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Physico-chemical of Postharvest Strawberry Fruits.
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Somkit Jaitrong'’ and Danai Boonyakiat'’

Abstract : Morphology and physico-chemical propertics of strawberry fruit varieties No. 50 andNo. 70 were studied.
The results showed that skin and pulp colour of cv. No. 50 were orangish red to dark red, seed colour was greenish
yellow, yellow to red and sank into fruit skin. No.70 fruit had orangish red skin colour and orangish white pulp. Seed colour
was pink, orange tored at 75 % colour change and also sank into the fruit skin. Most of the fruits of both varieties had conic
shape fruit. No.70 fruit shape was uniform for the whole growing season. In the early seasonNo. 50 fruit shape was long
wedge but in the late season was necked shape. Strawberry fruit cv. No. 50 and No. 70 at 25, 50 and 75 % colour break
had vitamin C content in the range of 41.94 to 44.86 mg./100 g. Red‘ucing sugar of both varieties were higher than sucrose.
No. 70 cultivar had higher total sugar and total soluble solids than No. 50. However, cv. No. 70 had lower titratable acidity
and firmness than those of the cv. No. 50. The panel preferred No. 70 fruit to No. 50. Respiration rate of both varieties at

25 and 50 % colour break stored at room témperamre for 24 hours was not significantly different.
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Table 1 Morphology character of strawberry fruit shape cv. No. 50 and No. 70 (percent)

Shape 2542 2543

cv. No. 50 No. 70 No. 50 cv. No. 70
Oblate 0o 0 0’ 0
Golbese 0 0.79° 0’ 0’
Globose conic 11.34° 35.17° 0° 2.75"
Conic 20.08° 62.06" 39.07" 86.72"
Long comnic 16.92" 7.22° 23.49" 4.71°
Necked 40.11" 13.36° 0.13° 0.71°
Long wedge 17.32° 4.08* 22.84" 1.39°
Short wedge 17.53" 4.65° 14.46° 372"
LSD 7.63 5.69 4.24 3.24
C.V. (%) 45.87 33.12 26.86 20.54

Means in column with different superseripts differ significantly at P> 0.05
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Table2 Physico-chemical quality of strawberry fruit cv. No. 50 and No. 70 at 25 50 70 % colour

break.

Variety  Colour break Total soluble Total acidity VitaminC Firmness Anthocyanin
(%) solids (%) (%) (mg./100 g.) (kg.) (mg./100 g.)
25 7.16° 1.28° 43.01" 0.91° 5.77°
No. 50 50 7.20° 1.25° 41.94" 0.88" 8.42°
75 7.58° 1.23° 4243 0.83" 13.75"
| 25 8.73° 1.19° 44.86" 0.83° 3.39°
No. 70 50 9.04" 1.18° 44,73 0.74° 5.26°
75 9.42* 112’ €2.57 0.63" 9.91"
LSD - 0.21 0.03 5.50 - 0.04 1.79
C.V.(%) - 1.41 131 7.15 2.86 13.00

Means in column with different superscripts differ significantly at P> 0.05

3. PSunavewdanazareiildyTua
< 4 2wy 4 d
Yauanaza1nin lavednaansares ssuyRa
= as o d o o
mwwmu]uﬁum 25 50 uaz70 oS ua
UBIHD frmamaiwmﬁwﬂwm 70 Sinaves
udefozanmi 18ty 8 73 9.04 UAZ9.42
weosidua u.azwnﬂmamaiwugmzﬂwm 50
1 ¥

TS inamewdsiazarorildmiiu 7.16 7.20

wax7.58 esidud (ms1eh 2) Fuviuldiug

WSZT1HNTU 70 ﬁﬂ?mmﬂumzL%’Nﬁa.,mmliyflﬁ'qa
mmqusuﬂwm 50 waziieruioalussos
finaamseweignnniunndimianiifuding
25 @ 75 nlefifud TuSinuvewdsiiazany
g Snaeuds ﬁazmmjil"lﬁ'ﬁmm
Fuviut TasassiudSinanhmalunaansews
3 (Gonzalez et al., 1995) Frannsofmuanau
mm"lﬁlwamfmmﬂuﬁauﬂsvnawé'natﬂu
‘U’PNLH!\‘]‘I’I’s‘Imeu 18 (ﬂu suaziiten, 2535)
ﬁnnﬂmlﬂamuwmmuﬁws“swmu 70 Tim
MNANTIRUEHIET 1MUY 50 tag oz

