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MATURITY INDICES 

 Ground color change from green to light green 

 Starch index determined for specific growing region, can range from 4 to 7 
(Cornell starch chart where 1=100% and 8 = 0% staining pattern), but often 
starch hydrolysis is close to completion by the optimal harvest time. 

 Firmness does not change markedly during maturation and therefore is a 
poor maturity index. 

 Spot or selective picking is advised to determine appropriate maturity for har-
vest. 

QUALITY INDICES 

 Commercially acceptable red color reached (at least 60%), but has a bright 
appearance reflecting the ground color change from green to light green. 

 Firmness, crispness, lack of mealiness {minimum 60 N (13.5 lb-f) firmness 
recommended} 

 Flavor, including soluble solids (minimum 13% recommended), titratable 
acidity and flavor volatiles 

 Freedom from defects such as stem punctures, stem end splitting, bitter pit, 
insect injury, decay, etc. 

OPTIMUM TEMPERATURE OPTIMUM RELATIVE HUMIDITY 

3°C (38 ± 2°F) 

Honeycrisp is very sensitive to low tem-
peratures. 

Rapid cooling and cold storage temper-
atures can cause injury, including soft 
scald and soggy breakdown, and a 
conditioning period of a week at 20°C is 
usually recommended. 

90-95% 

RATES OF RESPIRATION 

Not available 

RATES OF ETHYLENE PRODUCTION 

13 to 20 µl/kg·hr at 20°C/68°F) 

The fruit does not show the typical autocatalytic ethylene production during matu-
ration.  
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RESPONSES TO ETHYLENE 

Not available 

PHYSICAL AND PHYSIOLOGICAL DISORDERS 

Soggy Breakdown and Soft Scald.  Soggy breakdown is an internal disorder character-
ized by soft, brown, spongy tissue that can form a complete ring within the fruit. Soft scald is 
characterized by brown ribbon-like lesions on the skin of the fruit that can extend into the flesh. 
Both of these disorders are associated with late harvest dates and storage of fruit at lower tem-
peratures, close to 0°C, but it can occur at 30°C in late harvested fruit. Prestorage conditioning 
at 10 °C for 5 to 7 days usually eliminates these disorders. Application of DPA has been shown 
to have minor effects on either disorder in this variety. 

Bitter Pit.  Bitter pit is a calcium-related disorder that can occur on the tree or during storage 
and has been observed on Honeycrisp apples. Preharvest calcium sprays are most effective to 
reduce this disorder. Prestorage conditioning to reduce soft scald and soggy breakdown can 
exacerbate bitter pit symptoms. Tree pit (pits appearing on fruit still on the tree) is a predominant 
form of bitter pit in this variety in many growing regions and therefore postharvest calcium dips 
are not a good alternative to preharvest sprays. 

Senescent Breakdown.  Senescent breakdown is a disorder characterized by the break-
down and browning of the flesh and can occur in late harvested fruit in this variety. 

PATHOLOGICAL DISORDERS 

Gray Mold, Blue Mold.  These decay-causing pathogens can be controlled by avoiding fruit 
injury, sanitizing water systems with chlorine and cooling fruit quickly. Honeycrisp apples are 
highly susceptible to punctures due to their thick rigid stems and sharply pointed buds. Wounds 
from this type of injury will ultimately become infected and cause decay during storage thus low-
ering pack-out percentages. Careful harvest practices, such as stem clipping, can reduce such 
injuries.   

RESPONSES TO CONTROLLED ATMOSPHERES (CA) 

Honeycrisp responds to a wide range of controlled atmospheres (CAs) from 1.5 to 3% CO2 and 
1.5 to 4.5% O2 levels without much difference in firmness or acidity being detected. However, 
fruit can be sensitive to CA injury, including internal browning and cavitation resulting from high 
CO2. 

CA storage is common in some growing areas such as Nova Scotia and Washington, and less 
so in Ontario and the eastern U.S. Safe CA storage requires conditioning and then treatment 
with diphenyamine (DPA) or delays in air (e.g. 3°C for 4 weeks) before CA atmospheres are ap-
plied to reduce the risk of CO2 injury. 

Additional research may be needed to determine more optimal atmospheres and procedures 
within each growing region. 
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BITTER PIT CARBON DIOXIDE INJURY 

SOGGY BREAKDOWN SOFT SCALD 
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 It is the policy of the University of California not to engage in discrimination against or harassment of any per-
son, employed by or seeking employment with the University, or in any of its programs or activities, on the 
basis of race, color, national origin, religion, sex, gender, gender expression, gender identity, pregnancy, 
physical or mental disability, medical condition (cancer-related or genetic characteristics), genetic information 
(including family medical history), ancestry, marital status, age, sexual orientation, citizenship, or service in the 
uniformed services, as well as state military and naval service. This policy is intended to be consistent with the 
provisions of applicable state and federal laws and University policies. University policy also prohibits retalia-
tion against any employee or person seeking employment for bringing a complaint of discrimination or harass-
ment pursuant to this policy.  This policy also prohibits retaliation against a person who assists someone with 
a complaint of discrimination or harassment, or participants in any manner in an investigation or resolution of a 
complaint of discrimination or harassment. Retaliation includes threats, intimidation, reprisals, and/or adverse 

In addition, it is the policy of the University of California to undertake affirmative action, consistent with its obligations as a Federal Con-
tractor, for minorities and women, for persons with disabilities, and for covered veterans.  The University commits itself to apply every 
good faith effort to achieve prompt and full utilization of minorities and women in all segments of its workforce where deficiencies ex-
ist.  These efforts conform to all current legal and regulatory requirements, and are consistent with University standards of quality and 
excellence. In conformance with Federal regulations, written affirmative action plans shall be prepared and maintained by each campus of 
the University of California, by the Lawrence Berkeley National Laboratory, by the Office of the President, and by the Division of Agricul-
ture and Natural Resources.  Such plans shall be reviewed and approved by the Office of the President and the Office of the General 
Counsel before they are officially promulgated. Inquiries regarding the University’s equal employment opportunity policies may be directed 
to the Affirmative Action Contact, University of California, Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618 (530) 
750-1318. 
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