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Obj ectives/Goals Abstract

The point of my project was to determine if apples ripened in a wargaersQvir nén)/ e sweeter than
those ripened in a cooler environment.
Methods/M aterials
Fifteen similar apples were used for comparison of sugar contgfN\I§ng a refrasiomneter. Three were
&sS to extralt juice. The juice was

ed wi
ar (in gcorded. Remaining twelve

measured immediately. The apples were sliced and c,

placed on the refractometer and held up to the light.

apples were distributed (in groups of three) to locations

degrees, 38 degrees and 2 degrees Farenheit. At seven da

and their sugar content was recorded.
Results

the cells of the fruit, releasing sug he frozem\pphes had a mushy, mealy quality. Thisisimportant
because grocery stores keep fruit in Tol g mates bsoranghel ving them. This could affect the quality of
the fruit we buy.

researched further after finding that ihe frozé e
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Summary N
Determising content in apples ripening in warmer environments is greater than apples
ripeningin Ironments.

Help Received N
Father helped press apples. Mother helped cut paper for display board and took pictures during the
experiment.
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