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HOW DO I STORE…APPLES? 
 

 

 

 Fall is apple season.  And San Luis Obispo is prime apple growing country.  
Whether you’re buying bags of Pink Ladies from See Canyon or picking them off the 
tree in your backyard, you can enjoy their tangy sweetness for months to come. 

 When harvesting your own crop, choose apples that are firm with unbroken 
skin.  Check out the background color of the fruit (that’s the non-red portion of the 
peel); it should be yellow or yellow-green. Lift apples skyward when you pick them.  
Pulling downward tears out the stem, damages the fruit’s tissue and shortens its 
overall storage time.   

 At the store, look for apples that are firm and have a good aroma.  Steer clear of 
fruit with bruises, shriveling or breaks in the skin.  Don’t be fooled by the red color.  
More red doesn’t always mean better flavor.  In fact, studies have shown that redder 
apples may have fewer flavor compounds.  Instead, the taste is impacted by the 
developmental stage of the fruit when it was harvested, how long it was held in 
storage and the conditions under which it was stored. 

 Apples keep best in the refrigerator, preferably in the crisper or in an unsealed 
plastic bag.  Don’t store them with other vegetables because apples release small 
amounts of ethylene gas that can damage other produce.  Apples can sit out for a 
short while on your counter, but after a few days their quality begins to degrade. 

 Wash apples just before eating or preserving.  Rub each piece of fruit under 
running water, then dry it with a clean paper towel. 



 Cover and refrigerate sliced apples that aren’t eaten within 2 hours to 
minimize browning and maintain quality and safety. 

 Apples can be preserved in a variety of ways, including freezing, drying, 
saucing and canning.    

Source: ANR Publication 8229 http://homeorchard.ucdavis.edu/8229.pdf 
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