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Objectives/Goals Abstract \V

My objective is to determine whether or not the antioxidant, Vitamij agfective/pfeservative when
applied to organic Granny Smith apples.
Methods/Materials
( me divitied

132 organic apples, hand picked, from the same orchard, were/as to two groups after x
iodine-starch test was previously conducted to insure 2kg apple st group, consisting of 66
apples, was sprayed with a solution of Vitamin C (3 Qg days as an organic
preservative. Internal fruit pressures were then obtained g each of the two groups every
three days, using a penetrometer. The pressures were recortied a8 d of 66 days the readingx
were compared to determine the firmness of both the pfeate Qated (control) apple groups. Tx
weights of the apples were aso recorded during the fegl pes Sterpnine i [ i
to the apple's firmness over time.
Results

also showed that all the applesin

with the declination of the apple's inter
Conclusions/Discussion

Vitamin C isawidely used vifq

preservative to organic apples ke

supported my objective and sugg ‘ e used as a preservative for apples and other fruits

and vegetables. Vitamin C shodldhg cOysidsed as a preservative that also has antioxidant properties that

apples had a 13% higher pressure 2d decN of firms oS at the end of the experiment. The data

ent
a&}/ re the effect of Vitamin C as a preservative and antioxidant on organic apples
using the ts and penetrometer readings.
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