
Apple Picking Notes 

Goodrich Community Orchard Group: Picking Apples for Apple Pressing 

Day 2019 

It is very important that the apples are of a suitable quality for producing apple juice. 

Blemished/bruised apples can affect flavour and keeping qualities of juice so please 

read the following notes before picking apples: 

▪ Cooking apples and dessert (eating apples) are suitable for making apple juice. 

Cider apples should not be picked for the apple pressing day. 

▪ Apples should be picked and placed carefully in the crates provided*. 

▪ Putting the apples in sacks is not recommended as this can cause bruising. 

▪ Apples do not need to be washed so long as they are picked from the tree and 

visually inspected (particularly looking out for faecal contamination from our 

feathered friends.)  If you have to wash apples then ensure they are wiped dry 

before putting into the crate ready for transportation. 

▪ Apples on the ground can be collected so long as there is no surface damage 

into which contaminants may be ground or signs of bruising or blemishes. 

▪ Apples from the ground need to be wiped clean before putting into a crate. 

▪ If you are picking named varieties of apples please keep them separate if you 

wish to and label the crate. 

▪ Ideally apples should be picked in the 2 weeks leading up to the 27th October. 

Orchard Origins point out that different varieties of apples have different 

storage times. For example first early’s (Worcester Pearmain, Yellow 

Ingestrie) lose quality within a few days, whereas at the other end Bramley 

store 12 weeks or so, and russets longer than that. They do not suggest 

keeping apples grown in gardens longer than a couple of weeks before 

pressing as they would expect the majority to be grown because they’re good 

from the tree.  If you want more information, then www.orangepippin.com 

have a really user friendly guide to varieties which include notes on storage. 

▪ Full and partially full crates should be stored in a dry and ideally 

cool place. 

  

 

http://www.orangepippin.com/

