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Latest results on Pink Lady®
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ReTain® - Benefits on Pink Lady®

• Tool for harvest management
• Improves red colour (indirect)
• Bigger fruit (indirect)
• Maintains background colour
• Maintains firmness
• Greater storage potential
• Reduces greasiness
• Reduces drop



Pink Lady® – Starch Breakdown
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Pink Lady® – Red colour
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Pink Lady® – Background colour
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Pink Lady® – Firmness (kg)
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Pink Lady® – TSS
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Pink Lady® – Greasiness (Y/N) 
After CA storage (6 months)
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