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Characteristics of Everbearing Strawbernry Cultivars and the Effect
of Precooling Treatment to Maintain Quality of ‘Charotte’
Cultivar Grown on Highland in Summer Season
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Abstract. This study was conducted to investigate the quality characteristics of eight everbearing strawberry
cultivars and the effect of precooling treatment to maintain the quality during storage and shelf life of ‘Charlotte’.
Several quality parameters including firmness, soluble solids content (SSC), color, soluble sugars, and organic
acids were evaluated. For Successful marketing everbearing strawberries required more than 1 N of firmness
and 6 “Brix of SSC, respectively. ‘Albion’, ‘Charlotte’, and ‘Goha’ cultivars were higher in fruit SSC and
‘Charlotte’ cultivar was higher in fruit firmness among eight cultivars examined in this study. Fruit had more
bright red color in ‘Charlotte’, ‘Flamingo’, ‘GW-4’, and ‘San Andreas’, which may reflect the consumer
acceptance. Physicochemical characteristics of ‘Charlotte’ strawberry after with/without room precooling treatment
were evaluated during storage at 4°C, 10°C, and 25°C and additional 3 days at 25°C for shelf-life. Weight
loss increased about 8% in the fruits stored at 25°C for 3 days, while in low temperature storage was about
2% for 7 days showing precooling was more effect on during shelf life periods rather than storage periods.
Decay was not found during storage at 4°C regardless of precooling treatment, but fungal growth was found
in all the treatments after transferred to room temperature. Precooling treatment did not affect fruit color
in shelf life period. For advanced marketing, everbearing strawberry should maintain in low temperature less
than 4°C to sustain quality, but the room precooling showed less significant effect to maintain quality on
‘Charlotte’ cultivar.

Additional key words: comparison of cultivars, room precooling, storage temperature
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Fig. 1. Standard size for advanced marketing of everbearing ‘Charlotte’ strawberry grown on highland (780 m above sea level)
during summer in Pyeongchang area in 2011. The alphabets indicate fruits numbers in a box for marketing (A, 36; B, 30; C,

24).
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Fig. 2. Firmness (A) and soluble solids content (B) in fruits of everbearing strawberries grown on highland (780 m above sea
level) during summer in Pyeongchang area in 2011. The data presented the means + SE (n = 20). The eight cultivars are
‘Albion’, ‘Charlotte’, ‘Flamenco’, ‘Goha’, ‘Gangneung-Wonju 4’, ‘Monterey’, ‘Portola’, and ‘San Andreas’.
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Table 1. Soluble sugars and organic acids in fruits of everbearing strawberries grown on high land (780 m above sea level) in

Pyeongchang area in 2011.

Soluble sugars (mg-g”)

Organic acids (mg-g”)

Cultivars
Fructose Glucose Sucrose  Total soluble sugars Citric acid Malic acid Total organic acid

Albion 9.4 a* 38.6 a 76 a 55.6 0.8 a 03 b 1.1
Charlotte 9.0 a 395 a 36 b 52.1 04 b 0.1b 0.5
Flamenco 44 b 240 b 33b 31.7 0.6 ab 03 b 0.9
Goha 11.1 a 419 a 78 a 60.8 0.8 a 03 b 1.1
GW-4 7.2 ab 35.7 ab 4.5 ab 47.4 0.6 ab 03 b 0.9
Monterey 11.0 a 41.2 a 7.2 a 59.4 0.6 ab 04 a 1.0
Portola 7.3 ab 37.6 ab 33b 48.2 0.5 ab 02b 0.7
San Andreas 7.5 ab 36.2 ab 5.0 ab 48.7 0.5 ab 0.1b 0.6

“Mean separation within columns indicate significant differences among cultivars by Duncan’s multiple range test at p < 0.05.
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Table 2. Comparison of surface color of everbearing strawberry
fruit grown on high land (780 m above sea level) in
Pyeongchang area in 2011.

Cultivars Color index

L* Chroma Hue angle
Albion 34.0 d* 402 ¢ 37.7 cde
Charlotte 443 a 48.5 ab 43.7 a
Flamenco 444 a 50.0 a 43.6 a
Goha 43.3 ab 50.5 a 39.3 bed
GW-4 421 ab 492 a 41.7 ab
Monterey 35.8 cd 385 ¢ 344 e
Portola 383 ¢c 46.0 b 36.9 de
San Andreas 411 c 50.5 a 41.1 abc

*Mean separation within columns indicate significant differences
among cultivars by Duncan’s multiple range test at p < 0.05.
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3 days at 25°C of ‘Charotte’ strawberry grown on highland
(780 m above sea level) during summer in Pyeongchang area
in 2011. The data presented the means + SE (n = 5).
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