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(including that caused by negligence) or suffered directly or indirectly in relation to 
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Background and introduction 

Recent studies (particularly by Palmer & Tustin in New Zealand) have shown that there is a 

good correlation between the dry matter content (DMC) of apples and both the ex-store 

sugar levels and eating quality. 

This desk study investigates this correlation and the factors that determine fruit DMC under 

the following headings:- 

Relationship between DMC and fruit quality 

Plant physiology and DMC 

Effect of tree shape and fruit position on DMC 

Effect of light on DMC 

Effect of nutrition on DMC 

Effect of water on DMC 

The report also includes recommendations for work to investigate the effect of orchard 

management practices on DMC. 

 

Relationship between fruit DMC and quality 

As fruit grows, complex physiological and metabolic processes interact and contribute to the 

in-flow of carbon, nitrogen and minerals.  The accumulation of DMC is a simple way of 

measuring the outcome of these complicated processes.  Fruit DMC includes compounds 

that may directly contribute to the flavour of the fruit and compounds that will be incorporated 

into the structural elements of the cell and influence the textural properties of the fruit.  DMC 

specifically represents the biological processes responsible for setting up the textural 

characteristics, carbohydrate status and flavour potential of the fruit (Palmer et al, 2010). 

Perring (1984) found good correlations between fruit firmness and dry matter.  The alcohol 

insoluble dry matter (AIM) (mainly cellulose, pectin and starch) was higher in orchards grown 

under an overall grass sward than those with overall cultivation.  It was also found that 

nitrogen fertiliser significantly reduced AIM as did irrigation when it led to larger fruit. 

However larger fruit caused by early thinning had higher AIM.  Firmness of Cox both at 
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harvest and after six months of storage, correlated with fruit dry matter in a series of fruit 

samples collected from thinning and irrigation treatments, which were designed to give a 

wide range of fruit firmness (Perring, 1985 & 1986). 

In what they believe is the first extensive study of its kind in apples, Palmer et al (2010) set 

out to quantify the variation in apple fruit DMC across several cultivars and to examine 

possible links between fruit DMC and other key quality attributes such as flesh firmness, to 

see if DMC can be used to predict consumer preference. 

Fruit from Gala and Scifresh from 29 orchards were sampled from two different growing 

regions in New Zealand.  Mean DMC ranged from 13.8% to 14.7% for Gala and 15.9% to 

16.4% for Scifresh.  The range for individual orchards was 13.0% to 15.6% for Gala and 

15.2% to 17.6% for Scifresh, while individual fruits ranged from 10.8% to 18.9% for Gala and 

20.1% to 23.5% for Scifresh. 

A close relationship was found between DMC at harvest and total soluble solids (TSS) after 

12 weeks of storage. Differences between the two cultivars were noted: the relationship 

between DMC at harvest and TSS was stronger after six weeks storage in Scifresh than 

after 12 weeks.  However in a study of 22 individual fruits from eight cultivars (Cox, Royal 

Gala, Pink Lady, Pacific Rose, Pacific Beauty, Scifresh, Granny Smith & Fuji) there was a 

close correlation (r2=0.77) again between harvest DMC and TSS after 12 weeks storage. 

McGlone et al (2002) found a strong correlation between the DMC of Royal Gala and the 

soluble solid content, once all the starch had been converted to sugar.  This was confirmed 

in the reviewers’ own studies in apples during storage assessments after the 2013 harvest 

(unpublished). 

In contrast to Perring’s findings, the New Zealand workers found no significant relationship 

between fruit DMC at harvest and fruit firmness in Royal Gala at harvest, after six or 12 

weeks storage.  The primary relationship was with fruit firmness at harvest and ex-store 

firmness.  In Scifresh the best correlation of ex-store firmness was with harvest firmness but 

there was also a good correlation with harvest DMC.   

