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Abstract The purpose of this study was to review the brief

physiological characteristics and some factors of the quality

decay of strawberry harvested in Korea. Strawberries are highly perishable with soft surface. Surface injury and fungus

growth are common as a result of handling and distribution.

Many growers and distributers are considered to protect the

physical impact and inhibit the fungus growth for prolonging the shelf life in the distribution and market channels. Post-

harvest treatments of precooling, carbon dioxide, chlorine di

oxide, ozone, and ultrasound are practiced on strawberry in

order to extend shelf-life and preserve the quality. Modified atmosphere packaging, edible coating, and oxygen absorbent

application can be used as supplemental treatments to extend

postharvest-life of strawberry. The packaging types for cur-

rent domestic and export strawberry in Korea were summarized. The findings from this study can be lead to a better
understanding of strawberry packaging development associated with the proper handling and distribution of strawberry.

This could be useful for the strawberry growers, distribut

ors, and buyers.
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Fig. 2. Typical exporting distribution system of strawberry from Korea.
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Table 1. Current distribution packages for an exporting strawberry in Korea

Package weight Strawberry weight Dimension (mm)
Package form @ @ (widthxlength) Samples
Top : 135x115
22 250 Bottom :110x90
Height : 55
PET tray
Top : 155x105
11 330 Bottom :120x70
Height : 45
Plastic pad
(Closed-cell air 0.4 - 130x90
bubble structure)
360 250g PET tray 335x248x75
4 loading units
Corrugated box
235 330g PET tray 515%270x70
6 loading units
56 - 335x293
Corrugated board
sheet (lids)
86 - 510x265
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