BC APPLES: DELICIOUSLY CRISP

THE HOT AND DRY SUMMERS OF THE UKANAGAN-SHUSWAP -SIMILKAMEEN
AND CRESTON VALLEYS ARE THE PERFECT CLIMATE FUR GROWING
I]ELIGIIJUSLY CRISP APPLE VARIETIES

YOU PICK!

BC producers specialize : g
in growing over 12
types of apples,
producing mostly Gala,
Ambrosia, Mclntosh,

Honeycrisp and

i § Spartan — but
Pink Lady is gaining
i in popularity.

% The Ambrosia apple

AMBROSIA APPLES

.# MOST COMMON VARIETIES
was found as a ;

.~ chance seedling - T
%= byaBC ' 3§ : 0
#44  orchardist £ L N b '

& in the 1990s. N : "t e

The Mennell A Sy e 5 1. GALA 2 AMBROSIA 3. MCINTOSH

family propagated II I: I:

trees for testing,
and patented the
4. SPARTAN  S.HONEYCRISP 6. PINK LADY

hew variety to be
developed as a
hew apple.

e

X

BC
PRODUCES
OVER

300

MILLION
APPLES
PER YEAR

THAT'S

60

APPLES
PER BRITISH
COLUMBIAN

OF APPLES
ARE EATEN
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BC APPLES FRUITFUL PRDDUCTIDN DID YOU KNOW?
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BC APPLES: FROM FARM TO TABLE

BC APPLE GROWERS ARE PRODUCING AND BRINGING YOU ONLY THE FINEST QUALITY
APPLES. FRESH BC AP

FRESH TO MARKET 3

Some apples may be
processed into juice

—

(it takes 4 apples to
make one glass of
EAﬂE:LE:EErefu" GETTING THE GRADE apple juice), sauces,
h:rr:d icked and Y The apples are then dried fruit or other
’ transported on apple products.

collected in bins and
then delivered by truck
to the packing house.

conveyor belts to be

cooled, graded by size
and colour and
packaged.

They are available
year-round as they are
stored in controlled
atmosphere
rooms until they
are ready to

be shipped
to market.

WASHING UP

At the packing house,
they are run through a
wash before being air
dried and coated in a
food-safe wax to help
retain their moisture.




