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THE NEW METHOD
FOR THE FRUIT QUALITY CONTROL AT A STORAGE BY

COLD

V.F. Yalpachik, F.U. Yalpachik, N.I. Struchaev

Summary
The results of experimental researches on revealing the fruit

thermal-physic characteristics dependence from quality parameters
are considered in the article. The new method elaboration prospect for
fruit quality control at a storage by cold is formulated.


