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Effects of Active Packaging on Physico-chemical Quality of Strawberry Fruit cvs. No.80 and No. 329
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Abstract

Effects of active packaging on physico-chemical quality of strawberry fruit cv. No. 80 and No. 329 were
studied. Strawberry fruits were packaged in the plastic box and active packaging type M1 and M7, then stored at
5 °C for 6 days. The results showed that strawberry fruit cv. No. 80 had significantly higher total soluble solids and
vitamin C content. Moreover, the development of peel and fresh color of strawberry fruit cv. No. 80 was more than
strawberry fruit cv. No.329. However, strawberry fruit cv. No. 80 had significantly less firmness, titratable acidity,
anthocyanin content, antioxidant activity phenolic content and storage life than strawberry fruit cv. No.329.
Strawberry varieties had no effect on weight loss, carbon dioxide and oxygen concentration in the packages.
Strawberry packed in plastic box had higher weight loss than the strawberry fruit packaged in active package
type M1 and M7. Active package had higher storage life than strawberry fruit packed inplastic box. However,
type of packaging did not have an effect on quality of strawberry fruit.
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Table 1 Weight loss, antioxidant activity, phenolic content, titratable acidity, anthocyanon content, firmness,

vitamin C content and total soluble solids of strawberry fruit cvs.No.80 and No0.329 packed in plastic

boxes and active packages ( M1 and M7) prior storage at 5°C for 6 days

Antioxidant Phenolic Titratable Anthocyanin
Weight Firmness Vitamin C TSS
Method activity content acidity content
loss (%) (k) (ml/100g.FW) (%)
(LgGAE/gFW) (LgGAE/gFW) (%) (ml/100g.FW)
Factor 1: Cultivar
cv. 80 0.71+0.18  416.71+6.30°  1235.56+13.92° 0.99+0.01°  8.53%0.56°  0.61:0.03°  88.4841.34"  9.99+0.12"
cv. 329 0.65+0.19  481.06+10.08° 1473.49:2533" 1.28+0.02"  11.502044>  0.79:0.01°  77.37+1.15°  9.04+0.23°
Factor 2: Packaging
Plastic box 1.63+0.06° 445.73+8.18 1292.64+26.02 1.14+0.06 9.62+0.94 0.71+0.03 81.79+2.55 9.25+0.28
M1 0.18+0.02°  447.55+13.93 1370.80+42.98 1.15+0.06 9.37+0.81 0.70+0.03 82.41+2.47 9.87+0.21
M7 0.230.02°  453.38+18.60 1400.11+52.07 1.12+0.07 11.04+0.80 0.70+0.04 84.57+3.53 9.43+0.23
Factor 1 ns * * * * * * *
Factor 2 * ns ns ns ns ns ns ns
Factor 1 x 2 ns ns ns ns ns ns ns ns

Table 2 Gas concentration, peel and flesh color (L*, chroma and hue angle) of strawberry fruit cvs.No.80 and

No0.329 packed in plastic boxes and active packages (M1 and M7) prior storage at 5°C for 6 days

Gas concentration Peel color Flesh color
Method
CO, (%) 0, (%) L* chroma hue angle (°) L* chroma hue angle (°)
Factor 1: Cultivar
cv. 80 1.67£0.23 1921020  41.48+1.23"  4579+1.03"  37.46+1.57 67.66:0.59° 22.06+1.10° 47.16+0.53"
cv. 329 1.43+0.25 19.2640.33  37.54%0.92° 42.97+0.71° 34.83+1.21  57.33+0.86° 34.29+1.28"  42.44x0.42°
Factor 2: Packaging
Plastic box 0.40+0.08° 20.45+0.13"  40.34+1.83 42.3641.37° 37.96+2.27  62.89+1.37  30.63+2.16  44.63+0.61
M1 2.30£0.14° 18.3240.22°  38.72+1.26 44.3441.05™ 34.57+1.58  62.58+1.80  25.97+2.14  45.52+1.04
M7 1.88+0.13" 18.94+0.13" 39.46+1.00 46.44+0.69" 35.92+1.12 62.00+1.25 27.92+1.61 44.25+0.73
Factor 1 ns ns * * ns * * *
Factor 2 * * ns * ns ns ns ns
Factor 1 x 2 ns * ns ns ns ns ns ns
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