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Effect of High Atmospheric Pressure and Carbondioxide on Shelf-life of Strawberry Fruit cv. No.72
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Abstract

Strawberry (Fragaria ananassa Duchesne) cv. No.72 were harvested at 80-90% red stage. The fruits
were kept in clear PVC clamshell containers (size = 8x12x15 cm) with 16 holes (diameter = 1 cm) then the fruits
were put into a pressure tank (volume = 7,600 ml). Carbondioxide (CO2) were used to increase the atmospheric
pressure in the tank to 2.0 kg.cm'2 for 0, 1, 2 and 4 hours. After that the atmospheric pressure were slowly
decreased to normal atmospheric pressure (approximately 15 min.) then the fruits were stored at 4+1 °C , RH
87+5%. The fruits were randomly sampling to analyze every 2 days. The results showed that pH, total titratable
acidity, reducing sugar contents and weight loss among every treatments were not significant difference (a =
0.05). The fruits treated with CO, for 2 hours had the highest firmness but the lowest non-reducing sugar, total
sugar contents and respiration rate. For the fruits treated with CO,for 4 hours had the highest vitamin C contents
but the lowest total soluble solids and anthocyanin contents. All high CO, pressure treated fruits had 12 days
shelf-life while the control had 8 days shelf-life.
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Table 1 Consumer preferred score for strawberries treated with high atmospheric pressure and carbondioxide at
kg.cm™ then the fruits were stored at 411 °C | RH 87£5% for 12 days.

Storage time (days)

Treatments 0 5 2 5 p 10 12
control 3.67*+0.58a 3.33+0.58a 3.67+0.58a 3.33+0.58a 3.67+0.58a 2.67+0.58a 2.00+0.00b
1hr. 3.33+0.58a 3.33+0.58a 3.00+0.00a 3.33+0.58a 4.00+0.00a 3.33+0.58a 3.00£0.00a
2 hr. 3.33+0.58a 3.33+0.58a 3.67+0.58a 3.67+0.58a 3.67+0.58a 3.00£0.00a 3.67+0.58a
4 hr. 3.67+0.58a 3.67+0.58a 4.00£0.00a 3.67+0.58a 3.67+0.58a 3.33+0.58a 3.33+0.58a
C.V. (%) 16.49 16.89 11.40 16.41 13.33 16.22 13.62

ab Means with in the same column followed by the same letter did not significant differences at P = 0.05 by Duncan’s multiple
range test.

*  Consumer preferred score lower than 3 = end of shelf-life.
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Fig.1 Color and firmness changes of strawberries treated with high atmospheric pressure and carbondioxide at
2.0 kg.cm™ then the fruits were stored at 411 °C , RH 87£5% for 12 days.
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Fig.2 Weight loss and chemical changes of strawberries treated with high atmospheric pressure and
carbondioxide at 2.0 kg.cm'2 then the fruits were stored at 4+1 °C, RH 87%5% for 12 days.
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