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Effect of maturity and temperature on physical and chemical quality
of strawberry
LI Ying, REN Yan—qing, YAN Hua—xue, CAO Jing—shun,FU Da-qi",LUO Yun-bo"

(College of Food Science & Nutritional Engineering, China Agriculture University, Beijing 100083, China)

Abstract: The effect of fruit maturity and storage temperature on shelf—quality , texture, flavour and nutritive value
of strawberry at different maturity (1/2-ripe, 3/4-ripe, full-ripe) such as decay index,weight loss, firmness,
soluble solid content,titrable acidity,anthocyanin,phenolics and flavonoids were evaluated over nine days of
cool storage under temperature (3,10, 15°C). The result showed that strawberry harvested at 1/2-ripe
possessed better shelf —life quality and fruit texture,that harvested at 3/4 —ripe or full -ripe stage contained
better fruit flavor and nutritive value. The result showed that maturity stage and storage temperature would
affect the shelf-life quality,fruit texture,flavor and nutritive value. All the above factors indicated that strawberry
should be harvested at 3/4-ripe stage,then be stored under 3°C in order to extend its shelf-life and maintain
its nutritive value.

Key words : maturity ;temperature gradient;shelf-life quality ;texture;flavor;nutritive value

FE 5 ES . TS255.3 X ERFRIRAD . A X E & 5:1002-0306(2013)04-0335-06

%% (Frangaria ananassa Du(’h) JE 5 R R BRSSP BT ORI S B B IR N R A

Ja , RSO PEEELL R VT S L R A
%C’L‘i%I‘*ﬁ%EE/\, FATOKRR LS VISR, AR
PRG3R =Fw, B O (B v, DR 2t e+, R BT
Bir'?tiﬁ?élﬁm*"iﬂ(%Z* H T R R R
ﬁ.‘/J(%%,éﬂ,/\iﬁﬁ B 52 S WU A0 A A= 4 £y 42
» T TR ~2d T R AR (L AR R B A R Al
/Hﬁﬁ d TR R B o DA, S RS B R e PR A A
A RS A A5 SR SI2 P I 3 JYY AN B 255 i, S 2B
B P AR ) . G AN AR L DL R AR
R L b Ltiﬁaﬁiﬂ@ mi JSURFAIL  9H 9l A TR

YriE B HA.2012-08-27 * i@ AR R A

EBEE N F%(1987-), %, MEH R A, R F @ RAERG A,

HEEMB . DR+ —2HRLHEAR . AR OE S EMAXERR
B 5 A 8 (2011BAD24B00) F 3R 4 . 3 5 A 44 4
A% S H AR AL (2011BAD24B02-5) ,

ORI, AH T AR, AT R R G SR S 1K) 2 A Tk
T FEAL T o AyalaZ5BIR1Shin 454 & BLAT G TR IR ER
Ve, il RS R 0 A S B B s AR T 2R A
T2HS T W ) Jo 1) o WLLs 258U 9 o O 5 5 D i A
B rp 0B AR S > Tl i O CO, T BAAS 258 - LR EE 2K
IR, SR AL S ) (O PR R 25 52 BUAS R 2 o SRS il 20
]38 FEU A 1R 5 Wi AR A AH OCHTE , Wang 25 9 Nunes
SR T 2ot ST IF) A SR ST 31 O I, B
BV BN, S sk 2 1y A B A A ) Tt O
BN, AETE R 22 B 0 25 2 I R S AT S .
IR ST A 320 R YA R X A 5 VT V1A % R i) )
ARG AN SC T B S IT 8 R SRS s oA
J& (1/2-3/4 4= 3O 16 = AW EEEE (3.10.15C) T,
TR SIZ IR TR B8 T U85 2 Fa 2. R 2D L R (B &
P CrT s Pk [ 4 < n] 35 2 1D FPE R 18 (B 7
= 2 Wy I 5O PUAS TSR AR 0 AR A O, H

(eotazmam P99



J@.‘%:MI}&

e R

Scence and Technology of Food Industry

M2 7E S s S S B B IH I AT 32 K, IR 4E R4
15 PES R, Bk 38 e i e R v ol 2280 R e 17
1 MBE5FZX
1.1 MREE

B (LD SR HAE T SV X g s
[, Bhide = A R EE , 53 9 A (/2 AL, 3/4 )% 3,
A0 .

RHIA L RIEYL bt e S R R
RIS 2 ] s 852 AU TE g Fy Wi Pl VLRI
HEAT B2 7] UV2012PCSERAN AT WLy Ye e e vt
JE ] CEVD 3815 BR 28 7 5 GL—20G -1 =y 33074 15 125 .0
ML i B A R A A PB-10/ )% 01 48
FE 2 F) Wi ; Penetrometer FT—0218 £ 11 . PAL—1T-%F
B JEtBHYBAZ R IA A S AT R A ] o
1.2 XWAHZE

VAR 5 2h Y28 [A] SR 56 B, FE3CER B b, B
FE ) 80, G310 g iy DL L SR, 3 EOKS /s — B0 1 R s, ¢
RAHATAEHE

ES RS IR e

Table 1  Postharvest strawberry processing scheme
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Fig.1 The effect of different maturity and temperature on
decay index
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on firmness
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soluable solid content
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