Flesh firmness is strongly influenced by fruit maturity so this must be taken into account.    In 

a separate study supported by the New Zealand team, Saei et al (2011) working in Iran with 

Royal Gala, found that when harvested at the same stage of maturity, harvest firmness and 

ex-store firmness could be correlated with fruit DMC. Thinning treatments to achieve 

different sized fruit, showed that fruit size had little influence on fruit firmness at harvest 

except on un-thinned trees which produced small fruit of <120g which were softer.  Softening 
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rates in store were largely consistent regardless of DMC, except for fruit with very low (13%) 

DMC, which softened more rapidly. Therefore fruit with higher DMC had higher fruit firmness 

and remained relatively firmer during storage.  The authors conclude that their study raises 

the possibility of using fruit DMC as an important tool to aid decisions on the order of orchard 

marketing, to ensure consumers receive a reliable supply of fruit with optimum texture. 

Studies by other workers have shown consistent differences in fruit DMC between cultivars, 

with Pink Lady ® notable for its high DMC and Royal Gala for its low DMC (Palmer et al, 

2010).  Perring’s survey of Cox’s Orange Pippin over nine years, showed that fruit DMC from 

the same trees varied from 15.9% to 20.6%.  In consumer panel tests, consumers’ scores for 

overall liking of fruit, acceptability and intention to purchase, were all significantly increased 

as harvest DMC increased. 

Palmer proposed that fruit DMC be used as a new quality metric for apples.  As it does not 

change significantly during the ripening process, it is not a replacement for maturity testing, 

but can be used to predict the eating quality potential after storage.  Traditional maturity tests 

(starch, firmness, sugars and background colour) are more dynamic, changing appreciably 

during ripening and storage, which makes it difficult to predict ex-store quality from their 

measurement at harvest.  DMC should be viewed as a complementary quality index.  As fruit 

from different cultivars varies in DMC, it will primarily be used to differentiate between 

consignments of the same cultivar rather than between cultivars.  The traditional maturity 

tests will still be necessary to monitor the ripening and to determine if eating quality potential 

is actually realised in the market place.   Fruit with a high DMC will only achieve its increased 

eating quality if it is harvested at the correct stage of maturity and stored in a way that best 

conserves firmness, sugar and acidity (Palmer et al, 2010). 

 

Plant physiology and DMC 

Dry matter is made up largely of structural and non-structural carbohydrates.  Carbohydrates 

produced by leaves (the source) during photosynthesis are accumulated in shoots, 

branches, trunk, roots and fruits (the sinks) and in a classic study, Monteith (1977) 

elucidated that dry matter productivity of crops including apple is essentially a linear function 

of total radiant energy interception over the season.  This relationship has been further 

verified for apple by Palmer (1988, 1989).   Researchers refer to the Harvest Index (HI) 

which is the proportion of the total, or above ground dry matter, that is in the fruit.  In young 

or poorly managed orchards the HI can be low or even zero but in well managed dwarf trees, 

can range from 0.5 - 0.8  (Lakso et al, 1999).  The carbohydrate demand by the fruit varies 
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during the season.  During the period from around two to four weeks after full bloom, the 

demand of the crop increases rapidly because of the presence of many fruits and their 

exponential growth rate, and the competition between the fruit and shoot development 

reduces the fraction of carbohydrate available to the fruit, especially if the incident light is 

low.  The second period when carbohydrate can be limiting is in the period just before 

harvest when temperatures and light levels are declining.  Observations by Lakso (1999) 

found that fruit growth rates remained linear on lightly cropping trees but declined on heavily 

cropping trees.  Lakso also found that the demand appears to increase rapidly after bloom, 

peaking about four to six weeks after bloom then remains quite stable until harvest. 

Measurements of DMC in fruits of Idared from full bloom to harvest showed that the DMC 

was very high (20%) at full bloom, decreased to about 10% over the next five weeks then 

increased to about 14% before decreasing very slowly at 0.01% per day until the end of the 

season (Schechter, 1993).  Differences in dry weight assimilation and partitioning have been 

shown between cultivars (Ng et al. 2013). 

The relative strength of the sources of carbohydrates affects the volume of carbohydrates 

partitioned to the various sinks.  The flow of carbohydrates via the phloem can also influence 

the relative volumes that go to the sinks and this can be affected by the distance between 

the source and the sink.  Marcelis (1995), and Hansen (1967) found that the greater part of 

carbon absorbed by spur leaves was transferred to fruits on the same spur, while 

translocation from leaves of extension shoots was also largely to nearby fruits. 

