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Effects of Harvesting Index on Physico-chemical Quality of Strawberry Fruit cv. No.80.
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Abstract

Effects of harvesting index on physico-chemical quality of strawberry fruit cv. No. 80 was carried out.
Strawberry fruit were harvested at 25 and 50% color break, under the storage at 5°C RH 82%, then left for color
development upon 75% in order to compare with strawberry fruit harvested at 75% color break. The results
showed that, strawberry fruit harvested at 25% color break reached 75% color development by 4 days, while the
fruit harvested at 50% color break were noted within 2 days. Strawberry fruit harvested at 25 and 50% color break,
and left for color development upon 75% had greater firmness than the fruit harvested at 75% color break. Whilst,
the strawberry fruit harvested at 25% color break (and stored till reached 75% color break) showed a higher
content of titratable acidity (TA) than the fruit harvested at 50% color break (and stored till reached 75% color
break), and at 75% color break. Nonetheless, harvesting at different color break stages had no significant effects
on peel and flesh color development, total soluble solids (TSS), vitamin C content, phenolic compound content,
antioxidant activity, anthocyanin content and TSS/TA ratio.
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Table 1 Firmness, peel and flesh color (L*, chroma and hue angle) of strawberry fruit cv.No.80 harvested at

25% and 50% color break, under the storage at 5°C RH 82%, then left for color development upon 75%

color break
Firmness Peel color Flesh color
Method
(kg) L* chroma hue angle (°) L* chroma hue angle (°)

25% developed 0.68+0.04% 47.81£1.54° 44208116  47.65+1.56™  72.83x0.73  9.51%+1.04 62.06+3.50°
to 75%

50% developed  0.65+0.03°  53.96+0.77° 39.97+1.40  49.80+1.03"  73.97+0.63 10.71£1.03 54.73+1.69°
to 75%

75% 0.45:0.04° 51.23+1.23%° 42461212  44.40+157° 72.97+1.49 12.71+1.45 58.13+1.88%
LSD g0 0.11 3.54 468 4.09 2.98 3.45 7.22
C.V. (%) 19.77 7.58 12.10 9.44 4.43 34.32 13.51

Different letters in the same column denote significant differences at P <0.05.

Table 2 Vitamin C content, titratable acidity (TA), total soluble solids (TSS), TSS/TA ratio, anthocyanin content,
antioxidant activity, and Phenolic compound content of strawberry fruit cv.No.80 harvested at 25 and

50% color break, under the storage at 5°C RH 82%, then left for color development upon 75% color

break
) o Phenolic
o Anthocyanin Antioxidant
Vitamin C TA TSS TSS/TA o compound
Method ) content activity
(ml/100g.FW) (%) (%) ratio content
(ml/100g.FW)  (ugGAE/gFW)
(LgGAE/gFW)

25% developed 84.37+2.86 1.09+0.02° 10.33+0.35 9.51+0.28 3.80+0.21 396.56+£19.03  1183.45+17.51
to 75%

50% developed 80.25+1.91 0.98+0.01° 9.60+0.15  9.82+0.12 3.43+0.78 371.07£2.52  1144.37+20.80
to 75%

75% 78.71+2.33  0.98+0.02° 9.73+0.09 990025  428+0.06  411.86%14.30 1176.55£31.03
LSD 445 8.30 0.06 0.78 1.62 0.78 41.60 71.70
V. (%) 5.12 3.11 3.99 21.16 4.00 8.61 5.00

Different letters in the same column denote significant differences at P <0.05.
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