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Storage conditions play an important role in determining apple (Malus domestica L.) fruit quality at consumption, and a
wrong storage could easily depreciate their commercial value. Several published studies have highlighted the potentiality of
NIRS for the analysis of quality parameters in apples and for the determination of their storage type and duration.

The aim of this work was to confirm that NIR spectroscopy is a suitable tool for the discrimination of apples stored under
different conditions and to investigate the WAMACs involved.
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