 

Effect of crop load 

Wunsche (2000 & 2005),  Sharples (1968), Palmer (1977) and Kelner et al., (2000) have all 

shown that crop load influences fruit DMC with general agreement that decreasing crop 

loads result in an increase in size, soluble solids, flesh firmness, dry matter and advanced 

maturity at harvest.  An increase in fruit firmness at low crop loads is likely to be related to 

increases in soluble solids and dry matter (Wunsche, 2000) and possibly to increased cell 

number in the cortex plus increased cell turgor. 

Wunsche (2000) and Palmer (1996) applied crop load treatments at blossom time.  In 

Palmer’s experiment, yields were reduced from 38 kg/tree (two flowers per cluster) to 6.9 

kg/tree (two flowers on one cluster in every 16 with all other flowers removed).  All flowers on 

one year old wood were removed.  Dry matter ranged from 13.5% in the lightly thinned trees 

to 15.6% in the heavily thinned trees.  In Wunsche’s experiment, crop load was related to 
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trunk cross sectional area (TCA).  Yields ranged from 0 to 57 kg/tree (0 to 8.7 fruits/cm2 

TCA) and DMC ranged from 14.3% on heavy cropping trees to 17.8% on low cropping trees. 

Beruter (1989) showed that by adjusting fruit numbers per cluster at the start of fruit 

development, carbohydrate partitioning between starch and sugars can be altered and the 

larger fruit from clusters thinned to singles contained higher levels of fructose, sucrose and 

starch than the smaller fruit. 

Trials in the mid 1980’s at East Malling Research Station showed that thinning Cox on 

MM106 increased fruit size, fruit firmness and dry matter (Horscroft, 1987). 

 

Effect of light and fruit position 

Workers in Sweden (Nilsson, 2006) showed that fruit grown on the outside of the tree 

canopy of apple (cv Aroma) on M9 planted at 4m x 2m, had significantly higher DMC and 

soluble solids than fruit inside the canopy.  There was a significant linear correlation between 

DMC and soluble solids concentration (r=0.64 to 0.79).  The differences in DMC between 

outside fruit and inside fruit were 13% (1998) and 7% (1999). The researchers concluded 

that the significantly higher DMC and soluble solid content in outside apples in both years 

indicate a close relationship between the light level within the tree canopy and the 

concentrations of stored carbohydrates at harvest.  This is in agreement with earlier 

investigations by Jackson et al (1977), Seeley et al (1980), Robinson et al (1983) and Tustin 

et al (1988). 

Fruits grown on Golden Delicious and Granny Smith trees trained in the Hawkes Bay 

method were tested for DMC and it was found that with decreasing crown position (i.e. more 

shade) there was a decrease in fruit size, DMC and soluble carbohydrate concentration  

(Haynes & Goh, 1980). 

The accumulation of dry matter can be affected by relatively short periods of shade.  

McArtney et al (1988) showed that the rate of increase in dry matter in Gala grown on M 26 

was reduced and then subsequently increased following shading for just six days between 

34 and 39 days after full bloom. 

Studies by Li et al (1992) from 1982 - 1985 showed significant differences (ranging from 19 - 

51%) in yield and fruit dry matter content respectively, between apple trees grown with two 

different crown shapes. The shapes were a two layer crown and a round head crown. The 
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two layer crown gave the higher yield and DMC, adding further weight to the argument that 

light interception by and distribution in the canopy influences  the DMC in fruit. 

In experiments to assess the effect of reflective mulches and Particle Film (PF) sprays (e.g. 

Kaolin) to alter light levels in fruit tree canopies, it was generally found that increases in fruit 

weight and greater partitioning of dry matter to the fruit could be achieved.  Interactions with 

irrigation treatments affecting the vapour pressure deficit in hotter climates were also 

observed.  The greatest increase in overall photosynthetically active radiation (PAR) did not 

lead to the highest level of dry matter and this was explained by the particular wave lengths 

of light being reflected into the canopy.  Where an aluminized film (APF) was used, PAR was 

the greatest but dry matter was not as high as with the PF sprays and the response not as 

great as found by other workers using woven reflective cloth which altered the light quality 

compared to the APF, especially in the red to far red part of the spectrum (Glenn, 2007, 

2009). 

