
Objectives and Rationale 
 
Superficial scald is one of the prominent physiological disorders affecting the quality and 
marketability of apples. Among apple cultivars, ‘Granny Smith’ has high susceptibility to 
superficial scald incidence. While various methods have been devised to control scalding, 
there is a constant need to develop effective, innovative, environmental-friendly and cost-
effective strategies for inhibiting this disorder. The use of ozone as a postharvest treatment 
has gained global popularity in recent years. This is largely due to its antioxidant properties 
and ability to reduce ethylene accumulation thereby prolonging the shelf-life of various 
horticultural products. However, the effect of ozonated atmospheres on superficial scald 
incidence has never been assessed. The objective of this study is to investigate the effect of 
ozone on superficial scald incidence of ‘Granny Smith’ apples. 
 
Methods 
 
‘Granny Smith’ apples harvested at optimal maturity were used in this project. Fruit was 
placed in two cold rooms controlled at 0 °C, 95% relative humidity and ozone concentrations 
of 0 (control), continuous 0.3 ppm (Due to the fact that we only had one ozone generator 
when the project started, only one ozone concentration was used contrary to two 
concentrations that were indicated in the research proposal). The fruit was stored for a 
duration of 15 weeks. Quality assessments were conducted at three weeks intervals. Fruit 
quality assessment was conducted after 7 days of shelf-life. Scald incidence (%), total soluble 
solids (TSS) and titratable acidity (TA) was assessed at each sampling period. 
 
Key Results 
 
The findings showed that ozonated atmospheres have the potential to retard superficial scald 
incidence of apples. At 15 weeks, the control treatment had 80% scald incidence compared 
to 0% in fruit stored in ozone chambers. However, apples stored in ozone were of poor quality 
as they developed black necrotic spots. These necrotic spots could be an indication that the 
continuous 0.3 ppm is too high for ‘Granny Smith’ apples. The results also showed that ozone 
had no effect on TSS and TA content. 


