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BS0 (the International  Organization for Standardization)  8s a worldwide fe 

of national  Standards institutes (ISO Member Bodies).  The work of deveioging  

International  Standards is  carried out through ISO Technical  Committees.  Every 

Member Body interested in  a subject for which a Technical  Committee has been set 

up has the right to be represented on that Committee.  International  organizations,  

governmental  and non-governmental,  in  i iaison  with  ISO,  also take part in  the werk.  

raft International  Standards adopted by the Technical  Committees are circulated 

to the Member Bodies for approval  before their acceptance as International  

Standards by the ISO Counci l.  

B  nternational  Standar ISO 2826 was drawn u  by TechnicaI  Commk~ee 

ISO/K 34,  Agricedituraß f00d  proChcts,  and circula 1 0 the Member 

June 1 972.  

l t has been approved by the ember Bodies of the DolIowing  countries :  

Austria 

Brazi l  

Egypt,  Arab Rep.  of 

rance 

ermany 

ungary 

India 

Iran 

Israel  

South  Afriea,  Rep.  of 

Sweden 

                                                                                                                                                                

                                                                                                                                                                

                                                                                                                                                                

                                                                                                                                                                

                                                                                                                                                                                                                                                                                                                                

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 



INTERNATIONAL STANDARD ISO 28264 974 (E)  

Apricots -  Guide to cold  storage 

1  SCQPE AND FIELD OF APPLICATIQN 

This International  Standard describes methods for 

obtaining  conditions for the more or less prolonged  keeping  

of apricots by means of cold  storage.  

The l imits of appl ication  of th is guide are given in  the 

annex.  

2  REFERENCE 

ISO 2 1 69,  Fruits and  vegetables -  Ph  ysical  conditions in  

cold  stores -  Definitions and  measuremen t.  1 )  

3  CONDITIONS OF HARVESTING AND PUTTING 

INTO STORE 

3.1  Varieties 

General ly the later ripening  varieties,  with  large fru its,  are 

suited  for storage (prolongation  of the season  tan  only be 

justi fied  economical ly for these varieties) ,  whi le for the 

early varieties,  with  small  fru its,  temporary storage for,  at 

most,  a few days is recommended.  

(A l ist of varieties su itable for storage cannot be g iven  

because of the indefinable Character of the apricot 

varieties. )  

3.2 Harvesting  

Determination  of the degree of maturity is di fficult,  

principal ly on  account of the di fferent characteristics of the 

varieties.  The means most frequently appl ied  for 

establ ishing  the Optimum state of ripeness for harvesting  are 

as foI l0WS :  

-  the basic colour of the fru i t skin  (to be distinguished 

from the red  anthocyanin  Pigmentation,  the intensity of 

which  varies depending  on  the variety and,  to some 

extent,  the exposure to  sunl ight) ;  

-  the fi rmness of the flesh,  which  is assessed  by 

sensory examination  or with  a spring  penetrometer;  

-  the age of fru i t,  in  days,  reckoned from the date of 

fu l l  flowering.  This reckoning,  however,  may involve 

several  day’s di fferente in  ripeness between  fru its of the 

same age.  

These cri teria are not universal ly val id  :  for a g iven  variety 

they vary from one region  to another and  i t is for the 

grower to choose,  according  to h is experience,  h is own 

cri teria for picking.  

At the moment of picking,  the flesh  of the fru it should  sti l l  

be firm but sufficiently ju icy,  with  an  aroma and,  according  

to  the variety,  have a sl ightly acid  taste.  The harvested  fru i t 

shal l  be rapidly cooled.  

3.3  Qual i ty characteristics for storage 

Apricots intended for cold  storage should  be Sound,  free 

from bruises or visible signs of deterioration  of bacterial ,  

fungal  or physiological  orig in  and  from any sign  of mould  

or microbiological  attack.  They shal l  be clean  and free from 

any trace of l iquid  water.  However,  when  water cool ing  has 

been  appl ied,  i t is not possible to avoid  the presence of 

water on  the fru it.  