 

Effect of irrigation 

The effects of irrigation as reported in the literature reviewed were inconsistent, probably due 

to the varying objectives of the experimental work and the climatic conditions under which 

the trials were carried out.  Partial root drying experimental work in a semi-arid region 

resulted in increases in DMC (Zegbe, 2011). 

Early studies in the mid 1980’s at East Malling Research Station showed that trickle irrigated 

Cox grown on MM106 had lower mineral content (other than Boron) and lower dry matter 

concentrations than Cox without irrigation (EMRS Annual Report, 1984). 

Girona et al found that in young peach trees, fruit dry matter accumulation was relatively 

insensitive to water stress regardless of fruit load and developmental stage.  Girona (2004) 

and Cohen (1988) also found that dry matter accumulation on grapefruit trees under water 

stressed treatments was only slightly impaired.  Steinberg (1990) working with young potted 

peach trees found that although total dry matter production reduced progressively with each 

reduction in watering, most of the reduction occurred in the vegetative parts of the tree in a 

halting of later branching and new leaf production. 

In a trial (Kilili et al, 1996) on seven year old Braeburn trees on MM106 conducted in New 

Zealand, water was withheld during the first half of the season (from full bloom plus 104 

days), or from the second half (full bloom plus 104 days to 194 days - harvest), or throughout 



 2014 Agriculture and Horticulture Development Board 

7 
 

the whole season, and compared to a fully watered control.  The control treatment had the 

largest fruit but the lowest dry matter; late withholding of water did not significantly reduce 

fruit size and significantly increased dry matter.  Gross yield per tree was similar in all four 

treatments (Table 1).  

 

Irrigation Treatment 
Mean fruit 

weight (g) 

Yield 

(kg/tree) 

Dry matter 

content 

Control 206.3 51 13.4% 

Early withholding 184.8 56 14.0% 

Late withholding 200.4 53 15.2% 

Full season withholding 182.6 50 15.4% 

Table 1. Gross yield per tree of 7 year old Braeburn trees on MM 106 (Kilili et al, 1996)   

A further experiment also in New Zealand on ten year old Braeburn showed that dry matter 

could be increased by deficit irrigation treatments compared to a commercially irrigated 

control.  The deficit irrigated trees were irrigated with the same amount of water but at half 

the frequency of commercially irrigated trees.  As in the previous work, deficit irrigation was 

applied early in the season, late in the season, or through the whole season.  Improvements 

in fruit firmness and sugar content were also recorded (Mpelasoka et al, 2001). 

Effect of nutrition 

In trials using Gala on M26 in sand culture at Cornell University where the trees were 

adequately supplied with nutrients, the nutrient accumulation in the fruit largely followed its 

dry matter accumulation and a large proportion of the nutrient accumulation occurred from 

the end of shoot growth to harvest.  Through successive destructive analyses of whole trees, 

the trial was able to determine nutrient levels and increases in dry matter in different parts of 

the tree throughout the season, but the effect of altering nutrient levels was not investigated  

(Cheng, 2009). 

Studies into the accumulation of potassium in leaves and fruits of French prune showed 

close correlations between fruit potassium and dry matter accumulation (Niederholzer et al, 

1991). 

Trials to determine whether increased nitrogen (N) fertilisation could lead to improvements in 

Gala fruit size in pot grown trees, showed that fruit dry matter increased as N increased.  
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This increase was partly due to increased cell numbers.  An increase in soluble solids in the 

fruit was also found (Xia et al, 2009). 

 

Summary and conclusion 

Fruit DMC has been shown to be related to ex-store firmness, sugar levels and eating 

quality, and has the potential to be developed as an additional quality measurement 

alongside traditional maturity and quality tests, to enable growers to provide a more 

consistent product to the market. 

Fruit DMC is a measure of the photosynthetic efficiency of the leaves, the tree and the 

growing system and is therefore influenced by many factors in the orchard environment.  

The most important of these are: 

 Light - The overall light levels during a season and the efficiency of light interception 

by the orchard and the distribution of light throughout the canopy affects the DMC. 

