USES:

APPLE

applesauce, bread, juice,

apple cider, pie filling, apple
cider vinegar, apple butter, salads

What are Apples?
Apples are a member of the rose family. The apple tree
originated in an area between the Caspian Sea and the
Black Sea. There are 7,500 varieties of apples grown
throughout the world. You can find 2,500 varieties in the
United States. Only 100 of those varieties are grown
commercially. Apples are grown in all 50 states, however,
they are grown commercially in only 36. Apple varieties
range in size from a little larger than a cherry to as large
as a grapefruit. There are apples that have an aftertaste
of pears, citrus, cinnamon, cloves, coconut, strawberries,
grapes and even pineapple!
Planting an apple seed from a particular apple will not
produce a tree of that same variety. The seed is a cross of
the tree the fruit was grown on and the variety that was the
cross pollinator. Commercially grown apples are produced
by two methods: grafting or budding. This allows growers
to select desirable traits from two trees, such as strong and
sturdy roots from one and the fruit of another.
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Apples have five seed pockets or carpels. Each
pocket contains seeds. The number of seeds per
carpel is determined by the strength and health of
the plant. Different varieties of apples will have a
different number of seeds.
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Calyx

VOCABULARY
Budding: a type of grafting that consists
of inserting a single bud into a stock. It
is generally done in the latter part of the
growing season.

Grafting: technique in which a section of

Calyx: the stubby brown nub at the

collect sunlight and nutrients for the plant.

opposite end from the apple stem that is
the remaining parts of the apple blossom.

Flower: the blossom of a plant.
Fruit: the edible part of a plant developed
from a flower.

a stem with leaf buds is inserted into the
stock of a tree.

Leaf: green part of a plant that helps

Nectar: the juice of a fruit that attracts the
insects or birds that pollinate the flower.

Orchard: a group or collection of fruit trees.
Petal: brightly colored parts of a flower.

Pollen: the yellow powder inside a flower
which fertilizes other flowers.
Pollination: the transfer of pollen from the
anthers to the stigma of a flower.

Pomology: the science that deals with fruits
and fruit growing.

Stem: the stalk that supports a leaf, flower
or fruit.

Varieties:

apple

Braeburn, Cameo, Cripps Pink,

Fuji, Gala, Golden Delicious,

Granny Smith, Honeycrisp, McIntosh,
Jonagold, Jonathan, Red Delicious

United States Apple Production
Top Apple Producing States
Washington, New York, Michigan, Pennsylvania,
California, Virginia, North Carolina, Oregon, Ohio,
West Virginia
Apple Capital of the World
Wenatchee, Washington

Apple History
6500 B.C. — Archeologists have

found evidence that humans
have been enjoying apples since
at least 6500 B.C. It is believed
apples grew wild in Central
Asia and China, as well as in
Southwest Asia long before they
were cultivated. The Stone Age
peoples of Europe cultivated
apple trees.

3000 B.C. — The ancient Lake
Dwellers of northern Italy and
Switzerland also grew apples.

The Greeks and Romans
both cultivated apples.
When the Romans conquered
England (first century B.C.)
they brought the art of apple
cultivation with them.

KNOW?

DID YOU

During the Age of Exploration,
the apple was the most important
cultivated fruit.
The Spaniards brought apples
to Mexico and South America.

1659 — The Pilgrims of

Massachusetts Bay Colony
planted apple seeds.

1730 — The first apple nursery

was opened in Flushing,
New York.

1768 — Newton Pippin apples
were the first apples exported
from America in 1768. Some
were sent to Benjamin Franklin
in London.

Apples ripen six to ten times faster
at room temperature than if they
were refrigerated.
-----------------------------------------------A bushel of apples weighs
approximately 42 pounds and will
yield 20-24 quarts of applesauce.
-----------------------------------------------A peck of apples weighs
10.5 pounds.

1790 A.D. — Thomas Andrew
Knight of England begins the first
controlled apple hybridization
program for apple improvement.
Pioneers brought apple trees
west. Indians planted trees from
seeds they had received at white
settlements.

1868 — The Granny Smith apple
was discovered in Australia.
1872 — The Red Delicious apple

Early 1800s — John Chapman,

originated at an orchard in Iowa.

better known as Johnny
Appleseed, started many
small orchards throughout
Ohio and Indiana.

1905 — The Golden Delicious
apple was discovered in West
Virginia.

1803 — The apple parer was
patented by Moses Coates.
1811 — The McIntosh apple was
discovered.
The average size of a United States
orchard is 50 acres.
-----------------------------------------------Apples are fat, sodium, and
cholesterol free. One medium apple
is about 80 calories and has 5 grams
of fiber.
-----------------------------------------------It takes about 36 apples to create
one gallon of apple cider.

1843–1869 — Those following
the Oregon Trail to the west
carried young saplings or scion
wood for grafting apple trees
once settled in their new home.

