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Abstract

The effects of plastic container vent ratio on fruit quality during strawberry precooling and storage were analyzed.
Plastic containers (520 mm x 355 mm X 182 mm) were manufactured with bottom and side vents at areal ratios
of 5% 10% 15% and 20% Fruit was loaded at a volume ratio of 80% prior to pressure cooling and storage
at 5°C. The internal fruit temperature was 18°C and the times taken to attain 2°C after precooling were 1 hour
9 minutes, 1 hour 13 minutes, 2 hours 2 minutes, and 2 howrs 51 minutes at vent ratios of 20%, 15% 10%,
and 5%, respectively. To mimic the cunrent distribution system, precooled strawbenies were packaged in tray wrapping
and stored at 5°C. Changes in weight, bruising, extent of decay, and firmness, were measured. Weight loss, bruising,
and decay were highest at a vent ratio of 20%, lowest at a vent ratio of 15% and moderate at vent ratios of
5% and 10% No significant among-treatment difference in fruit firmness was evident.
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Table 1. Changes of weight loss of strawberry by vent ratio of
plastic container after precooling

Vent ratio 20% 15% 10% 5%
Initial internal
temperature( C) 19.73 19.71 1721 16.1
Time to reach at 2C 1 hr 9 min 1 hr 13 min 2 hr 2 min 2 hr 51 min
Weight loss(%) 0.275 0215 0.29 048
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Fig. 1. Temperature changes of strawberry during pressure cooling
with different vent ratio of plastic containers
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Fig. 2. Changes in weight loss of strawberry during storage 5C
after pressure cooling with different vent ratio of plastic containers
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Fig. 3. Changes in bruising ratio of strawberry during storage 5C
after pressure cooling with different vent ratio of plastic containers
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Fig. 4. Changes in decay ratio of strawberry during storage 5TC
after pressure cooling with different vent ratio of plastic containers

od = N& & 4= B35

ek ool ofgt ] av= diAl A8 A9
ol st A=A} Wz go o] T F43 SEE
At FAFE FTHEAZF Bi(18)= 1l Ut Fekry
2FAFe Mg ME U)o o & Hxo HelE XA}
gk vl 71 A¥= Fig 59 2tk o o] gEE gr)e A%
% ZAEW3}E= Nunes 5(3,18)2] Haro| e} o] A& 3
Zaste Agoldon Egel E A= 5%
MNEE& Ao 2717 71 52 FAEgs Jepdigler

15%%}F 20%2] 7N3-& A7 2 Ak £38 B9
S A zole fle Ao Ve



584

e

—— 5%

—O— 10%

(B)ssauwuiy

0 2 4 6 8 10 12
Storage days

Fig. 5. Changes in firmness of strawberry during storage 5C after
pressure cooling with different vent ratio of plastic containers
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