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Abstract The effects of different storage temperature (0, 5, 10, 15, 20, 25 and 30 °C) on respiration rate and storage quality of straw-
berry in terms of quality attributes such as sensory evaluation, weight loss, firmness, relative conductivity, sugar-acid ratio, Vitamin C
content and color difference were studied. The results showed that the higher the storage temperature was, the higher the respiration rate
and the shorter the shelf life of strawberry. Respiration rate of strawberry stored at 30 °C was about 13.97 times as high as that of straw-
berry stored at 0 °C. The shelf life of strawberry were 9 d, 7d, 5d,4d,3d,2dand8 hat0, 5, 10, 15, 20, 25 and 30 °C, respec-
tively. With the storage temperature increasing, the sensory evaluation, firmness, sugar-acid ratio, Vitamin C content, L.” and hue value
of strawberry decreased gradually, while the weight loss, relative conductivity and respiration rate of strawberry increased. Compared with
the quality of strawberry stored at other temperatures, the quality of strawberry stored at 0 °C was the best. After 9 days storage, its senso-
ry evaluation, weight loss, firmness, relative conductivity, sugar-acid ratio, Vitamin C content, L” and hue value were 5.4, 3.18% ,
11.13 N, 39.05% , 12.48, 22.01 mg/100 g, 37.84, 32.81, respectively.
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Fig. 1 Effect of different storage temperature on

respiration rate intensity of strawberry

2.2 MEGREMNEN EERE TN

WE 2 Frow, BEE R 0 T, R R
TEM B EFENG, 30 CARMT, K 8 h J5, A ED
PR S 7K B, B TP B 22 5. 60, T4 AR 8
h;25 °C 20 CF, FA7E I 2 d.3 d J5, REHA
B, BB  BCE PR 3 i B & 4,03 5,655 15
C .10 CF,IH 5 d.6 dJ5, FaERm I 51K
BB, AL S BE I 3 BB 2 5. 20 4. 7635 C
T, RN 7 d JE, S BUK B, B
RPN ZE 5. 80, R LA ME;0 CARMUTF,
FENEE 9 d J5, tBUB K BB, EBRCE PE A R 2
5.60, iR A R R S R b A i R T o e 2
(P2 L, B RS 1 h 3 0% B 48230 35 B
I, A BB R ) R ™ il P BT

8
<R7 ——0C
~ J ——35C
5. | —10C
w % ——15°C
3 \ N0
®s - : ——25C

4 1 1 ‘;I’ 1 Iﬂ 1 1 1 1 30 OC

01 2 3 456 7 89

Fy El/d
(& 2 T3 R R A A i) X B A B E VRN B B2

Fig. 2 Effect of different storage temperature and time

on sensory evaluation of strawberry
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Fig. 3 Effect of different storage temperature and

time on weight loss of strawberry
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Fig. 4 Effect of different storage temperature and

time on firmness of strawberry
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Fig. 5 Effect of different storage temperature and time

on relative electrical conductivity of strawberry
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Fig. 6 Effect of different storage temperature and time

on sugar-acid ratio of strawberry
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Fig.7 Effect of different storage temperature and time

on Vc content of strawberry
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