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Abstract

The use of artificially synthesized inorganic manure for the production of fruits and vegetables gives rise to soil
contamination as well as noxious effects against human. Changes in quality of strawberry (SN) cultivated with a
natural organic manure developed to solve such problems were studied during storage at 4°C for 2 weeks. SN showed
higher weight/volume ratio and lower weight loss during storage than strawberry (control) cultivated with commercial
synthetic manure. Sweetness was higher in SN (9.2 Brix) than in control (8.2 Brix), and decrease in sweetness during
storage was smaller in SN than in control. Redness (b) of strawbetry was 32.1 in SN and 30.2 in control, and the
redness decreased during storage showing 25.2 and 23.0, respectively, after 2 weeks. Hardness was higher in SN than
in control, and decrease in hardness during storage was smaller in SN than in control. Vitamin C content was slightly
higher in SN than in control, and mineral contents were generally higher in SN than in control.
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Fig. 1. Changes in weight of strawberry cultivated with
natural organic mammre(NOM) during the storage at 4°C.

- & - Strawberry cultivated with NOM,
-@- Strawberry of control.

gy A aa

5

sYH

A
7

=3

A #7134 HEE AHSt AuE BI(EETH
s 7189l 4 FHeE AuY DrI(HE=T)E 4T
A 1497 ARF FEHFLES £4F BI= Fig |
3 2o &, 4979 dz27 2F ARZz7)d
AR7iztel 242 FFL e A¥eR dEiH
T, 53], A% 64A FFEAEE vud A, 49
FoA o 5%, d2T] e %k 15%2 YEsed,
A% 14UdA 9] 3¢ BT oF 10%, H2T o 2%
veht Autzoz A4 #7172 vigz A 97|
A FRgAE0] WA vt 89, I S0 27
MAAZE F3AdelN FIFA AL 794 %
25%04 A 149A F 1% FF FaEE HAG

—151—



w

Bustd B 4¥e) HQ 4712 vge vimA 3
#a7t oA Zolzb e Ao uehgout o:
A f71A HE2 A D)o ALARS HeY
o J)Ee) A ko Au Brle) vls) A4S
747 48 Aoz syt

Jﬁo}.‘.r?z‘.-oﬁ.hl

FIEE

AP dZ2TFE e slo TR FFS
B3 AWE Table 19 Yehiich &, 4879 3
© p3} K 3ol z2} 30774, 12479 ppm £O0E =
gtor} uizye ZA$ ATl vlsh P K #go]
72} 147, 1.54) A ofF e FyFow e} A
WA oz 712 §A%ge vlg HA f7|A HlgE
it @7lolA TR ol A ey ¥
H, o] 9L INE 5 2 AuizPEE FNPE
< BN 2% K, Mg € M 59 &F o2 &4
Uelgty Raste] B d7Age fARE AglH
o} ke i Zolrt e, ol F2 FFo
U As2d Fo 0E Aold 7|k AeE A7
e}

Table. 1. Contents of mineral in strawberry

(unit : ppm)
Strawberry cultivated
with NOM Strawberry of control
K 124.79 85.65
Ca 53.52 6.85
Mg 113.00 10.40
Na 40.84 273
P 307.74 20.92
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Fig. 2. Changes in titratable acidity of strawberry cultivated

with NOM during the storage at 4°C.
Refer to foodnote in Fig. 1.

95 p
¢
9 b
8'5‘*\‘\’\.—‘
7.5 'y - - A 'l IS I N
0 2 4 6 8 10 12 14

Storage (day)

Fig. 3. Changes in Brix of strawberry cultivated with NOM
during the storage at 4T.
Refer to foodnote in Fig. 1.

Brix

-

APl 2T AZE 4TA 14T ARE 3
Ac@y) H3E B4 A Fg 48 24 F A
2719 4979} dz27e] HYxe 77 32, 309
A AR 14Yx ZzZ 25, 302 Ueh} AR7)glo]
Aol AFE AAxyl i3 Aol en, 71EY
FAAsdel vis) A /71A HgE Aug DrldA
HAx7l A veisd 89, 3 582 2VE £X
ZF MAAZA HATTE A% 745 1490 A 14
A o 112 ¥ Age d7dae ng ti gaEol
274 Jvehdda Bustgorl ole FF 9 AR

—152—-



9 #7134 v AP Bl FA 54 4

Tl WE oo} o 7|lEe Aoz A

35

n (99
[$)] <

Redness (a value)

N
o
T

0 2 4 6 8 10 12 14
Storage (day)
Fig. 4. Changes in redness of strawberry cultivated with

NOM during the storage at 4C.
Refer to foodnote in Fig. 1.
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Fig. 5. Changes in relative firmness of strawberry cultivated
with NOM during the storage at 4.
Refer to foodnote in Fig. 1.
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Fig. 6. Changes of vitamin C in strawberry cultivated with
NOM during the storage at 4C.
B Strawberry of control,
[0 Strawberry cultivated with NOM.
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