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EFFECT OF THE ACID WASH ON THE
KEEPING QUALITIES OF APPLES

During the early part of the 1927 shipping season, shippers re
ported losses due to excessive decay in lots o£ apples ",V'ashed in the
hydrochloric-acid solution, the general opinion being that the acid
,vas the direct cause of this decay and not the blue-mold organism.
O,ving to these reports it was considered desirable to conduct a series
of storage tests ",vith some of the more important commercial varieties,
treated and untreated, to determine the cause of these troubles.

Scope of Work.-Inasmuch as considerable ",vork has been carried
on by other investigators to determine the efficiency of hydrochloric
acid solutions for the removal of spray residue, it was not deemed
desirable to consider this phase, except to lnake a comparison between
the efficiency of the soda-ash solution and the acicl-wash*. The main
'York ,vas centered on storage tests with treated and untreated apples
to determine the effect of washing on the fruit itself, methods of pre
"Venting injury, the use of disinfectants to pre'vent decay, and testing
the efficiency of a hOlne-made ,vashing lnaehine suitable for the use
of the sInal1 grower.

Experimental Data

Methods and Materials.-The fruit used in the storage tests was
first divided into lots as follows:

Lot 1.-lTntreated.

Lot 2.-'Vashed in acid solution 0.33 percent or 1 gallon hydro
chloric acid to 100 gallons water.

Lot 3.-'Vashed in acid solution-2 gallon~ hydrochloric acid to
100 gallons water.

Lot 4.-vVashed in soda-ash solution-32 pounds common salt
and 32 pOlmds sal soda to 100 gallons water. Not heated.

Lot 5.-Sanle as lot 2 witl~ the addition of 2 quarts forulalin to
the 100 gallons of acid solution.

l,ot 6.-Same as lot 3 ,vith the addition of forlualin as in lot 5.
The tiule of exposure of the fruit varied from 30 to 45 seconds,

depending on how evenly the fruit was fed into the lnachine. The
fruit ~7as run from the washing machine into picking boxes and each
lot ,vas then divided in half, one-half of the fruit being dried by
running thru a l\1oe wiper, the other half being sorted and packed
immediately and with as n1"l1ch moisture as would remain on the
apples in the ,vashing process. All fruit was sorted to confornl to a

*(Colo. Agr. Exp. Sta. Press Bul. No. 43.'3.)
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