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Conclusions:

1) The work 1introduced an optical coefficient that detemines the beneficial properties of apples

2) As a result of the experimental studies conducted using optical methods, 1t was found that the most
optimal way to store all the studied varieties of apples 1s packaging, which allows preserving the
beneficial properties of apples over a long period of storage

3) Using optical methods, 1t was found that dried red apples retain more benefial properties than green
apples;

4) Comparative optical analysis of fresh and dried apples showed that fresh green apples are the nxt
beneficial.
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