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Elucidation of the flesh breakdown mechanism by short time heating of cooking
apple - For new apple consumption creation

Matsumoto, Kazuhiro
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Cooking apples with heat flesh breakdown properties, such as cultivar

Bramley’ s Seedling’ is widely consumed around the world. However, the mechanism underlying thermal
disintegration remains unknown. Initially, the firmness of * Bramley’ s Seedling’ was the same as
that of non-breakdown cultivars in flesh; however, after heat treatment, the firmness was
significantly lower. After heating, a significant difference in cell wall material contents was
found between the "Bramley’ s Seedling® and the other cultivars. In * Bramley’ s Seedling ,
cellulose and hemicellulose contents were remarkably decreased, and water-soluble pectin was
increased. In addition, the gel-filtration pectin of Na2CO3 soluble fraction showed
depolymerization. Thus, the mechanism of the heat breakdown properties, especially in * Bramley' s
Seedling’ was attributed to the solubilization and low molecular weight of the cell wall structure.
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Bramley’ s Seedling
https://applesandpeople.org.uk/stories/bramley/




