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Abstract. This study was conducted to examine effects of harvest time (09:00 vs. 14:00), precooling at
4°C vs. no precooling, and storage temperature (4 vs. 8°C) on the storage life of ‘Maeghyang' strawberry
fruits for export. Fruits at a 60% ripe stage were harvested from a commercial greenhouse in Gyeongsang-
namdo, Jinju on May 4, 2010. Fruits were precooled by a forced draft cooling for three hours, transported
for about 30 minutes and then stored, immediately. Small precoolers set in the farm were used for precool-
ing. Fruits were placed in constant temperature chamber (4 or 8°C) after packaging using PVC wrap and a
cardboard box. Fruits were examined for their changes in weight, hardness, Hunter color values, soluble sol-
ids content (SSC), and incidence of gray mold (Botrytis cinerea) during storage at a two days interval from
May 6 to May 14, 2010. Hardness and SSC decreased as the ripening stage progressed. The Hunter’s ‘L’
and ‘a vaue of fruit color decreased as time passed. Also, fresh weight decreased during storage at all tem-
peratures. Soft rot appeared on epidermal tissues and followed by gray mold. Incidence of gray mold was
greater at 8°C storage temperature than in 4°C storage temperature. However, no difference by the harvested
time and precooling. The results indicate that effectiveness for keeping the freshness was best achieved by
precooling at 4°C and storage at 4°C, respectively.
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Fig. 1. Changesin weight loss of strawberry ‘Maeghyang’ during 10 days under simulated marketing procedure as affected by
harvested time, precooling, and storage temperature. Vertical bars represent the standard error (n = 15).
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Fig. 2. Changes in firmness and sugar contents of strawberry ‘Maehyang’ during 10 days under simulated marketing proce-
dure as affected by harvested time, precooling, and storage temperature. Vertical bars represent the standard error (n = 15).
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Fig. 3. Incidence of gray mold (Botrytis cinerea) in fruits of
strawberry ‘Maehang' during 10 days under simulated
marketing procedure as affected by harvested time, pre-
cooling, and storage temperature. Vertical bars represent
the standard error (n = 15).
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Fig. 4. Changes in appearance of strawberry ‘Maehyang’
during 10 days under ssimulated marketing procedure as
affected by harvested time, precooling, and storage tem-
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Table 1. Changes in Hunter value of fruits of ‘Maehyang' during 10 days under simulated marketing procedure as affected

by harvested time, precooling, and storage temperature.

Sorage Harvested Precoolin 2 days 6 days 10days
temperature
@) time (B) © L2 a b L a b L a b
900 + 40642 30.33a 160a 4006a 2808a -298ab37.93ab 2548ab 5.66bcd
. ' - 3932a 2550d -320cd 39.34ab 2569ac -349b 37.40ab 24.89a&xc 5.29 bed
14:00 + 4063a 2838abc -377d 4012a 2494bc -443b 389la 2754a 80la
' — 3964a 27.70bcd -32cd 3903ab 266lab -134a 374lab 2528ab 7.12ab
900 + 4014a 2805abc 003ab 3682c 2396c -336b 37.06ab 2255c¢ 4.06d
- ’ - 40488 2896a -0.76abc 37.62bc 2363c -4.79b 36.32b 2284bc 458cd
14:00 +  4124bcd 27.33bcd -2.60bed 39.05ab 2425bc -4.26b 36.06b 24.29bc  5.60 bed
’ — 4034cd 2630cd -426d 3757bc 2459bc -348b 37.53ab 2546a 6.81abc
A NS NS NS *k% * k% NS * *% *
B NS NS e NS NS NS NS * *x
C NS * * NS NS NS NS NS NS
F-test A*B NS NS NS NS NS NS NS NS NS
A*C NS * NS NS NS NS NS NS NS
B*C NS NS NS NS NS ** NS NS NS
A*B*C NS * * NS NS NS NS NS NS

“L value, 0 (black)~+100 (white); avalue, 100 (redness)~—800 (greenness); b value, +70 (yellowness)~70 (blueness).
YMean separation within columns by Duncan’s multiple range test at P = 0.05.
*NS, *, **, *** Nonsignificant or significant a P = 0.05, 0.01, or 0.001, respectively.
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