 Crop load - Several studies have shown that crop load and the time of thinning can 

have significant effects on fruit DMC.  Large fruit achieved by early thinning can have 

increased DMC, whereas heavy crop loads of small fruit can result in low fruit DMC, 

so making assumptions of DMC based on fruit size alone unreliable. 

 Irrigation and soil management - Early work showed that soil management and 

irrigation could influence fruit DMC and more recent studies have elucidated the 

effects of irrigating during the early season and late season.  Given the interactions 

between water availability, crop load and fruit size, the results are difficult to interpret 

but generally restricted watering regimes especially closer to harvest, improved fruit 

DMC. 

 Nutrition - Varying applied rates of nitrogen affected fruit DMC and levels were 

inconsistent between published results, but the nitrogen also affected cropping level 

which may have influenced DMC.  The positive effect of increased potassium levels 

on DMC in stone fruit was noted. 

 Tree management - Most tree management practices that improved DMC were due 

to improvements in light interception and distribution.  One paper reported an 

increase in DMC when paclobutrazol (Cultar) was applied. 
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Recommendations for future work 

1. Confirm the relationship between harvest DMC and ex-store quality for fruit grown 

under UK conditions. Work should be done on a range of cultivars and over a longer 

storage period than the 6 or 12 weeks used in the New Zealand studies. It is 

suggested that fruit DMC is measured from a range of cultivars (apples and pears) 

and orchards, with varying crop loads and growing practices, to provide a benchmark 

of fruit DMC within the UK crop. The fruit samples should be stored and assessed for 

quality attributes (e.g. firmness and TSS) after 6, 12 and 18 weeks storage, in 

standard industry conditions. 

2. Determine the harvest DMC in current apple and pear experiments investigating crop 

load, soil moisture status and tree management.  Fruit wall, deficit irrigation and 

rootstock/variety evaluations etc. should be assessed for their influence on fruit DMC 

at harvest, and the maturity determined at the time of sampling.  

3. Demonstrate that good management practices such as early thinning, growth control, 

increasing potassium and restricted irrigation can improve fruit DMC. A systems trial 

should be established in Gala orchard(s) to assess the impact of the various 

treatments listed on both fruit DMC at harvest and ex-store eating quality. If possible 

some taste panel assessments should be included. 

4. Assess the effect of reflective mulches on fruit DMC under UK conditions.  Work 

should compare the use of reflective mulches for different periods (e.g. 3 months 

from early fruitlet to harvest, 2 months and 1 month up to harvest) on fruit DMC and 

also their effect on harvest levels of sugar, starch and fruit firmness with 

assessments also made after 6, 12 & 18 weeks storage. 

5. Determine consumer preference between fruit from low, medium and high DMC 

orchards. This is a critical element of any experimental programme so that the 

relationship between eating quality, intention to purchase and harvest DMC is 

determined for UK varieties and growing conditions. Standards that the industry can 

adopt and work to should be developed. 

 

 

 

 



 2014 Agriculture and Horticulture Development Board 

10 
 

References 

The following publications, scientific papers etc. were considered during this desk study. 

Those cited are marked with an asterix. 

Ackerman, j. et al. (1992). Changes in sugars, acids and amino acids during ripening and 

storage of apples (Cv. Glockenapfel). J. Acric. Food Chem. 40: 1131-1134. 

Adams, p and ho, l.c. Uptake and distribution of nutrients in relation to tomato fruit quality. 

ISHS Acta Horticulturae 412: International Symposium on Solanacea for Fresh Market. 

Barritt, b.h. et al eds. (1996). Proceedings of the 6th International Symposium on Integrating 

Canopy, Rootstocks, and Environmental Physiology in Orchard Systems. 

Beruter, J. (1989) Carbohydrate Partitioning and Changes in Water Relations of Growing 

Apple Fruit. J. Plant Phys. 135, 583-587.* 

Burdon, j. (2004). Consumer evaluation of ‘Hayward’ kiwifruit of different at-harvest dry 

matter contents. Postharvest Biology and Technology 34: 245-255. 