3.4 Various treatments before storage 

Disinfection  of storage rooms and packaging  materials is 

recommended.  

In  the same way,  the development of fungal  deterioration  

and  the appearance of degradation  through  age tan  be 

retarded  by a prel iminary fumigation  treatment or by 

prel iminary cool ing  of the fru it in  ice-water,  with  or 

without the use of fungicides,  taking  into account any 

restrictions in  national  legislation  (see clause 5) .  

3.5 Putting  into store 

The fru i t should  be put into cold  storage as soon  as possible 

-  i f possible,  within  24 h .  

3.6 Method of storage 

Apricots should  be handled  with  care during  transportation  

and  putting  into store.  I f possible,  packages should  not 

contain  more than  two layers of fru it.  The density of 

storage when  the fru it is  stored  on  pal lets may be of the 

Order of 1 00 kg/m? 

1 )  At present at the Stage of draft.  

                                                                                                                                                                

                                                                                                                                                                

                                                                                                                                                                

                                                                                                                                                                

                                                                                                                                                                                                                                                                                                                                

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 



ISO 2826-1 974 (El)  

4 OPTIMUM STORAGE CONDITIONS1 ’  4.4 Storage l i fe 

For varieties suitable for storage,  a l i fe sf 2 weeks tan be 

7 Temperature Y L expected.  A l i fe of 4 vveeks is  biological ly psssibie when af~  

the coiaditions are favourable.  

For cold  storage of apricots,  temperatures between -  Op5 

and -l --  0,5 “C are recommended.  Temperatures lying  outside 

these l imi ts tan only be justified in  speciai  cases,  in  

particular when special  varieties are concerned or hecaxe 

of ecolsgieal  conditions in  certain  eountries.  

.5 Operations at % e end  of edd  stoaage 

0~2 removal  from the cold  store,  vvhenever possibPe,  the 

aprieots should  be warmed gradually in  order to awoid the 

Thus,  storage between -I -  5 and + 8 “C is  practised in  
risk sf condensation on the fruit.  

certain  countries and may also be advised when the 

appearance of internal  or external  browning  is  feared.  4n 

these conditions,  the keeping  time wi l l  be shorter.  

On removal  from the col  store,  the apricots must be 

estmmwd or used as soon as possible.  

4.2 Relative humidity 

A relative humidity of 90 % is  recommended for storing  

5 NCT THER MET KE 

The use of control led atmospheres,  as an adjunct to 

refriqeratiow,  IS recommended at normal  storasre 
apricots.  

Apricots rapidly lose weight by evaporation.  A relative 

humidity of 95 % has therefore been recommended in  

certain  cases.  This practice is advantageous for marketing  

but the degree of protection sf the fruit against darnage 

caused by mould is  influenced by local  conditions and 

temperatures (see 4.3 ) .  The Optimum concentrations i f 

carbon dioxide and oxygen tan be warted according  to the 

warieties and conditions sf cuMwation.  

For example,  the fol lowing  gaseous mixture has been 

recommee&zd :  

temperature.  3%C& 5 % CO,  

NOTE -  Loss of moisture during  storage may be significantly 

reduced by enclosing  the packages of apricots,  fsr example in  

Dolvethvlene sheets.  

When i t is  neeessary to carry out storage at temperatures sf 

the order 0:’  + 5 to - l -  8 O@,  the Ll je of controi led 

spheres SS strengly recommended ~  since in  th is range of 

erature the expect ed storage l i fe is  very short.  

4.3 Air circulation  

The air circulation  should make i t possible to keep the 

temperature and relative humidity constant and uniform 

within  the I imits specified in  4.1  and 4.2.  

The use of fungicides,  by fumigation,  tan also be 

reeommended -  subject to the requirements of national  

legislation  -  both for treatment before storage (see 3.4)  

and during  storage.  

1 )  For definitions and measurement of the physical  quantities affecting  storage,  see PS0 21 69.  

