The influence of DEPAA antioxidant composition of treatment on the total polyphenols and ascorbic acid content in apples during storage was investigated. It is established that the apples treatment by exogenous antioxidant composition

decreses degradation of endogenous antioxidants of a fruit.It allows to sustain natural immunity of apples and to storage their biological value.

The biological value of fruit, vegetables and their products is determined by the content of bioactive substances including essential ones. Apples allow consuming vitamins, minerals and pectin during the whole year. Those apple sorts which combine high content of ascorbic acid and polyphenolsare are in particular value.

Some sorts of apples which are ripening late and are widely spread in the South Steppe of Ukraine, were selected for the research. Selected group included Renet, Simirenko, Idared, Golden Delicious, Royal Red Delicious, Starkrimson, Florina, Grenny Smith, Jonagold, Korea, Ligol, Sinap Almaty. Renet Simirenkoapple sort has been taken as the control one. The apple fruits were treated directly on the trees in the garden by spraying. It was performed with aqueous solution of antioxidant composition (DEPAA) consisting of ionol, DMSO and EPAA (modified polyacrylamide exopolysaccharideof bacterial origin). Control fruits have been treated by water. Apples were not collected until 24 hours after treatment. The storage temperature was 0 ± 1оС. Air relative humidity was 90-95 per cent. The experiment had been repeated five times.

Significant varietal differences in the content of polyphenols in fruitshave had been established. Jonagold apple fruits had the lowest level of polyphenols accumulation. It was 129.5 mg per 100g. Idared apples showed the highest level of polyphenols accumulation. It made up 240.2 mg per 100g.

Over the years of research the dynamics of polyphenols content had not been significantly changed. The change in polyphenols content is closely related to the dynamics of the intensity of fruits respiration. Thus the polyphenols accumulation peak coincides with the climacteric features. Then both the intensity of respiration and polyphenols content showed a gradual decline. This was confirmed by statistical analysis. The correlation coefficient ranges from 0,53 ± 0,002 to 0,96 ± 0,01 according to the apple sort and treatment options. The highest rate of polyphenols conservation was registered for RenetSimirenko, Jonagold and Ligol apples. At the end of the storage the polyphenols level 1.3 to 1.8 times exceeded the control one.

During research period significant varietal differences in the content of ascorbic acid in apple fruits have been ascertained. The lowest level of ascorbic acid content was observed in Royal Red Delicious apple fruits. It was 6.0 mg per 100g. The highest one was in Korea apple fruits(9.6 mg per 100g).

During storage the content of ascorbic acid decreased in all variants, both in control and in experimental fruits. Fruits treatment with antioxidant composition made it possible to slow down the destruction of ascorbic acid. That allowed us to obtain products with higher vitamin C after storage.

The fruits treatment with DEPAA composition provided the highest rate of ascorbic acid conservation for RenetSimirenko, Golden Delicious, Starkrimson, Korea and Sinap Almaty apple sorts. Till the end of the storage the level of vitamin C content  had been in 1.3-1.4 times higher than in control fruits.

S. Baiberova. Conservation of biological value of apples by DEPAA antioxidant composition treatement
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