Cheng, l. And raba, j. (2009). Accumulation of Macro- and Micronutrients and Nitrogen 

Demand-supply Relationship of ‘Gala’/’Malling 26’ Apple Trees Grown in Sand Culture. J. 

Amer. Soc. Hort. Sci. 134: 3-13.* 

Cohen, a. And goell, a. (1988). Fruit Growth and Dry Matter Accumulation in Grapefruit 

During Periods of Water Withholding and After Reirrigation.  Australian Journal of Plant 

Physiology 15: 633-639.* 

Coombe, B.G. (1976). The Development of Fleshy Fruits. Annual Review of Plant 

Physiology 27: 207-228. 

Crisosto, G.M. et al. (2012). New quality index based on dry matter and acidity proposed for 

Hayward kiwifruit.  California Agriculture 66: 70-75. 

Davis, C.A. et al. Modelling peach fruit growth and carbohydrate requirements: re-evaluation 

of the double-sigmoid growth pattern. 

Fallahi, E. and Simons, B.R. (1996). Interrelations Among Leaf and Fruit Mineral Nutrients 

and Fruit Quality in ‘Delicious’ Apples.  Journal of Tree Fruit Production 1: 15-25. 

Girona, J. et al. (2004). A comparison of the combined effect of water stress and crop load 

on fruit growth during different phonological stages in young peach trees. Journal of 

horticultural science and biotechnology 79: 308-315.* 



 2014 Agriculture and Horticulture Development Board 

11 
 

Glenn, D.M. and Puterka, G.J.  (2007). The Use of Plastic Films and Sprayable Reflective 

Particle Films to Increase Light Penetration in Apple Canopies and Improve Apple Color and 

Weight. HortScience 42: 91-96.* 

Glenn, D.M. (2009). Particle Film Mechanisms of Action That Reduce the Effect of 

Environmental Stress in ‘Empire’ Apple. J. Amer. Soc. Hort. Sci. 134: 314-321.* 

Guardiola, J.L. (1984). Competition and fruit set in the Washington navel orange.  

Physiologia Plantarum 62: 297-302. 

Giuliani, R. Effects of crop load on apple photosynthetic responses and yield. ISHS Acta 

Horticulturae 451: VI International Symposium on Integrated Canopy, Rootstock, 

Environmental Physiology in Orchards Systems. 

Hansen, P. (1980). Yield components and fruit development in ‘Golden Delicious’ apples as 

affected by the timing of nitrogen supply. Scientia Horticulturae 12: 243-257. 

Haynes, R.J. and Goh, K.M. (1980). Variation in the nutrient content of leaves and fruit with 

season and crown position for two apple varieties. Australian Journal of Agricultural 

Research 31: 739-748.* 

Horscroft, J.C. and Sharples, R.O. (1987). Effect of Modern Production and Storage 

Systems on quality of Stored Apples.  Rep. E. Malling Res. Stn for 1986. 

Huang, W.D. (1995). Influence of paclobutrazol on photosynthesis rate and dry matter 

partitioning in the apple tree. Journal of Plant Nutrition 18: 901-910.* 

Iqbal, N. et al. (2011). Role of gibberellins in regulation of source--sink relations under 

optimal and limiting environmental conditions. Current Science 100: 998-1007. 

Jaeger, S.R. et al. (2011). Determining Consumer Purchase Intentions: The Importance of 

Dry Matter, Size and Price of Kiwifruit. Journal of Food Science 76: 177-184. 

Kelner, J.J., et al. (2000). Crop load and rootstock effects on maturation rate and harvest 

quality of cv. Braeburn apples.  Fruits 55: 73-81. 

Kilili, A.W. (1996). Composition and quality of ‘Braeburn’ apples under reduced irrigation. 

Scientia Horticulturae 67: 1-11.* 

Lakso, A.N., et al. (1999). Measurement and Modelling of Carbon Balance of the Apple Tree. 

HortScience 34: 1040-1047.* 

Lakso, A.N. Aspects of canopy photosynthesis and productivity in the apple tree. ISHS Acta 

Horticulturae 114: Symposium on Research and Development on Orchard and Plantation 

Systems.  