Today — The annual apple crop
grown in 36 U.S. states averages
well over 200 million bushels.

Apples harvested from an average
tree can fill 20 boxes that weigh
42 pounds each.
-----------------------------------------------It takes energy from 50 leaves
to produce one apple.

careers:

apple

apple path
All apple trees start from a seed. (Commercial apple growers start their
trees by grafting or budding. This allows them to produce fruit quicker.)

food scientist, grower,
entomologist, truck driver,
arborist, processor, marketer,

food process engineer,

Apple trees take four to five years
to produce their first fruit. Some
apple trees will grow over 40 feet
high and live over 100 years.

Before a tree can produce apples,
the blossoms must be pollinated.

horticulturist, food safety specialist

Spotlight on Careers:
Entomologist—An Entomologist studies insects and

their relationships to the environment, humans and other
organisms. Bees and other insects are essential for
pollinating fruits, vegetables, and nuts. At the same time,
other insects destroy millions of tons of food and fiber
crops each year. Some attack crops in farmers’ fields or
during storage, and others spread diseases that reduce
plant yields. Agricultural entomologists work with farmers
and growers to find ways to manage insect pests and
protect their crops while also protecting beneficial insects.

Arborist—An Arborist is an individual trained in the
art and science of planting, caring for, and maintaining
individual trees. They are knowledgeable about the needs
of trees and are trained and equipped to provide proper
care. Arborists provide services such as pruning, tree
removal, planting, emergency tree care after storms,
fertilizing, aeration to improve root growth, cabling or
bracing for added support of weak branches, installation
of lightning protection systems and helping control insect
and disease problems.

Ripened apples are picked by hand and are then stored for later sale,
or they are packed and sent to wholesale markets, or to the processor,
where they are made into other consumer products such as applesauce,
cider, and pie filling.

Leading COUNTRIES FOR 2010 U.S. APPLE EXPORTS
pounds

Rest of the World
587,174,310

Mexico
481,409,128

Canada
269,036,698
United Kingdom
46,723,085
Hong Kong
114,027,514
Indonesia
112,568,515

Taiwan
109,397,224

facts:

fun

APPLE
Fresh apples float because
volume is air.

25% of their

On average, a person eats
of apples a year.

45 pounds

The crabapple is the only apple

to North America.

native

The largest apple picked weighed

science at home
Starch It
Apples naturally contain a carbohydrate known as starch. As
apples ripen, the amount of starch decreases as it is converted
into sugar. Starch turns into sugar near the center of the apple or
the core first. The starch conversion works its way out towards
the skin of the apple. Apples are ripe when most of the starch
becomes sugar. An iodine test is a simple way to see whether an
apple is ripe. Try this starch test to see if your apples are ripe. Did
you know you can tell how sweet an apple is by how much starch
is in it?
Materials:
brown iodine
an apple		

small paint brush
a knife

1. Have an adult cut an apple in half for you.

3 pounds.

2. Brush some brown iodine on the cut surface.

Most apple blossoms are pink when
they open but gradually fade to white.

3. If your apple turns a dark purple color, then there is still a lot
of starch in the apple. If your apple only has a small amount
of purple, then it only has a little starch. A ripe apple will have
less starch because most of it has been converted to sugar.

World Apple Production: Including Top-Producing Countries

Metric Tons

2006

2007

2008

2009

2010

China
United States
Turkey
Italy
India
Poland
France
Iran
Brazil
Chile
Russian Federation
Ukraine
Argentina
Germany
Japan

26,064,930
4,568,630
2,002,030
2,130,980
1,755,700
2,304,890
2,080,920
2,700,000
863,019
1,350,000
1,619,000
536,500
1,100,000
947,611
831,800

27,865,853
4,122,880
2,457,850
2,230,190
2,001,400
1,039,970
2,143,670
2,660,000
1,115,380
1,400,000
2,333,000
754,900
1,000,000
1,070,040
840,100

29,850,763
4,369,590
2,504,490
2,210,100
1,985,000
2,830,660
1,701,750
2,718,780
1,124,160
1,280,000
1,120,000
719,300
950,000
1,047,000
910,700

31,684,445
4,402,070
2,782,370
2,325,650
1,795,200
2,626,270
1,729,620
2,000,000
1,222,890
1,090,000
1,435,000
853,400
1,027,090
1,070,680
845,600

33,266,900
4,212,330
2,600,000
2,204,970
2,163,400
1,858,970
1,711,230
1,662,430
1,275,850
1,100,000
986,000
897,000
850,600
834,960
798,200

Top 15 Total

50,856,010

53,035,233

55,322,293

56,890,285

56,422,840

Rest of World

13,318,901

12,472,812

13,406,451

13,625,957

13,144,686

World Sum

64,174,911

65,508,045

68,728,744

70,516,242

69,567,526

Top 15 Share of Total

79.2

81.0

80.5

80.7

81.1
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