2 
                                                                                                                                                                

                                                                                                                                                                

                                                                                                                                                                

                                                                                                                                                                

                                                                                                                                                                                                                                                                                                                                

                                                                                          



ISO 28264974 (E)  

ANNEX 

LIMITS OF APPLICATION -  ECOLOGICAL EFFECTS AND DEFECTS ARISING DURING STORAGE 

A-1  LIMITS OF APPLICATION 

This International  Standard provides gu idance of a very 

general  nature only.  6ecause of the variabi l i ty of the fru i t 

according  to the time and place of cultivation,  local  

circumstances may make i t necessary to specify other 

conditions of harvesting  or other physical  conditions in  the 

store.  

These recommendations do not apply unreservedly,  

therefore,  to al l  varieties in  al l  cl imates,  and  each  special ist 

wi l l  h imself decide any modifications to be made.  

Moreover,  th is International  Standard does not take into 

account the role played  by horticultural  factors,  and 

wastage during  storage is not dealt wi th.  The importante of 

these two subjects has not been  forgotten,  but the influential  

factors (i .e.  ecological  or agrotechnical  factors)  are not very 

wei l  understood;  moreover,  the orig in  of many of the most 

frequent physiological  disorders is sti l l  uncertain,  as are 

often  the appropriate means of combating  them.  l t has 

therefore seemed di fficult to  prepare International  

Standards on  these two Points.  

Nevertheless,  i t has seemed useful  to  g ive,  in  th is annex and  

for purposes of record,  a few recommendations which 

appear sufficiently wei l  founded in  the present state of 

knowledge.  

Subject to al l  possible restrictions arising  from the fact that 

fru i ts are I iving  material  and may vary considerably,  the 

appl ication  of the recommendations contained in  this 

International  Standard and this annex should  enable much 

wastage in  cold  storage to be avoided and  storage for a 

satisfactory period  to  be general ly achieved.  

Cold  storage of apricots is not so general  as that of other 

fru i ts;  in  most cases apricots to  be processed  by the canned 

food  industry are stored temporari ly.  Long  term storage of 

this fru it,  especial ly at a low temperature,  may easi ly Cause 

darnage.  

A.2 INFLUENCE OF ECOLOGICAL FACTORS 

Local  conditions tan  g ive rise to  di fferentes in  the state of 

the fru it at the time of harvesting,  due in  particular to the 

influence of the date of picking,  the conditions of 

cultivation  and  the cl imate.  

The methods recommended cannot therefore be appl ied  to 

al l  varieties under al l  cl imatic conditions and  the special ists 

who apply th is International  Stnadard  must take these 

di fferentes into consideration  and  modify the technique 

used.  

Given  the fact that i t is very difficult to adapt to  varying  

conditions,  i t is however desirable that cold  storage of 

apricots be carried  out only when  i t is possible to apply the 

methods indicated in  this guide.  

A.3 DEFECTS ARISING DURING STORAGE 

General ly distinction  is made between  darnage of 

cryptogamic orig in  and darnage of physiological  orig in.  

A.3.1  Cryptogamic darnage 

Damages of cryptogamic orig in  are very numerous.  The 

only means of protection  are preventive,  i .e.  the systematic 

removal  of centres of contamination.  

The fol lowing  preventive measures may be mentioned :  

-  sorting  of Sound  fru it before placing  in  cold  storage;  

-  prel iminary disinfection  of cold  store and  packaging  

mater ials;  

-  frequent disinfection  of sorting  rooms;  

-  use of packaging  material  impregnated with  

disinfectants,  provided that their use is not prohibi ted;  

-  disinfection  of the air space of the store and  of the 

fru i t in  i t,  provided that this is in  accordance with  

sanitary requirements.  

A.3.2 Physiological  darnage 

The most frequent darnage of physiological  orig in  of 

apricots is external  and  internal  browning.  

Keeping  at too low a temperature or for too long  a period  

at a temperature which  would  normally be tolerated may 

Cause internal  browning.  In  addition,  storage for too long  a 

period  may inhibi t the development of the aroma and  may 

not al low the normal  ripening  of the fru i t.  
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