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. Abstract

Changes in pH, titratable acidity, some organic acids and brix of the strawberry stored at the different
levels of CO, in air were measured. The changing trends in pH and the acidity of the strawberries were not
clear among the storage treatments, and pH of the strawberries in all the treatments was increased(r = 0.9615)
by contrast to decrease in the acidity(r = — 0.8483). Ascorbic acid content of the strawberries at control lot
was higher than the contents of the CA stored for the initial 2 weeks after storage. This trend was reversed
after that period and the strawberries in air with 30% CO, showed the highest retention rate, 28% of the in-
itial content after 5 weeks. Among the analyzed organic acids, malic acid was gradually decreased in all the
treatments during storage and the decreasing rates of the strawberries in air with 30% CO, was somewhat
stupider than those in the others. Pyruvic acid was reduced in the control lot during storage but drastically
increased in the strawberries stored at the CA storage conditions between the 2nd and the 3rd week after

storage, and then it was decreased.
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Table 1. Specifications and conditions of HPLC for
analysis of organic acids

[nstrument Water Model 510

Column 5u Radial-PAKT™ C,, Cartridge

Solvent 0.2 M KH,PO, adjusted to pH 2.4
with phosphoric acid

Flow rate 0.8 mi/min.

Detector RI detector Model 401

Sample size

UV detector Model 440 (254 nm)
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Fig. 1. Changes in pH and tiratable acidity of
strawberries kept in air with the different levels of
CO, during storage
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. e : 20% CO, in air
e— —o : 40% CO, in air
e—.—e : 60% CO, in air
o—-o0 : 10% CO; in air
0~—0 : 30% CO, in air
o——0 : 50% CO, in air
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Fig. 2. Changes in brix of strawberries kept in air
with the different levels of CO, during storage
*The symbols in Fig. are same as in Fig. 1
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Fig. 3. Changes in ascorbic acid content of straw-
berries kept in air with different levels of CO, during
storage

The symbols in Fig. are same as in Fig. 1

lAFEBA APF FFERE ZAY A
o

DGl P49 otz uate] ¥ 4o pH
g AbEe] ofsted g WwewH®” @l AL AR
% pH7l F7tetn AAAEs Ao et ojia2
B2 ool A=, Bl T2mg%t ARE
7ol FeHAD ojrzEBAL Y2T F$ A
2% %ol 56meg% 2 CAARTA viste] BE&e] %
ston} AAgrle Falel §43% AHadd ot AF
3FFee 271829 10.8%F =l FEHHL 2
Ay AR 2F¥AAE dE2Frdx ojazEPile
AEgol ol CANATY A%+ AF 3FFFHE
gzrrde A FA8Sded, 53 375 24
g 30%ERAL CAART AS AR 55TF
E olazmEnie] 28% HEsG. olH¥ AEIAe
75 ¥4E 2AstaAA PG DTS
of o8 wre] AMEr hEF I EA FASH
o7 dEez Atudd,

Fig. 4v 271§ 7 ARzAAN AFA 7d4e
ZHF 659 A7 E vebd Aol

FaAde ARxr] B7)Fel 5. 28mg/mi7t ¥HHA
on Ay 23F7AE FPHOR FadHded 2
o) REE ARz wel chaA HiHUS d=
F9 A$E FAdAel ARVINe] Aol W AL



74 AE - QA - AR S A ET 48R

5.6 . 2.0
- E
E ~ve
S— [ ]
o €
E
v
-1
o 2 2
° o
- [
© 408
- ——
- -
0 L]
- 0,4 E
3
“w
0 i 1 i s 1 1 i 1 1 1 [+
0,225 1.5
. E
-0 180 q1uz
€ N0 >
S~ ‘\\O
L) ~o €
Eo.1:c5 o098 o
\ -
[
o -]
p L]
%0 090 <4oe
o -—
> -
s -
-
0,045 Z
»9. -
(S 0.3
] A ]
E
S—
2,0 p- -
o 4 o03e T
E ~
L]
2 s 4627 E
9
-
L]
o -
- to o018 °
- ’ L
a
-
- 2
- -
- 0.5 <4009 @
x
o
i 1 1 1 1 i 1 i 1 1 o
(o] 1 2 3 4 s O 1 2 3 5

Storage period {week)

Fig. 4. Changes in some organic acids of strawberries kept in air with different levels of CO, during storage

*The symbols in Fig. are same aé in Fig. 1
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