 2014 Agriculture and Horticulture Development Board 

12 
 

Lakso, A.N., et al. Aspects of carbon supply and demand in apple fruits. ISHS Acta 

Horticulturae: II Workshop on Pome Fruit* 

Lakso, A.N. The effects of water stress on physiological processes in fruit crops.  ISHS Acta 

Horticulturae 171: International Symposium on Water Relations in Fruit Crops. 

Lenz, F. Fruit effects on the dry matter- and carbohydrate distribution in apple trees. ISHS 

Acta Horticulturae 835: International Symposium on Source-Sink Relationships in Plants. 

Li, L. et al. (1992-03). A study on the photosynthetic efficiency and dry matter production of 

two crown-shapes of ‘rails’ apple trees.  Acta Horticulturae Sinica.* 

Marcelis, L.F.K. (1996). Sink strength as a determinant of dry matter partitioning in the whole 

plant. Journal of Experimental Botany 47: 1281-1291. 

McArtney, S. (2004). Individual and combined effects of shading and thinning chemicals on 

abscission and dry matter accumulation of ‘Royal Gala’ apple fruit. Journal of horticultural 

science and biotechnology 79: 441-448.* 

McArtney, S.J. and Ferree, D.C. (1999). Root and Cane Pruning Affect Vegetative 

Development, Fruiting and Dry-matter Accumulation of Grapevines 34: 617-621. 

McGlone, V.A. (2002). Dry-matter - a better predictor of the post-storage soluble solids in 

apples?  Postharvest Biology and Technology 28: 431-435.* 

Monteith, J.L. (1977). Climate and the efficiency of crop production in Britain. Phil. Trans. 

Royal Soc. London B 281: 277-294.* 

Mpelasoka, B.S. et al. (2001). Effects of deficit irrigation on fruit maturity and quality of 

‘Braeburn’ apple. Scientia Horticulturae 90: 279-290.* 

Neilsen, D. et al. Allocation of dry matter and N to fruit and shoots in dwarf apple in response 

to sink size and N availability.  ISHS Acta Horticulturae 721: V International Symposium on 

Mineral Nutrition of Fruit Plants. 

Ng et al. (2013). Cell wall structures leading to cultivar differences in softening rates develop 

early during apple (malux x domestica) fruit growth. BMC Plant Biology 13: 183.* 

Niederholzer, F.J.A. et al. (1991). Seasonal Partitioning of Leaf and Fruit Potassium and 

Fruit Dry Matter in French Prune Trees at Various Potassium Levels. J. Amer. Soc. Hort. Sci. 

116: 981-986.* 

Nilsson, T. and Gustavsson, K.  (2007). Post harvest physiology of ‘Aroma’ apples in relation 

to position on the tree.  Postharvest Biology and Technology. 43: 36-46.* 



 2014 Agriculture and Horticulture Development Board 

13 
 

Pak, H.A. (2002). Monitoring rates of dry matter accumulation. NZ Avocado Growers 

Association Annual Research Report 2: 1-6. 

Palmer, J.W. and Jackson, J.E. (1977). Seasonal light interception and canopy development 

in hedgerow and bed system apple orchards. J. Applied Ecol. 14:539-549.* 

Palmer, J.W. (1988). Annual dry matter production and partitioning over the first 5 years of a 

bed system of Crispin - M27 apple trees at 4 spacings. J.Appl. Ecol. 25: 569-578.*  

Palmer, J.W. (1989). Canopy manipulation for optimum utilisation of light p 245-262. In: C.J. 

Wright (ed.) Manipulation of fruiting. Butterworths, London.* 

Palmer, J.W. et al. (1996). Effects of crop load on fruiting and leaf photosynthesis of 

‘Braeburn’/m.26 apple trees.  Tree Physiology 17: 741-746. 

Palmer, J.W. (2010). Fruit dry matter concentration: a new quality metric for apples.  J Sci 

Food Agric 90: 2586-2594.* 

Pereira, H.C. (Ed). (1975). Climate and the orchard. CAB* 

Pereira, H.C. (Ed). (1975).  

