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Abstract. This study was conducted to find out the effects of CO, fertilization (1,000ppm) on the quality and stora-
bility of ‘Maehyang’ strawberry fruits. Qualities such as firmness, soluble solid, and acidity of strawberry fruits
showed higher numbers in those treated with CO, fertilization compared to those after harvest. Strawberry fruits
were stored at 8°C; MA condition using 20,000 cc'm™-day'-atm™ OTR (oxygen transmission rate) films and conven-
tional condition using unsealed PE box stored for 20 and 10 days, respectively. Fresh weight loss rate was less than
1.0% in MA storage regardless of CO, fertilization treatment. Concentrations of oxygen, carbon dioxide, and eth-
ylene in OTR films did not show any significant difference between CO, fertilization treatment and control (non-
treatment) during storage. CO, fertilization treatments maintained higher firmness after storage regardless of storage
methods, but soluble solid, acidity, and surface color did not differ among the treatments. Visual quality and off-fla-
vor based on sensory evaluation was the highest in CO, fertilization treated strawberry and stored at a MA condi-
tion, and was the lowest in CO, fertilization treated strawberry and those stored in a conventional condition,
respectively. The fungal incidence rate of strawberry fruits showed less in CO, fertilization treatment than control
during both MA and conventional storage. These results suggest that CO, fertilization can improve firmness, increase
visual quality after harvest and storage at 8°C, and the MA storage method enhances the shelf-life of ‘Machyang’
strawberry fruits.
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Table 1. Effects of CO, fertilization on the fruit height, fruit diameter, fruit weight, firmness, soluble solid, acidity, and color of straw-

berry 'Maehyang' after harvest.

LCO e dameter  woigh Firmnes ol Acdy —— C:m (Val:e)
(cm) (cm) () (°Brix) ue angle Chroma
Control 43 2.7 10.5 6.4 8.2 1.4 46.2 39.6 30.9
1,000ppm 42 2.6 10.3 8.1 94 1.7 47.3 41.0 323
NS NS NS * * * NS NS NS
NS-* Nosignicficant or significant at P < 0.05
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Fig. 1. The changes of fresh weight loss rate of strawberry ‘Mae-
hyang’ treated CO, fertilization and stored Conv.(conventional)
and MA conditions at 8°C. Vertical bars represent £SD(n=5).
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Fig. 2. Changes of carbon dioxide, oxygen, and ethylene concentration in package of strawberry ‘Machyang’ treated CO2 fertilization and

stored MA conditions at 8°C. Vertical bars represent +SD(n=5).
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Table 2. Firmness, soluble solid, acidity, visual quality, off-flavor, color, and fungal incidence, of strawberry ‘Macehyang’ treated CO, fer-

tilization and stored conventional and MA conditions at 8?.

Storage IS 02. Firmness SOIT.bdl ¢ Acidity Visual Off Color index Fungal
thod Ferti- (N) solt (%) li flavor : incidence (%)
metho: lization (°Brix) ° quality avo L Hue angle Chroma Incidence (Yo
Conven- Control 9.4bc* 8.3a 1.15a 1.7b 3.0a 45.4a 29.8¢ 30.7b 10.0
tional 1,000ppm  12.4a 9.1a 1.23a 22ab  2.0c 38.7c  30.5bc  30.9b 0.0
Modified  Control 8.6¢ 7.4b 1.11a 2.1ab  2.7b 41.8b  36.0a 33.9a 423
atmosphere 1 000ppm  10.6b 7.3b 1.23a 2.6a 2.8ab  429a  32.6b 31.3ab 333

“Mean separation within columns by DMRT at 5%
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