217

Waniluduns 75 wlosidua fianumnuuin
nszezRaiaiiu@uag 50 wag 25 wesiFud
MDA

4. Bnanhma Y5inanihaananus
VOIMAANTOILETHUFWILS NN 70 QAT T
WITI 1PN 50 1u1qﬂsxﬂ$msqﬂ WURWIZ1Y
N 50 mJmwmmma“lnammnu“lusqﬂs“u"
VBININ AURUENTZTNIU 70 NIzosdR0
wlasudhuduas 25 uay sonledidudiiusm
IndAsefunaziuauiiefufofiszordi
ul%;ﬂuﬁ]uﬁum 75 uﬂaﬁcﬁuﬁ HARATBILBSE)
iJsmmmmasmmmﬂﬂmmmaﬁﬂﬂsa 15N
mu'm1amﬁmmswuuﬂimuﬂsmmmmmm
9 m‘lﬂwanmmmﬂu Whiting (1970) m'me'm
aﬂuwaﬁﬂiarumummmmmmmmlma
CAGELS umm atius ﬂmrﬂ uswavnamm
ﬂsmmmmamaﬂm mmummmnmmmﬂ
il umsdadilunszuaunsmele e
Wdngsnusnnuniiuite 19 luwen Tuady



YDAUYAR (NUNUVND, 2526 ; DITUN, 2532 ; D,
2540) auTud WmorsanluudsamAavena

= - =) :’ by
ﬁw5Bmaﬂﬂmesiummﬂimmmma Liﬂﬂﬂal"f’l‘

Wi HaaseeI RUTHIZs 1M 70T aanR
WIUATIRUENTZT 1IN U 50

5.1/3 mmnmﬁv’\muﬂﬁ‘lﬂmm‘lé’i‘lu
nsadinin ﬂsmmﬂsﬂmmmm"lﬂmm‘lﬂmm
mawaﬁmﬂmmqnmnw Tatwugnszs s
70 fidSmmnsaianuai lawsal&dn g
Wiz 50 Tunnszezveamsgn uane
atniivdigmiada HATATOILDSATDINUT
S nmunsananuad lansa 18 luszoz Afaths
Fuaa 25 uay 50 wlesiud Indifvsfuuazanag
Sodmwannifuduas 75 nlosidud (ms1edi 2)
FJualdvasfisesouszinffinmnsagauazile
waldgnsmBemendsmafuien/Sineinsa
molumaldozanas @35N, 2532; 959U,
2541)

6.13 mmamu’iﬂmmﬁu Usmnauenuls
egenTiuRIHATATOIIBT AN WS ZT 19 T SO
Haz70 mu?fumemmﬂm"luivﬂwwaqﬂmﬂw
Aevnszezdravanududuas 25Tlilu 75
Wefiud (M99 2) nasuFNI 1w 50
fUSmameuTs lsnivanniiuinsz sy

AUNNNIMBNIMLAZMAURTIveINDTAIoINRINTIMBh LR

MU 70 uanaesldidamiataluy

NTZLEATN mqﬂsmmueu?r."lmmuu“luwa
ansaredazfuudsuiy viia Wug uag szoz
MIYN (Mazza and Miniati, 1993)

218

7. mathszdivmatlssamdadalavg
nageudn wamslsziumalssamduna lag
Anadousu wuﬁﬁmmu%ﬂﬁﬂmuumm
mmmaﬁmmwswuﬁwswswmu 70 11NN
WUEWTZTIHNIU 50 uanmnuugwﬂﬂawum
Tanmuiud Wugnszs1emiu 50 Hduasaae
aalauus InadeenndesfivilSnameuls
it Tumsnedt 2 usiiisan3eanh findwmen
Povinn luvaisiiugwses e 70 Tdnyug
vffqi;iu snhuesiindumen sasdnamnh fsa
neadntion udd birouaz Wimbuave e
ROITUUANIZANHAUZNIOUBNTIAIYANY
aulvvesdnaaouduldioonimiuinszsy
MU 50

msnaasd 28nnmamelavesnaantenes

gasmsmslevesnaanseied wug
WsE3 L 50 1Ay 70 Maszorfanaiiuding
25 uay 50 wesidus Mifusnuriigumgiines
w2457 Tue Wifinamuandeduiiisd iy
neadn sasimsmolavesradaseeiiug
W52319MU S0 ua 70 AiszuzARnTuduag 25
wlesidud Wiy 142.01 uag 166.67 ¥A.CO_ /
N/, Ay aziissuedAniiuiuad 50
nlesidud i 127.47 uaz 133.65 Un.CO, /
AN/, MUEIRY (@1599 3) L
Wusnmy 2 Su AamamunsoReniud
unwanald



NIMUNEAT 16(3) : 212 - 220 (2543)

Table 3 Respiration rate of strawberry fruit 1 day storaged at room temperature,

Variety stage of colour change respiration rate
(%) (mg. CO /kg./h.)
No. 50 25 142.01"
50 12747°
No. 70 25 166.67"
50 133.65"
LSDMJs - 34,78
C.V. (%) - 12.96
Means in column with different superscripts differ significantly at P> 0.05
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