Perring, M.A. (1984). Varietal differences in the mineral composition of bulked samples of 

fruit from Cox’s Orange Pippin, Crispin (Mutsu) and Spartan apple trees.  Journal of the 

Science of Food and Agriculture 35: 1329-1339. 

Raghavendra, A.S. (2012). Tree Crop Physiology. 

Robinson, T.L. et al. (1983). Effect of light environment and spur age on ‘Delicious’ apple 

fruit size and quality. J. Amer. Soc. Hort. Sci. 108:855-861.* 

Robinson, T.L. et al. (1991). Modifying Apple Tree Canopies for Improved Production 

Efficiency.  HortScience 26: 1005-1012. 

Saei, A. (2011). Cropping effects on the loss of apple fruit firmness during storage: The 

relationship between texture retention and fruit dry matter concentration. Scientia 

Horticulturae 130: 256-265.* 

Schechter, I. (1993). Characterization of seasonal fruit growth of ‘Idared’ apple. Scientia 

Horticulturae 54: 203-210.* 

Schechter, I. et al. (1994). Apple Fruit Removal and Limb Girdling Affect Fruit and Leaf 

Characteristics.  J. Amer. Soc. Hort. Sci. 119: 157-162. 

Seeley, E.J. et al. (1980). ‘Delicious’ apple fruit size and quality as influenced by radiant flux 

density in the immediate growing environment.  J. Am. Soc. Hortic. Sci. 105: 645-647. 



 2014 Agriculture and Horticulture Development Board 

14 
 

Sharples. R.O. (1968). Fruit thinning effects on the development and storage quality of 

‘Cox’s Orange Pippin’ apple fruits.  J.Hortic. Sci. 43: 359-371. 

Steinberg, S.L. (1990). Dry Matter Partitioning and Vegetative Growth of Young Peach Trees 

Under Water Stress. Australian Journal of Plant Physiology 17: 23-36.* 

Stutte, G.W. et al. (1994). Rootstock and Training System Affect Dry-matter and 

Carbohydrate in ‘Golden Delicious’ Apple Trees.  J. Amer. Soc. Hort. Sci. 119: 492-497. 

Ting, V.J.L. et al. (2013). X-Ray Micro-Computer Tomographic Method to Visualize the 

Microstructure of Difference Apple Cultivars.  Journal of Food Science 78: 1735-1742. 

Tustin, D.S. et al. (1988).  Influence of orientation and position of fruiting laterals on canopy 

light penetration, yield and fruit quality of ‘Granny Smith’ apple.  J. Am. Soc. Hortic. Sci. 113: 

693-699. 

Tustin, D.S. The slender pyramid tree management system - in pursuit of higher standards 

of apple fruit quality.  ISHS Acta Horticulturae 513: XXV International Horticultural Congress, 

Part 3: Culture Techniques with Special Emphasis on Environmental Implications, Disease, 

Pest Control and Integrated Pest Strategies. 

Travers, S. (2013). Dry Matter and Fruit Quality: Manipulation in the Field and Evaluation 

with NIR Spectroscopy. 

Val, J. et al Eds. (1996). Mineral Nutrition & Fertilizer Use for Deciduous Fruit Crops. 

Vang-Petersen, O. (1980). Calcium nutrition of apples trees: a review.  Scientia Horticulturae 

12: 1-9. 

Webster, A.D. et al. The Best Practice Guide for UK Apple Production. 

Wunsche, J.N. et al. (2005). Physiological and biochemical leaf and tree responses to crop 

load in apple.  Tree Physiology 25: 1253-1263.* 

Wunsche, J.N. et al. (2000). Effects of Crop Load on Fruiting and Gas-exchange 

Characteristics of ‘Braeburn’/M.26 Apple Trees at Full Canopy. J. Amer. Soc. Hort. Sci. 125: 

93-99.* 

Zegbe, J.A. and Serna-Perez, A. (2011). Partial rootzone drying maintains fruit quality of 

‘Golden Delicious’ apples at harvest and postharvest. Scientia Horticulturae 127: 455-459.* 

Xia, G. et al. (2009). Effects of Nitrogen Supply on Source-sink Balance and Fruit Size of 

‘Gala’ Apple Trees. J. Amer. Soc. Hort. Sci. 134: 126-133.* 


