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On the Storability of Strawberry in Air Included
the Different CO, Concentrations
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Abstract
Storability of strawberry in air with the different levels of CO, for CA storage were measured. The strawber-
ries stored in air included 20% and 30% CO, for 5 weeks decayed 14% and 10%, respectively, while the decay

rate of the strawberries stored in normal air for 2 weeks was 53%. Firmness and “a” value in Hunter Color

Measuring Scale of the strawberries kept in the CA storage conditions were superior to those of the strawber-

ries stored in normal air during storage. The concentrations of ethyl alcohol and acetaldehyde were increased
with storage period and they were less in the strawberries in air with 30% CO, than those of the strawberries

stored at the other conditions.
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Fig. 1. Decay ratesand weight losses of strawberries
in the different CA storage conditions
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Fig. 2. Changes in firmness of strawberries in the dif-
ferent CA storage conditions
*The symbols in Fig. are same as in Fig. 1
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Fig. 3. Changes in ‘‘a” value of strawberries in the
different CA storage conditions .
*Symbols in Fig. are same as in Fig. 1
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Fig. 4. Changes in ethyl alcohol and acetaldehyde con-
centrations of strawberries in the different CA st
orage conditions

*Symbols in Fig. are same as in Fig. 1
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