. . . . >0
SilSo (qwiigo (sho 0 ST (uod 31 (\%
0231 & g 390500 g pkasnns g9

-
M GIRLEET i sooniveni

o 090 (S0 (pl95 p1 (s (69,1 sy YT (owyp

T gl (oo drwl ygy oy a9 L gy il g0l

h.sharifi@urmia.ac.ir gl olKails cpitumgn SWilKe cwiige (5,557 (sgomiils’
V.rostampour@urmia.ac.ir el olSisls qeimmwgn Seilfe cwdigeo 05,5 jboliwl’
a.modarres@urmia.ac.ir s eg,! olKails pimmgen SuilSo  cudige 09,5 Ltdlo’

aS

b Syl ogee oMl 51T (lolid 5 and oo & Wogee (S 50 a4 Sl ogllasl (A5 000y S s 0 58]
5 bl o Wil co Sl ol lulid § 05,5 o cumw ogme 8l Sl plg3 i el ol g0,] sy .C).:.J OSo
2o @) oy Sl gy p & B onl 50 nlpl 005 @ly Jige Sa s e pd g e wm\&b S5 dngd
s wios ags FAIR o lalinl Gillae JolS™ (60,1 5 (69,1 e (sladiges ab aisls o 050 (@Sille plos &l ss
Sl o 5l i o3l slo e sl L0 Jlatsl e )0 0ad oy Sl Lali il e polie a5 ol olis
- Sme OB glls (AL Jlges p5 Colus g (gt codd ol31 O Lasli 4w polis lass tg, g JolS 60,1 9 68,1 ans
SiSS a5 Wil oo ALl s (nl Cnlple o JelS 0,1 5 60, ans sle Wi 0 Jleixl mhaw jo g Ll
0555 B g 2y0 @B 5 e K5 5 S sl

AN
2 S 5 N = T PV VIPRBUOWE R WA Ly PN L 4
N

AN
Investigation the effect of mealiness phe\no\menon on mechanical properties of
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ABSTRACT \

Apple mealiness is an undesirable qualitative phenomenon that occurs in some fruits and it is impossible
to identify from the appearance of fruit. The mealiness phenomenon changes the mechanical properties of
apple fruit tissue, and, identification of these changes can be effective in the selection and development of
appropriate destfuctive and nondestructive sorting techniques. Therefore, in this research, the effect of
mealiness phenamena on mechanical properties of apple fruit has been investigated. Semi- mealy and mealy
samples wergyprepared according to the FAIR standard. The results showed that the values of all five investigated
mechanicalvgfoperties at the probability level of 5% were higher for fresh apples than semi-mealy and mealy apples.
But, only, the*values of the three released water indexes, stiffness and area under the loading chart were statistically
signifieant at the 5% probability level, between the semi-mealy and mealy samples. Therefore, these three indicators
can.be considered in the development of destructive and nondestructive detection and sorting techniques.
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Figure 1 - Mechanical testing machine
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Table 1. Statistical values of the mechanical indices of apple cultivars of Red Delicious cultivars measured in
three levels of fresh, semi- mealy and mealy
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