
Apples!

FOOD SCIENCE WITH
APPLES

I t ' s  n e a r l y  A u t u m n  a n d  t h a t  m e a n s
a p p l e s  w i l l  b e  a v a i l a b l e  f o r

p u r c h a s i n g  a t  F a r m e r ' s  M a r k e t s  a n d
p i c k i n g  a t  o r c h a r d s  a c r o s s  t h e  s t a t e

a n d  c o u n t r y

T r y  t h i s  f o o d  s c i e n c e  e x p e r i m e n t  
 w i t h  a  v a r i e t y  o f  a p p l e s .  E n j o y  a s  a

t a s t y  t r e a t  a f t e r w a r d s !

BAKED APPLES
S u p p l i e s :

5  a p p l e s  -  1  o f  e a c h  v a r i e t y  ( J o n a t h a n ,
M c I n t o s h ,  R e d  D e l i c i o u s ,  H o n e y  C r i s p ,  e t c )
5  T a b l e s p o o n s  b r o w n  s u g a r
1 / 2  t e a s p o o n  l e m o n  j u i c e

T i m e :  3 0 - 4 5  m i n u t e s  

W h a t  t o  d o :
Conventional oven: Preheat oven to 375°F.  Wash each
apple and core but not all the way to the bottom. Place
apples in baking dish and fill each with 1 T sugar and
about 1/8 tsp. lemon juice. Add water to the baking dish
to a depth of 1 inch. Bake for 30-40 minutes or until
soft. Apples may be baked covered or uncovered. If
uncovered, baste with syrup in pan. Compare
consistency of apple varieties (see chart).

R e f l e c t :
D e s c r i b e  t h e  c o n s i s t e n c y  o f  e a c h  a p p l e

f r o m  e x t r e m e l y  f i r m  t o  e x t r e m e l y  m u s h y .

V a r i e t y                     C o n s i s t e n c y
A .
B .
C .
D .

1 .  W h i c h  a p p l e  v a r i e t y  p r o v i d e s  t h e  b e s t
f l a v o r  f o r  b a k e d  a p p l e s ?

2 .  W h i c h  a p p l e  v a r i e t y  p r o v i d e s  t h e  f i r m e s t
t e x t u r e ?

3 .  W h i c h  a p p l e  v a r i e t y  w o u l d  y o u  u s e  t o
m a k e  b a k e d  a p p l e s  a g a i n ?

Apply:
Different varieties of apples are used in the food industry for different types of food products. Texture, flavor,
acidity, and color all play a part in what the end product is going to look and taste like. Food scientists test
different varieties of apples in food products (similar to the baked apple experiment above) to determine
which variety will give the final product the best attributes to produce the best possible product.


