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The Effect of CO, Pretreatment on Quality of Strawberry during Storage
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Summary

This experiment was conducted to investigate the effect of CO, treatment on quality of straw-

berry during storage. Gas composition in polyethylene(P.E.) film bag during storage was
changed markedly at early stage of storage and then kept at the level of 8—9% CO; and 12
% (O, Weight loss and decay were restricted by CO, pretreatment and P.E. film packaging. Ti-
tratable acidity, PH and soluble solids were not changed greatly during storage. Firmness of
flesh was increased by CO; treatment till 14 days of storage and decrease of a value reduced by
CO: treatment and P.E.film packaging, too. Ascorbic acid contents were more high in not
packed samples than packed untill 14 days of storage but after that those were more high in P.

E.film packed and CO; treated samples.
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Fig. 1. Changes of CO, and (; concentration
in bag during P.E.film storage.
Symbols are O —— 0:0; 0.06mm P.
E.(untreated), ® — ®:0,, 0.06mmP.
E.(CO; treated), O — [1:CO; 0.06
P.E.(untreated), w — m:C0, 0.
06mmP.E.(CQ; treated)
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Fig.2. Changes in weight loss rate of straw-
berries during storage
Symbols are O —Q:non—pack{con-
trol), O—[1:0.06mn P.E.(untreated),
® — ® non—pack(CQO; treated), m —
= :0.06mn P.E.(CO; treated)
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Fig.3. Changes in decay rate of strawberries

during storage. The symbols are same
as in Fig.2.

4. pH, HYUE 8l P9 #E
A @78l pH, A= W Hx9
£ 54% Ad%E 315 2o pHE A
AvbA o8 Frbele Aol 3
gae 3l wEe fa Fadse A el
ow 2% o COAel e o] Fe W}
b b A

H

o

Ly
=
K3
A

W)

~

5. HFALo W3

AAE D7) HA%e] HzHsE 2438 A
e 2349 P

FAE e Azl FA3 FFxkg
o} zATE wlaA GubsiAl gashe]
ERAEAN QAHg e BabstAA T
AT o 2yRA7 i AF4UAE
238 FErt S 2 ool 3
£l e TAF7 FEATO 83 Ank
Aoz F& HeE FAFHAL |3 A
Az glalrtad gl 93 A-RAEEAA
A3 ) g0Ee] AT Busn gl
o o] AAdun A{sasst =24
Yelton ol @79 sfe] g A3
TRk o ddefile] ghaztaAEe] &%
£7E 07 A9ds AAAN oy
S7sEAe 279 FAGSAAL} gy
o] 1&g Heoa A7y c®



L]

B0

Relative [irzness (Z)

40 ]

N

L]

]

e
]

1

4 2
d.alya of storage
Fig.4. Changes in firmness of strawberries

during storage. The symbols are same
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Tablel. Changes in pH, titratable acidity and soluble solids in strawberries during storage

Storage condition Storage Period(days)
Items Pretreat— Packaging initial 3 7 14 21 28
ment method

control 35 3.8 3.9 4.1 39 3.8
H - 006 PE ” 3.7 3.8 3.9 4.0 4.1
p co; * Non—pack 7 3.8 3.9 1.0 3.9 3.8
treated 0.06 PE ” 3.7 3.9 4.0 4.1 4.0
control 1.1 0.9 0.9 0.8 0.8 - 0.8
Titratable e 0.06 PE ” 0.9 0.9 0.9 0.8 0.8
acidity(% ) CO,* Non--Pack ” 0.9 0.9 0.8 0.9 0.8
treated 0.06 PE ” 1.0 0.9 0.8 0.8 0.8
¢ontrol 8.5 8.0 7.6 6.7 6.5 6.1
Soluble solids - 0.06 PE ” 8.1 7.8 7.6 7.3 6.7
( “Brix) co,* Noni—pack " 8.1 7.7 6.8 6.3 6.0
treated 0.06 PE # 8.3 7.9 7.4 7.2 6.4

* CO, treatment was performed in 100% CO, container for 6hr. at 3+1T
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Fig.5. Changes in a value of strawberries during
storage. The symbols are same as in Fig.2.
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