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Apple fruits are an indispensable food and valuable raw material for the food
industry. The recommended daily intake of fruit per person is 0.3 kg per day. The
recommended consumption of fruits is 110-120 kg per person, while in Ukraine it is
only - 70-75. Currently, in Ukraine, the area under the apple tree is over 60% of the
area of fruit plantations. Apples market alone, accounting for only international trade,
is over 8.5 billion tonnes in volume, and Ukraine's share is only 0.08%, and Ukraine
is not even among the 40 largest apples exporters in the world, with perhaps the most
ideal conditions for their production [3].

Pomologic varieties of apples vary in size, shape, stickiness and taste. In terms
of ripeness, the apple tree may be early, middle or late. An important role in the
production of quality fruit, including apples, played by national and harmonized
standards, requirements which manufacturers must comply. Compliance with the
requirements laid down in the standards ensures an adequate level of product quality,
safety, safety during product processing, transportation and storage, and will serve as
the basis for objective pricing. At the same time, the use of international standards
promotes the introduction into production of new varieties, elements of post-harvest
refinement and modern methods of storage for maximum satisfaction of the needs of
the population [2].

The purpose of the research was to analyze the requirements for late apple fruits
listed in DSTU 8133 and DSTU UNECE FFV-50 and conduct a trade examination of
the available assortment of apples in the ATB and Silpo trading networks.
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Materials and methods of research. The experiments were carried out at the
department of technology of storage, processing and standardization of plant
production named by. B.V.Lesika NULES of Ukraine. Sampling, production testing
and statistical data processing by conventional methods [1, 2, 3].

Research results. After analyzing the current requirements, the guidance in the
current regulatory documents shows that the quality in DSTU 8133 and DSTU
UNECE FFV-50 are divided into 3 product varieties (highest, first and second). The
description of organoleptic indicators is somewhat different, but the interpretation is
almost the same.

Ambiguous feet maturity described in the European standard, a national
specifically allocated to that degree of maturity is not allowed in the batch of apples.
Size grading is present in both standards with a slight difference. The national
standard details the presence of damage: mechanical, pests and diseases - in the lower
grades.

The safety indicator that 1s monitored in food and fruit products is the nitrate
content. Randomized determination of nitrate content did not reveal an excess of the
maximum permissible level in the fruit being sold. The maximum allowable
concentration for late apples 1s 60mg / kg. The low content of nitrates indicates that
the application of nitrogen fertilizers will result in the planned yield and do not
exceed the recommended ones.

Conclusions. The full functioning of two regulatory documents for one type of
product creates conditions for manipulation of suppliers to supply products to
intermediate wholesale enterprises. The lack of a clear interpretation of the different
types of damage for 1 and 2 commercial grade, which is regulated in the European
standard creates conditions for the manipulation of product quality. The commodity
analysis of apples in the ATB and Silpo trading networks showed that the products
meet the requirements of standards 1 or 2 of the commodity variety. Retailers are
advised to show quality certificates, safety indicators and product variety to
maximize consumer awareness.
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