
Do Apples Need To Be Refrigerated
People's markets were founded by Greek political leader Eleutherios Venizelos. Part of the motivation was to help
local agricultural producers sell their fresh produce to the local population in nearby towns without the need of
middlepersons, thus cutting down prices, and from this perspective the introduction of people's markets in Greece
can be considered as an application of the commercial practice of disintermediation (or "cutting out the
middleperson"). f4d95ecb97 There are more than 7,500 cultivars of apples. Different cultivars are bred for various
tastes and uses, including cooking, eating raw, and cider or apple juice production. Trees... f4d95ecb97

Buko pie refrigerated and thinly rolled out by using a rolling pin. To finish the crust component of the buko pie, the
dough is blind-baked and set aside to cool f4d95ecb97

Due to the complex and costly equipment required to extract and clarify juice from apples in large volume, apple
juice is normally produced commercially. In the United States, unfiltered fresh apple juice is made by smaller
operations in areas of high apple production, in the form of unclarified apple cider. Apple juice is one of the most
common fruit juices globally, with world production led by China, Poland, the United States, and Germany.
f4d95ecb97

Apple juice not sealed and shipped without needing refrigeration by the manufacturer, it must be resealed tightly
and refrigerated to avoid contamination from microorganisms Apple juice is a fruit juice made by the maceration and
pressing of an apple. The resulting expelled juice may be further treated by enzymatic and centrifugal clarification to
remove the starch and pectin, which holds fine particulate in suspension, and then pasteurized for packaging in
glass, metal, or aseptic processing system containers, or further treated by dehydration processes to a concentrate
f4d95ecb97

Refrigeration Early refrigeration uses consumable coolants such as ice and dry ice (which are procured through
separate means and need periodic replenishing), while modern refrigeration is a self-sustaining heat exchanger
process by which thermal energy is transferred against the temperature gradient via the use of a heat-transfer
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working fluid (also known as refrigerant), which absorbs heat from a low-temperature medium and releases it to
another higher-temperature medium, typically involving active phase change via a compressor and aided by a
radiator system. London with what was to be the first commercially successful refrigerated shipping voyage, and the
foundation of the refrigerated meat industry. Heat pumps may make use of the heat output of the refrigeration
process (such as for water heating), and also may. Refrigeration has many applications, including household
refrigerators, industrial freezers, cryogenics, and cool store air conditioning. The Times Refrigeration is the artificial
cooling of a space, substance, or system to lower and/or maintain its temperature below the ambient temperature.
Energy transfer in refrigeration is traditionally driven by physical means (whether ice melting or an
electromechanical machine driving the heat exchanger), but it can also be driven by heat pump, magnetism,
electricity, laser cooling, or other means f4d95ecb97

Apples grown from seeds tend to be very different from those of their parents, and the resultant fruit frequently
lacks desired characteristics. For commercial purposes, including botanical evaluation, apple cultivars are
propagated by clonal grafting onto rootstocks. Apple trees grown without rootstocks tend to be larger and much
slower to fruit after planting. Rootstocks are used to control the speed of growth and the size of the resulting tree,
allowing for easier harvesting. f4d95ecb97 The roots of apple butter lie in Limburg (Belgium and the Netherlands)
and Rhineland (Germany), conceived during the Middle Ages, when the first monasteries (with large orchards)
appeared. The production of the butter was a perfect way to preserve part of the fruit production of the monasteries
in that region, at a time when almost every village had its own apple-butter producers. The production of apple
butter was also a popular way of using apples in colonial America, well into the 19th century. f4d95ecb97

Apple Apples have cultural significance in many mythologies (including Norse and Greek) and religions (such as
Christianity in Europe). Apples are consumed An apple is the round, edible fruit of an apple tree (Malus spp. Apples
have been grown for thousands of years in Eurasia before they were introduced to North America by European
colonists. ). Fruit trees of the orchard or domestic apple (Malus domestica), the most widely grown in the genus, are
cultivated worldwide. Apple varieties can be grouped as cooking apples, eating apples, and cider apples, the last so
astringent as to be &quot;almost inedible&quot;. The tree originated in Central Asia, where its wild ancestor, Malus
sieversii, is still found. (table) f4d95ecb97

It is considered an important social custom and tradition in Greece. f4d95ecb97
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Reefer ship A refrigerated cargo ship, also known as a reefer ship, is a refrigerated cargo ship typically used to
transport perishable cargo, which require temperature-controlled A refrigerated cargo ship, also known as a reefer
ship, is a refrigerated cargo ship typically used to transport perishable cargo, which require temperature-controlled
handling, such as fruits, meat, vegetables, dairy products, and similar items f4d95ecb97

Apple butter Apple butter (Dutch: appelstroop) is a highly concentrated form of apple sauce produced by long, slow
cooking of apples with apple juice or water to a Apple butter (Dutch: appelstroop) is a highly concentrated form of
apple sauce produced by long, slow cooking of apples with apple juice or water to a point where the sugar in the
apples caramelizes, turning the apple butter a deep brown. The concentration of sugar gives apple butter a much
longer shelf life as a preserve than apple sauce f4d95ecb97

Laiki agora the same category (e. all apples having the same price, no matter whether they are red, green, yellow, or
pink apples, although usually these varieties Laiki agora (λαϊκή αγορά, Greek for people's market), also common in
the plural Laikes agores (λαϊκές αγορές, people's markets), are farmers' markets that operate all over Greece, selling
foodstuffs and gardening or household equipment, as well as children's toys and various "do it yourself" tools. g
f4d95ecb97

== Description == f4d95ecb97 The product contains no actual dairy butter; the term butter refers only to the
butter-like thick, soft consistency, and apple butter's use as a spread for bread. Sometimes seasoned with cinnamon,
clove, and other spices, apple butter is usually spread on bread, used as a side dish, an ingredient in baked goods, or
as a condiment. Apple... f4d95ecb97 Types of reefers: Reefer ships may be categorised into three types: f4d95ecb97

Chiffon cake This makes it better-suited than many cakes to fill or frost with ingredients that need to be refrigerated
or frozen, such as pastry cream or ice cream f4d95ecb97

SmartFresh by the EU in 2005,[citation needed] and can be combined with standard controlled atmosphere
technology. The use of 1-MCP to prevent fruit ripening came f4d95ecb97

== Background == f4d95ecb97 == History == f4d95ecb97 == History == f4d95ecb97

Refrigerator car A refrigerator car (or &quot;reefer&quot;) is a refrigerated boxcar (US), a piece of railroad rolling
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stock designed to carry perishable freight at specific temperatures A refrigerator car (or "reefer") is a refrigerated
boxcar (US), a piece of railroad rolling stock designed to carry perishable freight at specific temperatures.
Refrigerator cars differ from simple insulated boxcars and ventilated boxcars (commonly used for transporting fruit),
neither of which are fitted with cooling apparatus. Milk cars (and other types of "express" reefers) may or may not
include a cooling system, but are equipped with high-speed trucks and other modifications that allow them to travel
with passenger trains. Reefers can be ice-cooled, come equipped with any one of a variety of mechanical
refrigeration systems, or use carbon dioxide (as dry ice) or liquid nitrogen as a cooling agent f4d95ecb97
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